
All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include

ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request

LITE BITE LUNCH 

pint of house lager or ale, 125ml glass of house wine, any soft drink (excl. cocktails)

SERVED 
 

soup of the day

classic prawn cocktail

garlic mushrooms

ham hock terrine

 

 

sausage & mashed potato 

baked lemon sole

sun dried tomato

beer battered Whitby haddock

 

 

selection of ice creams & sorbets

raspberry cheesecake 

 

 

 seasonal greens  I  2.50   

 onion rings  I  2.50                     

 mixed salad  I  2.50 

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include

, please let us know before ordering. Full allergen information is available on request

    
    

LITE BITE LUNCH  
 

 

1 COURSE £81 COURSE £81 COURSE £81 COURSE £8    
2 COURSES £112 COURSES £112 COURSES £112 COURSES £11    
3 COURSES £143 COURSES £143 COURSES £143 COURSES £14    

    
INCLUDING A DRINKINCLUDING A DRINKINCLUDING A DRINKINCLUDING A DRINK    

pint of house lager or ale, 125ml glass of house wine, any soft drink (excl. cocktails) or any hot drink (excl. liqueur coffees)

    
SERVED MONDAY TO FRIDAY 12-5PM 

TO START 
 

 

soup of the day with warm bread & whipped butter   
 

classic prawn cocktail with baby gem lettuce & avocado   
 

garlic mushrooms on toasted focaccia with mixed leaf salad    
 

ham hock terrine bacon jam & mustard croutes    

MAIN COURSE 
 

 

ausage & mashed potato with green beans & a rich gravy 
 

baked lemon sole with new potatoes, samphire & clam cream   
 

sun dried tomato & red pepper pappardelle  
 

beer battered Whitby haddock with maris piper chips, mushy peas, tartare sauce & lemon

DESSERT 
 

 

election of ice creams & sorbets please ask for today’s flavours  
 

chocolate marquise with berry compote   
 

raspberry cheesecake with raspberry coulis  
 

mixed fruit crumble with warm custard  

 

SIDES 

seasonal broccoli  I  2.50  hand cut chips  

I  2.50                           sherry lentil green beans  I  2.50            creamed potatoes  

braised red cabbage  I  2.50        confit carr

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all 

, please let us know before ordering. Full allergen information is available on request 

 

or any hot drink (excl. liqueur coffees) 

sauce & lemon   

hand cut chips  I  2.50 

creamed potatoes  I  2.50 

confit carrot & squash  I  2.50 


