
Lunch Menu 
 

Starters 
Home-made soup of the day with bread & butter (v & c) 

£3.95 
Our own chicken liver pate, served with chunky toast or oatcakes & Hawkshead 

red onion marmalade  
£5.25 

Prawn cocktail in a light marie rose sauce, served with artisan bread (c) 
£5.95 

Layered terrine of smoked trout, smoked mackerel & salmon, wrapped in 

smoked salmon & served with horseradish & artisan bread (c) 
£5.95 

 

Salads 
Oak smoked chicken caesar salad with home-made croutons 
£9.95 

Ploughmans – Selection of three cheeses, served with apple, celery, pickles, 
relish & baguette (v/c)                 

£8.50  
Fish Platter - Peppered mackerel, smoked salmon, sweet cure herring, 

anchovies & prawns served with lime & dill mayonnaise, mixed  salad leaves & 
baguette (c)     

£12.50 

Continental Platter of chorizo & Spanish Serrano ham, houmous, olives, 
sun-dried tomatoes, marinated artichokes, pepperdew peppers & baguette (c) 

£11.95 
 

Mains 
Steak, venison & ale cobbler, served with a choice of new potatoes, mash or 
chips 

£11.50  

Poached smoked haddock on a bed of creamy mash & spinach, topped with 
poached egg & a drizzle of cheese sauce (c) 

£10.95 
Whole horseshoe of local gammon served with grilled tomato, mushrooms & 

chips with egg or pineapple (c) 
£10.95 

Fresh haddock in Black Sheep beer batter served with mushy or garden peas & 
chips 

£10.50 
Aromatic Mughlai chicken or vegetable curry with ground almonds & sultanas, 

served with basmati rice, naan bread, mango chutney & fresh coriander (c)  
£9.95 

Lentil & vegetable shepherds pie topped with goat’s cheese mash (c/v) 
£9.95 

Wild mushroom stroganoff served with basmati rice (c/v) 

£9.95 
 

 

 
Snacks & Light Bites 



Marinated olives & feta (v/c) 

£2.25 
Houmous & pitta bread (v) 

£2.25 
Salsa & tortilla chips (v) 

£2.25 
Artisan bread selection with virgin olive oil & balsamic vinegar (v) 

£2.50 
Selection of nuts; Pistachios, glazed pecan/almonds/popcorn & Japanese 

coated peanuts (v) 
£1.75 

Jacket potatoes - Suggested fillings – cheese, tuna, beans, prawn marie rose, 

beef chilli, vegetable chilli (v/c) 
£3.95 - £5.95  

Hot Steak Sandwich with caramelised onions, served with rustic chips 
£6.50  

Warm salad of black pudding, pancetta & chorizo sausage dressed with sweet 
chilli sauce 

£5.95 
Welsh Rarebit – served with salad & coleslaw (v) (available with crispy bacon) 

£5.50 (£6.50 with bacon) 
Breaded Whitby scampi served with chips, peas and homemade tartare sauce 

£6.95 
 

Sandwiches 
(Served on white or brown sliced bread or white or malted brown baguette 

with salad garnish, crisps and home-made coleslaw) 
 

Smoked chicken, mixed leaves & pesto mayo 
£6.25 

Mature cheddar cheese with Hawkshead relish (v) 
£5.25 

Prawns marie rose 

£5.95 
Home cooked ham 

£5.95 
Tuna mayo 

£5.25 
Topside of beef 

£5.95 
Brie, bacon & cranberry 

£6.25 
Smoked salmon with cream cheese 

£5.95 
 

Side orders 
Rustic chips, homemade onion rings, salad bowl, seasonal vegetables 

£2.25 each 
 

All of our dishes are made from scratch in our own kitchen using only locally 
sourced meats, fish & vegetables.  Please inform a member of staff if you are 

celiac as some of our dishes may need adapting to suit your needs.   


