LUNCH MENU
served from 12 noon to 2pm excluding sunday
chefs soup of the day
homemade bread

5.25

warm crispy duck salad (gf)
feta cheese, pomegranate and pine nuts, honey, cumin and mint dressing

6.95 / 10.95

sourdough topped with cracked avocado mash, cherry tomatoes
hot crispy bacon, softly poached hen egg and parmesan shavings

7.50

homemade 8oz prime beef burger
brioche bun with bacon, Monterey jack cheese, tomato, baby gem lettuce, skinny fries and onion rings
sticky spare ribs
cajun potato wedges, chive and sour cream dip

12.95

8.95

macaroni cheese (v) (gf)
cauliflower and truffle oil

8.95

twice baked soufflé flavoured with smoked wensleydale cheese and spinach
served with a side salad

(v)

king prawns sautéed in a garlic, chilli and parsley butter (gf)
served with skinny fries, salad and lemon
pan fried halloumi (v) (gf)
quinoa, roast beetroot, red onion, cannellini beans, watercress salad
seafood pancake topped with melted cheddar
salmon, haddock and prawns, served with skinny fries and green leaf salad
CRAYFISH AND PRAWN COCKTAIL(F)
SERVED WITH MARIE ROSE AND HORSERADISH SAUCE WITH BABY GEM LETTUCE

7.95
10.95
9.95
13.50
8.50

homemade steak and ale pie with a shortcrust pastry lid
served with chunky chips and peas

12.95

chicken, ham and leek pie topped with mash and smoked wensleydale
served with peas

11.95

cockburns pork sausages
on a bed of roast winter root vegetables served in a giant yorkshire pudding, onion gravy

11.95

the friar tuck meatball pan bake feast
succulent meatballs topped with lashings of mozzarella cheese in a rich tomato sauce with crusty garlic bread
the wensleydale ploughmans sharing platter for two
cockburns pork and apple pie, homemade hock terrine, scotch egg, little pot of chutney, pickled onions
smoked wensleydale cheese, shepherds purse yorkshire blue, crusty granary bread

9.25
18.50

sandwiches —————————————————————————————————
served in baguette, brioche bun or white/brown bloomer – all sandwiches/ toasties served with skinny fries and salad garnish
cold
roast beef, caramelised red onion, watercress and horseradish

8.95

prawn marie rose and avocado with baby gem lettuce

9.95

roast yorkshire ham and chutney

7.95

mature cheddar cheese and pickle

6.95

hot
sirloin steak, onion and yorkshire blue cheese

9,95

smoked chicken, bacon and brie

7.95

tuna mayonnaise cheddar melt

7.95

beef brisket, grain mustard mayonnaise and watercress

7.95

the friars winter toasties on white/brown
chorizo, mature cheddar, chilli jam and roasted pepper
ham and cheese
cheese and red onion

9.95
7.95
6.95

friars club sandwich – bloomer only
chicken, bacon, tomato, lettuce, mayonnaise

9.95

sides ———————————————————————————————————————————

2.95

skinny fries
cheesy chips
handcut chunky chips

garlic bread
sweet potato fries
onion rings

buttered mash potato
mixed seasonal vegetables
ROCKET AND PARMESAN SALAD / HOUSE SALAD

—————— tapas ——————
cannellini bean, smoked bacon & spinach
3.75
DEEP FRIED BREADED HALLOUMI STICKS, SUN DRIED TOMATOES & HOUMOUS

4.50
deep fried tempura calamari
4.20
HAM AND CHEESE croquettes

4.45
satay chicken strips – sweet chilli sauce
4.75
saute king prawns in garlic, chilli & parsley butter
6.95
braised pig cheeks in a tomato & garlic sauce
4.25
goats cheese & spinach bon bon
4.25
mixed marinated olives, feta cheese & rocket
3.95
CAJUN POTATO WEDGES – CHIVE SOUR CREAM

3.95

All of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are prepared and our menu descriptions do not include all
ingredients. Guests concerned about the presence of allergens in our food are welcome to ask a member of the team for assistance.

