
S T A R T E R S

SUNDAY MENU
Serving Times

Placing  
Your Order

Please order your food 
and drinks at the bar 

(note your table number)
Sunday
12.00pm - 8.45pm

Butter glazed roasted breast, rolled with cranberry stuffing. Whole chicken breast, roasted in rosemary & thyme, 
served skinned 

Eight hour slow roasted brisket cooked in beef stock 
and red wine Chef special mix of blended nuts and cranberry, thyme & garlic 

stuffing mix  

Locally sourced lamb, slow cooked overnight in gravy stock
Locally farmed pork loin, rolled and slow
cooked overnight

Roast Turkey Breast Roast Chicken Breast

Slow Roasted Brisket Nut Roast

LambPork Loin

Sunday Roasts served with a Yorkshire Pudding, creamy mashed potato, 
seasonal vegetables, oven baked roast potatoes and meat gravy

SUNDAY ROAST

BIG 3 MEATS ROAST

£18.95

£24.95

{V}

{V}

Pigs in Blankets Brussel Sprouts & Diced Bacon Carrot & Swede MashMinted Macho Peas{V.} {V.}

SUNDAY SIDE SPECIALS

Your choice of any three meats, served with pigs in blankets, two Yorkshire Puddings, creamy mashed potato, large potion of seasonal 
vegetables, oven baked roast potatoes and meat gravy.  (Lamb: + £2.50 supplement)

£4.95 each or 3 for £11.95

Nachos

Seasonal Soup of the Day

Duck Pâté

Halloumi Fries

Garlic Mushrooms

Chicken Wings

Vegan Falafel

Mini Yorkshires

£7.95

£7.95

£7.95

£8.95

£7.95

£7.95

£7.95

£8.95

Cajun spice tortilla chips topped with salsa, guacamole, crispy  
onions & jalapenos with a portion of cheese sauce on the side   
(vegan option available).

Freshly prepared chef ’s soup served with a bread roll and butter.

Served with Cumberland jelly, red onion chutney and thinly sliced  
toasted Ciabatta.

Served with sweet chilli dip on a bed of salad

In a rich creamy sauce served with toasted sourdough bread. 

Chicken wings served on a bed of salad

Chickpea and onions in a light spice, oven roasted on a bed of 
rocket with vegan garlic mayo

Two mini Yorkshire puddings on a small bed of mash filled with 
onion gravy

+ £2.50 supplement

{V} {Ve}{G.F.}

{G.F.}

{G.F.}

{G.F.}

Tan Hill Bon Bons £7.95

Deep-fried bon bons in a variety of options, served with a sweet 
chilli dip on a bed of salad.  Choose from Cumberland, 
Wensleydale Cheese      , Haggis or Cranberry, Sage & Onion{V.} {Ve.} 

ALLERGENS - Please inform staff of any dietary requirements
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Fish & Chips Bangers & Mash£17.95 £15.95

Beer-battered haddock served with hand cut chips, garden or 
mushy peas, a wedge of lemon and tartar sauce

Local butchers sausages served with creamy mash potatoes and 
peas and topped with our signature meat gravy (vegan gravy 
available).

Scampi £17.95

Homemade beef lasagne with fresh side salad & garlic bread

Homemade cottage pie served with a jug of meaty gravy, 
honey glazed carrots and tender stem broccoli 

Whitby scampi served with hand cut chunky chips, garden peas, 
a wedge of lemon, house salad and tartar sauce Lasagne £17.95

Cottage Pie £17.95

Gammon Steak £17.95

10oz gammon served with 2 fried eggs, hand cut chunky chips, 
pickled salad and garden peas

MAIN COURSES

ALLERGENS- PLEASE INFORM STAFF OF ANY DIETARY REQUIREMENTS
{G.F.}  Gluten Free   {V.}  Vegetarian  {Ve.}  Vegan

{G.F.}

{G.F.}

{V}

{V.}

{G.F.}

FAMOUS CARVERY BANQUET

Carvery sliced succulent meats 
of your choice, roasted potatoes, 
roast vegetables, mash potatoes, 
Yorkshire Pudding & meat gravy 
and your choice of 2 Side 
Specials all served on a banquet 
board ready for you to taylor your 
own perfect Sunday roast. 

Choose from (one or mixed) 
Roast Turkey Breast, Slow 
Roasted Beef, Honey Glazed 
Gammon, Lamb (+£2.50), 
Nut Roast or Chicken Nuggets 
(Children)

(Minimum four people)£20.95 Adults  |  £9.95 Children

D E S S E R T S All £7.95

Beef Stew & Dumplings Hot Pot £19.95

Beef stew - slow cooked diced beef and vegetables in a rich red 
wine gravy with fluffy mini dumplings. Served with mash potatoes 
and root vegetables

Tan Hill Cheese Cake

Crumble of the Day

Ted’s Trifle

Carrot Cake & Cream

Sticky Toffee Pudding

Tan Hill cheese cake with cream

Served with a choice of custard, cream or ice cream

Fruity jelly, sponge fingers, homemade custard, whipped cream, 
topped with biscuit

Locally baked carrot cake with fresh cream

Traditional toffee pudding covered in sweet toffee sauce, served 
with ice cream or custard  

Trio of Sorbet

Mango, raspberry & lemon all served together

Cheeseboard Selection

Chocolate Fudge Cake

Hot Drink Combo

A selection of three locally-sourced Dales cheeses accompanied 
with crackers, Ryedale Preserve, sliced apple and grapes

Chocolate fudge cake with cream or custard

Choose any hot drink and combine with one of the following - 
Chocolate Flapjack, Battenburg Cake or Cherry Bakewell

{V}

{Ve.}

Green Dragon Pies £18.95

Choose from Steak & Ale, Chicken & Mushroom, Cheese 
& Onion       or Sweet Potato & Kale    {V} {Ve}

All pies come with a choice of mash potato or chips, meat or 
vegan gravy, crispy kale and garden peas


