
 

 

 

Sunday Lunch Menu  
Nibbles 

 Finest Greek Olives, Freshly Baked Bread, Olive Oil & Balsamic Vinegar (v) £  2.95 
 Freshly Baked Rosemary Infused Flat Bread, Fresh Hummus, Saffron Aioli £  3.50 
 Tapas Plate; A Selection of Cured Meats, Fresh Fish, Cheese & Olives  £  6.95 
 Whole Baked Camembert, Garlic & Thyme Infused Oil & Fresh Bread (v) £  6.50  

(Please allow 15 minutes minimum cooking time) 
           

Starters 
 Baked Goats Cheese, Yorkshire Black Pudding, Sticky Onion Relish  £  6.50 
 “Deepdale” Garden Spinach, Pea & Lettuce Soup, Lemon & Mint Dressing £  4.95 
 Grilled Whole Fresh Sardines, Freshly Baked Ciabatta, Saffron Aioli  £  5.50 
 Fresh Sun Ripened Melon, Passion Fruit Sorbet, Fresh Berry Coulis (v)  £  4.50 
 Cold Water Prawns, Peeled Fresh Crayfish Tails, Marie Rose Sauce  £  6.95 
 Seared Halloumi Cheese, Oriental Noodle Salad, Honey & Soy Reduction £  5.95  
 Crispy Thai Spiced Crab Cakes, Trout “Fish Fingers”, Sweet Chilli Sauce £  6.50 

  

Main Courses 
 Slow Roasted Tender “Shorthorn” Beef, Yorkshire Pudding, Roast Gravy £11.95 

 Roasted Leg of “Langleydale” Organic Lamb, Mint Sauce, Roast Gravy   £14.50 
 Twice Cooked “Mount Grace Farm” Beef Steak, Thick Chips, Pepper Sauce £15.95 
 “Standing Stones Farm” Pork, Yorkshire Pudding, Apple Sauce, Roast Gravy £12.95 
 Slow Roasted Gressingham Duck Leg, Mash, Roast Potatoes, Roast Gravy £12.50 
 Seared Fillet of Trout, Buttered Spinach, King Scallops, Onion Puree  £16.95  
 Pan Roasted Fillet of Cod, Chorizo, Fresh Peas, Broad Beans, Roasted  £15.50 

Cherry Tomatoes, Fresh Basil Puree  
 Oven Baked Goats Cheese, Risotto of Garden Peas, Broad Beans, Asparagus, £10.95 

Fresh Herb Dressing  
 Children under 12 – (Beef, Pork or Chicken) Yorkshire Pudding & Gravy £  5.95 

All of the above dishes are served with seasonal vegetables unless otherwise stated.  


