
 

 

THE 11 till 4 SUMMER BRUNCH MENU 

FEATURING YORKSHIRE’S FINEST SUMMER PRODUCE 

 
BRUNCH CLASSICS 

all served with crusty yorkshire sourdough & butter 
 

YORKSHIRE FARMHOUSE FRY UP   12.95 
local pork sausage, smoked bacon, grilled tomato, field mushrooms, baked beans, fried egg  (gf/df) 

 
SMOKED MACKEREL & HORSERADISH   10.95 

whitby mackerel, horseradish crème fraiche, watercress, pickled onion on sourdough rye (gf avail) 
 

SUMMER VEGGIE HASH    11.50 
herby potatoes, courgette, peppers, sweetcorn, spinach, poached egg & pesto (v) (ve avail) 

 
PROPER YORKSHIRE RAREBIT    9.95 

ale & mustard cheese toast, roasted tomatoes, crispy shallots (v) 
 

SEARED 10OZ  FLAT IRON STEAK  24 
 renowned for rich beefy flavour & tender bite, café de paris butter & french fries (gf) 

 
THE MOORLAND BURGER  18 

yorkshire dry aged beef patty, smoked cheddar, crispy bacon from wensleydale, caramelised onion chutney, crisp gem lettuce, garlic mayo 
 

CLASSIC CHICKEN CAESAR SALAD  17.50 
crisp cos lettuce, grilled free range chicken breast, shaved yorkshire pecorino style cheese, sourdough croutons, creamy garlic anchovy dressing (gf) 

 
 

ARTISAN PIZZAS 
12” hand stretched base (gf avail) 

 
                                          YORKSHIRE BEEF & RED ONION  15                                                                                                    PEPPERONI   13.5  
   tomato base, slow cooked beef mince, caramelised red onions, mozzarella cheese, rocket                         tomato base, pepperoni, mozzarella cheese                                                                                                                                                                                                                         

 
                                             MUSHROOM & BLUE CHEESE  14   (v)                                                                                     BACON & BLACK PUDDING  14 
                  wild sauteed mushrooms & thyme, crumbled yorkshire blue cheese                      tomato base, smoked bacon lardons ,crumbled black pudding, mozzarella, red onion                                                                                                                      
                                                              
                                                      HAM BRIE & APPLE  13                                                                                                                MARGHERITA  12 (v) (ve avail) 
                        tomato base, york ham, sliced brie, caramelised apple slices                                                                                mozzarella, tomato, rocket 

 
ROASTED VEG & GOATS CHEESE    12 (v) (ve avail) 

tomato base, roasted peppers, red onion, courgette, creamy goats cheese 
 
 

SANDWICHES & LUNCH 
served on granary bloomer with skin-on fries or salad 

(gf avail) 
 

MINUTE SIRLOIN & ALE CHUTNEY        14.5 
grass fed yorkshire sirloin, stout onion chutney, rocket, horseradish mayo 

 
PULLED PORK & APPLE SLAW     13.95 

slow cooked dales pork shoulder, cider glaze, apple fennel slaw 
 

GRILLED HALLOUMI & RED PEPPER       13.50 
chargrilled halloumi, roasted red pepper pesto, spinach, balsamic drizzle (v) 

 
HAM HOCK & PEA SHOOT       10.50 

pulled yorkshire ham hock, grain mustard mayo, pea shoots, crispy lettuce 
 

PLOUGHMANS OF THE DALES      13.95 
wensleydale cheese, yorkshire ham, piccalilli, apple slaw, pickled onions, bread 

 
GRIDDLED HALLOUMI SALAD BOWL    12.5 

chargrilled halloumi, heritage tomatoes, cucumber, radish, minted peas, lemon tahini dressing (v) 
 

 

SIDES 
                                                                                               HAND CUT CHIPS (gf)     4                                  FRENCH FRIES (gf)           4 
                                                                                                 CHEESY CHIPS (gf)          5                                    ONION RINGS                  4.5 
 

 
(V) VEGETARIAN  (VE) VEGAN  (GF) GLUTEN FREE (DF) DAIRY FREE 

All food is prepared in kitchens where nuts, gluten & other allergens could be present.  Our menu descriptions cannot include all ingredients.  Full allergen information is available.  Please ask 
a member of staff for allergen information 

 

 


