Our Menu
To start...
Soup of the day, sourdough bread £4.50 (v)
Yorkshire pudding, filled with braised beef in ale gravy, crispy onion £5.00
Harissa marinated halloumi salad, sunblushed tomatoes, olives and Moroccan
spiced seeds £6.00
Bridlington crab cakes with homemade chilli sauce and dressed baby leaf salad
£6.50
Main courses…
Chargrilled Yorkshire rump steak, roast tomato, flat mushroom and rosemary
salted chunky chips £13.00
Chargrilled Yorkshire sirloin steak, roast tomato, flat mushroom and rosemary
salted chunky chips £17.00
Chargrilled centre cut of Yorkshire beef fillet, roast tomato, flat mushroom and
rosemary salted chunky chips £24.50
The Funny Onion burger, hand pressed Yorkshire beef steak burger, with smoked
bacon, mature cheese, tomato, onion and little gem, with our burger relish and
chunky chips £10.00
Beef, stout and onion pie, with creamy mash and roast carrots, red wine gravy £11
Chicken, home cooked ham and mushroom pie, braised greens and creamy mash
£9.00
Fish and chips, chunky Goujons of haddock in local beer batter, with hand cut chips
and crushed peas £10.00
Fisherman’s pie, a mixture of fresh seafood and prawns in a creamy sauce, topped
with cheddar mash, served with summer greens £9.00
Chargrilled half chicken, marinated in jerk spices, with dressed salad and chunky
chips £10.00
Baked smoked haddock, with curried potatoes, spinach, spiced cauliflower, pickled
carrot and coriander £14.00
Pan roast fillet of salmon, chargrilled Mediterranean vegetables, baby new potatoes,
herb pesto and a saffron and garlic butter £13.00

Vegetarian, vegan and gluten free dishes...
Soup of the day, with gluten free bread £4.50 (gf,v,ve)
Harissa marinated halloumi salad with sunblushed tomato and olives, topped with
spiced seeds, also available with vegan cheese, small or large £6.00/£10.00 (gf,v,ve)
Mediterranean vegetable lasagne topped with mozzarella, served with garlic bread
and baby herb salad £8.50 (v)
Falafel burger, Mediterranean vegetables, herby hummus, hand cut chips £9.00
(v/ve)
Spiced cauliflower and chickpea curry, spiced potatoes and spinach, pickled carrot
and coriander (v/ve/gf) £9.50

Something on the side...
Chunky chips or Rosemary sea salted chips
Seasonal vegetables
Peppercorn sauce

Dressed baby leaf salad
Buttered new potatoes
Red wine gravy

To finish...
Classic sticky toffee pudding with butterscotch sauce and vanilla ice cream £5.50
Double chocolate brownie topped with chocolate sauce and honeycomb ice cream
£5.00
Lemon tart with red berries and raspberry sorbet £5.00
Warm Banana and peanut flapjack, caramelised banana, mango sorbet £5.00
(v/ve/gf)
Ice cream and sorbet selection £4.00
Cheese board, with classic garnishes £6.50
Some of our food does contain various allergens, if you have any food allergies or intolerances, please
speak to our staff about the ingredients in our dishes.
We aim to serve good food not quick food, please bare with us at busy times.

We use the finest local suppliers and seasonal produce. All our meat is aged
to our specifications, and we work closely with our fishmonger to bring us the
best of the east coast!
Did you know we have a large function room? Perfect for you special occasion!
Please ask if you require a little persons menu, cooked using the same fresh
local ingredients.

