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STARTERS
Homemade Soup of the Day GF   £4.50 

with Fresh Baked Bread

Black Pudding Bon Bons   £5.95
Whole Grain Mustard Dressing, Rocket Salad

Sautéed Wild Mushrooms & Garlic GF/Vegan   £6.00 
Toasted Brioche, Truffle Oil

Char Grilled Halloumi GF/V   £5.50
Oriental Salad & Chilli Jam

Prawns & Crayfish GF   £6.50
Marie Rose Sauce, wrapped in a Smoked Salmon Parcel, Rocket Salad

Half Rack of Ribs GF   £6.50 
Homemade BBQ Sauce, Red Cabbage Coleslaw

Sautéed Black Tiger Prawns GF   £6.75
Chilli & Garlic Butter, Lemon Mayonnaise, Grilled Ciabatta

 SHARING PLATTERS

Seafood GF   £15.95

Prawns, Crayfish & Smoked Salmon Parcel, Smoked Mackerel, 
King Prawns in Garlic & Chilli, Beer Battered Haddock 

Goujons, Fresh Baked Bread, Lemon & Garlic Mayonnaise, 
Dressed Rocket

Mexican GF   £15.95

Homemade Cajun Nachos, Guindilla with Sour Cream, 
Guacamole & Salsa, BBQ Ribs, Onion Rings, Chargrilled 

Chicken Strips, Pulled Pork, Spiced Roast Corn on Cob, BBQ Sauce  

Vegetar ian GF   £13.95

Spice Rubbed Roasted Sweetcorn, Falafel Bites, Hummus, Beer 
Battered Onion Rings, Garlic Bread & Crudités, Marinated 

Olives & Guindilla 

 SIDES 
Homemade Chips GF/Vegan   £2.50

Sweet Potato Fries Vegan   £2.50

Parmesan & Truffle Chips GF/V   £3.50

Salad Bowl & House Dressing GF/Vegan   £2.50

Seasonal Vegetables GF/Vegan   £2.50

Thwaites Beer Batter Onion Rings GF/Vegan   £2.50

SANDWICHES 
Served until 4pm daily

Homemade Beer Battered Fish Fingers GF   £6.75
with Homemade Tartar Sauce

Falafels GF/Vegan   £6.00
Roasted Red Pepper, Hummus & Rocket

Smoked Salmon, Cream Cheese & Rocket GF   £6.75

Bacon, Brie & Cranberry Sauce GF   £6.50

Pulled Pork GF   £6.50
BBQ Sauce & Coleslaw

Cream Cheese GF £6.00
Roasted Red Pepper, Green Pesto & Rocket

All Served on Chargrilled Ciabatta with Chips & Salad 
or a Bowl of Homemade Soup

SALADS
Chicken Caesar Salad GF   £9.50** 

Chargrilled Chicken Breast, Baby Gem, Croutons, Smoked Bacon,               
Fresh Anchovies, Parmesan Shavings & Caesar Dressing

Caesar Salad GF/V   £7.50**
Baby Gem, Croutons, Red Onion, Fresh Anchovies,                                

Parmesan Shavings & Caesar Dressing

Smoked Salmon & Soft Hens Egg GF   £10.75** 
Pumpkin Seeds, Rocket, Horseradish Dressing

**Denotes smaller portion size available

NIBBLES 
Mixed Olives GF/Vegan   £2.50

Garlic Ciabatta GF/V   £2.50

Cheesy Garlic Ciabatta GF/V   £3.00

Homemade Cajun Nachos V   £3.00
Sour Cream, Salsa & Guacamole

Selection of Freshly Baked Bread GF/Vegan   £3.00
Balsamic & Olive Oil

Spice Rubbed Roasted Sweetcorn GF/V   £3.50



MAIN COURSE
Steak & Thwaites Ale Pie   £11.50**

Short Crust Pastry, Homemade Chips & Braised Red Cabbage

Thwaites Beer Battered Haddock Fillet GF   £11.50**  
Homemade Chips, Minted Mushy Peas & Homemade Tartar Sauce

Cumberland Sausage   £10.95**
Creamy Mashed Potato, Braised Red Cabbage & Red Wine Jus

Rack of Ribs GF   £15.95**  
Homemade BBQ Sauce, Red Cabbage Coleslaw, Spice Roasted Corn on the Cob 

& Homemade Chips

Slow Roast Lamb Shank GF   £14.75
Creamy Mashed Potato, Port & Rosemary Jus & Seasonal Vegetables 

Wild Mushroom Risotto GF   £12.95**
Truffle Oil, Parmesan Crisp

Thai Style Egg Fried Rice Noodle Salad GF/Vegan   £12.95**
A Choice of King Prawns/Char Grilled Chicken/Crispy Tofu with Pak Choi, Stir 

Fried Vegetables, Sweet Chilli & Teriyaki Sauce & Peanuts

Chicken Roulade GF   £14.75
Chicken Breast stuffed with Bury Black Pudding wrapped in Parma Ham,       

Fresh Seasonal Veg, Herb Creamy Mash, Mushroom & Brandy Sauce

**Denotes smaller portion size available

BURGERS
All our burgers are home made using 8oz of locally sourced prime beef steak 

mince, seasoned and grilled to perfection on open coals.  Served on a chargrilled 
Brioche bun with lettuce, tomato, burger relish & Homemade chips  & Thwaites 

beer battered onion rings.

Plain – Just as the name suggests, nowt added GF   £9.50

Blue – Dunsyre Blue Cheese GF   £10.25

Piggy in the Middle – BBQ Pulled Pork 
& Smoked Applewood Cheese GF   £11.75

Hells Bells – Hot Sauce, Guindilla, Smoked Bacon & Yorkshire Cheddar 
Cheese, Chilli Mayo GF   £11.75

Yorkshire – Double Burger, Smoked Bacon, 
Fried Egg & Yorkshire Cheddar GF   £12.95

Southern Yardbird – Chicken breast, Smoked Bacon, Yorkshire Cheddar 
& Homemade BBQ Sauce GF   £10.25

 Heavenly Halloumi – Falafel Burger, Halloumi, 
Pesto Mayonnaise GF/Vegan   £9.95

Swap the homemade chips for sweet potato fries for an extra £1

GRILL GF

All our meat is locally sourced, seasoned to perfection and chargrilled over open 

coals to your liking, served with confit tomato, mushroom, Thwaites beer 
battered onion rings and homemade chips

Mixed Grill   £18.75
Cumberland Sausage, Gammon, Black Pudding, Chicken Fillet, 

Rump Steak & Lamb Chop

12oz Rib Eye   £17.50
Known as the ‘Cowboy Steak’, it is a beautifully marbled ‘bone in’ Ribeye Steak

10oz Sirloin   £17.50
A premium cut of Sirloin Beef on the bone for enhanced flavour

8oz Rump   £15.95
As the name suggests, a lean cut from the rump of the cow

Barnsley Chop   £12.50
A double Lamb Chop

10oz Bacon Chop   £10.75
Cured cut of Pork Sirloin

Chicken Breast   £9.95
Breast of Chicken on the bone

Add a Chargrilled King Prawn Skewer for an extra £3.50

GRILLS TO SHARE GF

Beautiful cuts of meat made for two to share. Served with confit tomato, 
mushroom, Thwaites beer battered onion rings, homemade chips

Chateaubriand   £40.00
18oz Fillet Steak for two

Tomahawk   £48.50
45oz Ribeye Steak on the full rib bone

Please allow 25/30 minutes if more than medium rare

SAUCES GF   £2.50

Garlic Sauce

Peppercorn

Blue Cheese

Mushroom



KIDS MENU    £5.75

All served with peas or baked beans

Chicken fillet topped with homemade BBQ sauce 
& Yorkshire Cheddar Cheese. GF

Thwaites beer battered fish & chips GF

Cumberland sausage & mash 

Steak and Thwaites Ale pie, homemade chips

Chedder Cheese Risotto

Beef sliders

Falafel sliders

Pulled pork sliders

***

Banana Split   £3.75

Ice cream Sundae   £3.75

PUDDINGS £4.95

Sticky Toffee Pudding & Butterscotch Sauce V
Served with smooth ginger ice cream or custard

Homemade Chocolate Brownie GF/V
Strawberry Ice Cream, Strawberry Coulis, Chocolate Soil

Homemade Lemon Cheesecake V
Seasonal berries & pouring cream

Strawberry Jam Roly Poly & Custard V

Cheese & Biscuits £7.95

Chocolate Fondue GF   £9.50 (for 2 to share)
Marshmallows, Chocolate Brownie, Fresh Strawberries

Add Cointreau, Drambuie or Malibu 
For an added  £2.50  To make it more fun

Selection of ice creams GF

1 Scoop £1.50, 2 Scoops £2.50, 3 Scoops £3.50
Chocolate, Strawberry, Vanilla, Raspberry Ripple, Smooth Ginger, Pear Drop

SUNDAY LUNCH 12 TILL 8.30
28 Day Matured  Rump Of Yorkshire Beef

Roast Loin Of Pork With Crackling

Vegetarian Nut Roast

All Served With Homemade Yorkshire Pudding, Carrot And Swede Mash, Garlic 
And Rosemary Roast Potatoes, Roast Gravy.

(Gluten Free And Vegetarian Gravy Available)

£9.95
Smaller portion size available - £6.95

All weights are approximate and uncooked, fish dishes may contain bones, 
we avoid the use of genetically modified foods within our ingredients, all our 
products are cooked to order and sourced locally where possible so are subject 

to availability , some of our dishes include allergens please ask a member of our  
team for allergen information

We have gluten free bread and batter available upon request and most of our 
dishes can be adapted to suit gluten free 

GF  denotes available as a gluten free option

V  denotes suitable for vegetarians

Vegan  denotes available as a vegan option

All our beef is 28 days hung and is sourced from in and around the 
Yorkshire and Cumbria area
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AND COMING 
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