Starters

Chef’s Soup
Made using Local Market Produce
Warm Bread Roll
£5.35

Slow Braised Neck of Swaledale Lamb
Pea & Mint Lentils, Pea Foam
£7.25

Salmon Fishcake
Sweetcorn Chowder, Basil Pesto
£6.95

Wild Mushroom Risotto
Herb Cream
£6.50

Picked Cromer Crab
Chilli, Pineapple, Micro Coriander
£7.25

Warm Black Pudding & Bacon Salad
Rocket, Grain Mustard Dressing
£6.75

Yorkshire Pudding
Rich Gravy
£5.50

Side Orders
Mixed Salad with Grain Mustard Vinaigrette £4.25
Hand Cut Chips £2.75
Black Sheep Beer Battered Onion Rings £2.75
Selection of Vegetables £2.75

Slow Braised Red Cabbage with Honey,
Red Wine & Mixed Spice £2.75

Creamy Mash Potato £2.75

Mains

Black Sheep Beer Battered Whitby Haddock
Hand Cut Chips, Minted Pea Puree, Lemon, Tartare Sauce
£15.25

Traditional Roast Beef or Pork
Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables
£11.50

Pan Fried Pork Chop
Mustard Mash, Roast Parsnip
£12.50

Gremolata Crusted Salmon
Peas, Capers, Tempura King Prawn, Lemon Butter
£16.50

Elmgrove Farm Steak & Potato Pie
Black Sheep Ale, Mixed Seasonal Vegetables
£15.25

Free Range Chicken Breast
Coqg au Vin Garnish, English Mustard Mash
£15.95

Classic Fish Pie
Mixed Seasonal Vegetables
£12.95

Honey Roast Parsnip Tart Tatin
Yorkshire Watercress Fricasse, Herb Veloute
£14.25

Slow Roasted Chicken Leg
Pea & Lentil Fricasse, Confit Onions
£10.95

28 Day Aged Yorkshire Steak from EImgrove Farm, Mirfield

Fillet Sirloin Rib Eye

£2495 £22.50 £19.50
Saute Potatoes, Grilled Tomato, Mushroom

Prices include 17.5% VAT.

Service Charge is left to the discretion of our guests.



