THE

GOLDEN FLEECE
BIRKENSHAW

—Penun——



Small Plates & Nibbles

Gordal Olives ve, gf | 7
Foccacia balsamic onions, parmesan & butter v | 6.5
Hummus chipotle & lime, black beans, pitta bread v, ve available | 7.5
Pork Scotch Egg n’duja mayonnaise | 11

Peri Peri Halloumi perinaise, crispy onions v, gf available | 8
Teriyaki Pulled Pork Bao Bun sesame, red cabbage slaw, pickled cucumber, sriracha mayo | 9

Tandoori King Prawns minted onions, raita gf| 10.5
Soup crusty ciabatta, whipped butter v, gf available, ve available | 8
Lemon Pepper Haddock Fingers tartare sauce | 9

Mozzarella & Basil Arancini red pepper coulis, basil pestov | 9

Fried Chicken Tenders choose 3, 6 or 9 & your sauce | 8, 11 or 13
Spicy Ketchup | Caesar | Barbecue | N’duja Mayo +2 | Perinaise | Teriyaki sesame

Sandwiches & Salads

Sandwiches served with fries, upgrade fries to triple cooked chips 1.50
Fish Finger Butty breaded haddock fingers, bloomer, homemade tartare sauce & lettuce | 14
Flat Iron Steak Ciabatta peppercorn sauce| 19
Peri Peri Halloumi Wrap perinaise, tomatoes, mixed leaf v | 15
Barbecue Pulled Pork Sandwich brioche, cheese, coleslaw | 17
Chicken & Bacon Caesar Salad gem lettuce, anchovies, croutons, parmesan dressing gf available | 19
Salmon Fillet Salad new potatoes, lemon mayonnaise gf available | 23

Red Pepper & Goats Cheese Salad balsamic v, gf available | 18

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.
v-vegetarian | ve-vegan | gf-gluten free




Mains

Parmesan Chicken Breast 23

Mafalda pasta, n’duja cream, spinach

Salmon Fillet 26
Cured belly, new potatoes, French style peas gf

Steak & Ale Pie 23

Puff pastry, savoy cabbage, triple cooked chips or mashed potatoes

Braised Belly Pork 26

New potato fondant, honey roasted carrots, pea jus gf available

Fish & Chips 19
East coast battered haddock, triple cooked chips & lemon

choose chip shop curry sauce or minted mushy peas

Caesar Crispy Chicken Burger 18

On Brioche, bacon, parmesan cheese, gem lettuce & fries

Fleece Double Burger 19

On Brioche, 2 40z beef patty’s, bacon, cheese, onion chutney, lettuce, tomato, pickled red

onion & fries

Thai Green Vegetable Curry 19
Sticky coconut jasmine rice ve

Add Chicken Breast 4

The Steaks

Why not book for Steak Night Monday? £10 off each steak 17:00-20:30

They are served with chips, confit tomato & dressed leaves (gf avail)

100z Flat Iron Steak 28 8oz Fillet Steak 36
100z Sirloin 32

Garlic Wild Mushrooms 5.5 (v, gf) Onion Rings 4.5 (ve) Blue Cheese Sauce 4 (v, gf)

Peppercorn Sauce 4 (v, gf) Bordelaise Sauce 4 Garlic Butter 4 (v, gf)

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. v-v-
v—vegetarian | ve-vegan | gf-gluten free




Sunday Roasts

SERVED SUNDAY 12 - 6PM
Salmon Cut of Beef served pink (gf avail) 23 | Pan Seared Chicken Breast (gf avail) 22

Honey Mustard Glazed Gammon (gf avail) 22 | Butternut Squash Steak (v, gf avail, ve avail) 16

Nut Roast (v, ve avail) 17

All roasts are served with a Yorkshire pudding, rosemary & thyme garlic potatoes, seasonal greens, roast vegetables & gravy

Vegetarian gravy available. (v, ve avail)

Sunday Sides
Cauliflower, Leek, Broccoli & Cheese Gratin (v, gf available) 6

Pork, Sage & Onion Stuffing 6.5

Sides

Onion Rings 4.5 (ve) Chips / Fries 4.5 (ve)
Mashed Potatoes 5 (v, ve available, gf) Load your fries
Spinach, Bacon, Savoy cabbage & Peas 6.50 (gf) Truffle Mayo & Parmesan (v) 7
Tender Stem Broccoli parmesan 6 (v, gf) Barbecue, Cheese & Bacon 7

Dijon Coleslaw v 5 Teriyaki Sesame Pulled Pork 12

Dessert

Sticky Toffee Pudding 8

Toffee sauce, honeycomb & honeycomb ice cream (v, gf avail)

Clementine Posset 8

Shortbread biscuit v

White Chocolate & Raspberry Cheesecake 8

Lemon sorbet

Triple Chocolate Brownie 9

Marshmallows, biscuit ice cream (v)

Salted Caramel Chocolate Tart 8

miso, yuzu sorbet (v)

Cheeseboard 12

Fountains gold cheddar, bleu d’auvergne, Ribblesdale chego , Red fox, Reblochon brie (v)

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.
v-vegetarian | ve-vegan | gf-gluten free




