
  

ALLERGEN INFORMATION 
Please discuss any food allergies with a member of staff. Our fryers are used for various products and therefore may contain allergen traces. As 

our kitchen is not an allergen free zone we cannot 
guarantee absolute trace exclusion from a dish. 

DIETARY INFORMATION GF gluten friendly | GFA gluten friendly available | V vegetarian | VA vegetarian available | VE vegan | 
| VEA vegan available | DF dairy free | DFA dairy free available | 

 
 

Early Dinner Menu 
 

To Start 
Soup of the day, warm crusty bread (V, VE, GFA) 

Mozzarella & tomato, salsa verde & toasted pine nuts (V, GF) 

Ham hock terrine, orchard fruit chutney, dressed salad (GF, DF) 

Prawn & avocado cocktail, warm bread (DF, GFA) 

Mains 
Minted lamb burger, caramelised onions, feta cheese, sweet potato fries 

Beer battered haddock fillet, triple cooked chips, tartare sauce, mushy peas (GFA, DF)  

Tossed mixed salad, crumbled feta cheese, toasted croutons, raspberry & black pepper 
dressing (GFA) 

Breaded Katsu chicken curry, aromatic rice (DF) 
 

Desserts 
Mixed berry Eton mess, fresh garden mint (V, GF) 

 

Chocolate & salted caramel biscuit cheesecake (V, VE) 

Cherry crumble, toasted almonds, vanilla ice cream 

Trio of Yorvale ice cream (VEA) 

 

                                 
                                  Available To Enjoy 

                         Monday – Friday 
                Early Evening - 5pm - 6pm 

2 courses £26 

3 Courses £30 

 


