
 

Main Course – Meat 
* Free Range Belly Pork  £19.95 

Confit of Aromatic Belly Pork with Black Pudding Mash, Crispy Greens and a 
Light Pork Jus 

 

* Yorkshire Wolds Lamb Shank   £19.95 
Individual Slow Cooked Lamb Shank served on Minted Mash with a Mint & 

Rosemary Jus 
 

* Gressingham Duck   £21.45 
Pan Fried Breast of Duck with Dauphinoise Potatoes served with a Redcurrant & 

Port Reduction 
 

* Yorkshire Wolds Chicken   £18.95 
Pan Fried Breast of Chicken with a Wild Mushroom and Cider Brandy Sauce, 

Wilted Spinach and Dauphinoise Potatoes 
 

* Speciality Blue Bell Steaks      Fillet   £29.95 / Sirloin  £25.95 
All steaks cooked to your liking and served with Hand Cut Chips, Tomato and 

Mushroom Stack and Dressed Rocket  
 

Add to your Steak   £4.50 
King Prawn Skewer 
Blue Cheese Sauce 
Peppercorn Sauce 

Diane Sauce 
 

Side Orders   £4.00 
Hand Cut Chips 

Onion Rings 
Seasonal Vegetables 

Roasted Rosemary Potatoes 
Side Salad 

 
* Available Gluten Free, Please State When Ordering 



 
Main Course - Fish 

* Pan Fried Fillet of Sea Bass   £20.95 
Fillets of Sea Bass served on a bed of Stir Fried Vegetables with Crispy Leeks 

 

* Cod Goujons   £15.95 
Crispy Cod Goujons with Hand Cut Chips, Mushy Peas and Home Made Tartare 

Sauce  
 

* Roasted Salmon   £18.95 
Roasted Salmon Fillet served on a bed of Crushed New Potatoes with a Prawn 

Butter Sauce 
 

Main Course - Vegetarian 
* Baked Field Mushrooms   £15.95  V 

Oven Baked Field Mushrooms filled with Home Made Cranberry Pickle and 
Mozzarella served with a Rocket & Salsa Salad 

 

* Vegetable Curry   £15.45  V 
Medium Spiced Curry of Mixed Vegetables served with Lemon & Thyme Rice 

 

* Mushroom Stroganoff   £16.45  V 
Wild Mushroom Stroganoff in a Creamy Paprika Sauce served with Rice 

 

* Penne Pasta   £15.95  V 
Penne Pasta with Roasted Peppers, Feta Cheese and Tomatoes and finished with a 

Pesto Dressing 
 
 

* Available Gluten Free, Please State When Ordering 


