
EVENING MENU. 
  
 

Starters. 
 
 

-Home made Garlic Bread served with a Bowl of 
Olives & Sliced Pancetta, with grated Parmesan 

Cheese £6.95 
 

-Home made Cream of Tomato Soup & croutons. 
£4.95 

 
-Breaded Goujons of Whitby Plaice served with a 

Lemon Mayonnaise dip & salad garnish. 
£6.25 

 
- Butterfly King Prawns On a skewer, Grilled in a 

garlic & Chilli butter & served with a chilli dip. 
£6.50 

 
-A favourite, Chefs Bacon & Mushrooms in a 

Creamy Garlic & Herb Sauce. 
£5.95 

 
-Tiger Prawns wrapped in Filo Pastry, salad 

garnish & home made Tartar dip. 
£6.25 

 
V-Breaded Brie Wedge served with a Home made 

caramelized Red onion marmalade & Salad 
Garnish £6.25 

 
V- Field Mushrooms served with Grilled Mature 

Cheddar Cheese & Garnished with balsamic 
dressed Rocket Salad. 

£6.25 
……………… 



 
Evening 

 
For  Main Course 

 
 
 

Fresh Egg Penne Pasta with  a Selection of 
Mussels, Atlantic Prawns, King Prawns, 

Fresh Salmon & Calamari, in a White Wine 
& Lemon Cream Sauce & served With Baked 

Bread. 
£13.95 

 
-veggie options. 

An oven Baked Pepper stuffed with Sun- 
blushed & Cherry Tomato’s, topped with 
Grilled Goats Cheese, & served with New 

Potato’s. 
 £11.95 

 
Veggie 

-A Pancake filled with a Stir Fry of Mixed 
seasonal Vegetables with a Wensleydale 

Cream Cheese Sauce, & new potatoes  
£10.95 

 
 
 

Chef will do her best with vegetarian 
options, please ask the waiting staff if you 

have dietary requirements. 
………………… 

 



 
 

 
STEAKS. 

 
-Surf & Turf. 

-A Sirloin Steak griddled how you like it, served 
with Butterfly King Prawns; Green lipped 

Mussels, Onion rings, mushrooms, grilled tomato 
& Home Made Chips 

£20.95 
 

-A T-bone steak. 
Served with grilled tomato, Mushrooms, Onion 

Rings & chips 
£20.95 

 
-Sirloin Steak 

Griddled as you like it, & served with onion rings, 
grilled tomato, mushrooms &chips. 

£18.95 
 

-Rump steak 
Griddled & served with onion rings, mushrooms, 

grilled tomato & Chips £17.95 
 

Sauces are included. 
Mushroom Dianne sauce. 

 Stilton sauce.  
  Dijon mustard sauce. 

 
 Please ask when you order. 

 
 

We only stock limited T-bone steaks. 
 
 

All Meat is supplied by Thornton’s Butchers of 
Easingwold & is locally sourced. 



 
 

Evening Main Course. 
 

-Our famous home made Short Crust, Beef Steak 
in Ale pie with home made chips & rich gravy  

£9.95 
 

- Griddled Breast of Chicken served on a bed of 
creamed mash, with a Stilton sauce & a side order 

of vegetables. 
£13.95 

 
-Grilled Fillet of Salmon served with Fresh 

Spinach, Creamed Mash & Lemon & Chilli Butter. 
With new Potato’s  

£13.95 
 

-Chefs Moules Mariners. Green lipped New 
Zealand Mussels served in a white wine & prawn 

Cream sauce with fresh parsley & Lemon. 
Served with fresh baked bread  

£13.75 
 

A Cumberland Sausage on a bed of Creamy Mash, 
Served with rich gravy & Vegetables. 

 £10.95 
 

A side order of seasonal vegetables £1.75 
Side order of chips £1.75 

…………………… 
*All food is cooked fresh to order so if you have 

any dietary requirements please let the chef know. 
 

Look out for the seasonal Specials Board when 
available. 


