
B R U N C H  M E N U  

A R T I S A N  P I Z Z A S  

YORKSHIRE FARMHOUSE FRY UP

YORKSHIRE BEEF AND RED ONION

CLASSIC CHICKEN CAESAR SALAD

MUSHROOM & BLUE CHEESE

HAM BRIE AND APPLE

12.95

15

11.95

13.50

12.95

14

Local pork sausage - back bacon - grilled tomato
- field mushroom - baked beans - fried egg -
black pudding - fried bread
DF / GF available 

tomato base - slow cooked minced beef -
caramelised red onions - mozzerella cheese -
rocket

crisp cos lettuce - grilled free range
chicken breast - shaved yorkshire pecorini
style cheese - sourdough croutons -
creamy garlic anchovy dressing (GF) 

tomato base - yorkshire ham - sliced brie -
caramelised apple slices

wild sauteed mushrooms - thyme - crumbled
yorkshire blue cheese 

P U B  C L A S S I C S

S A N D W I C H E S  

S I D E S  

PROPER HAM EGG & CHIPS 

STEAK & GREMOLATA SANDWICH

HAND CUT CHIPS (GF)

NORTH SEA FISH PIE 

PULLED PORK AND STUFFING 

CHEESY CHIPS (GF)
FRENCH FRIES (GF)
ONION RINGS 

COD AND CHIPS 

STEAK ALE & PANCETTA PIE 

 14.50

18

4

18.95

5
4
4.50

18.50

19

Dry cured Yorkshire Ham - Two free range
fried eggs - triple cooked chips - piccalilli 

seared 4oz flat iron steak - ciabatta
slipper - topped zesty gremolata butter -
wild rocket - parmesan shavings

Classic blend of flaky north sea cod - salmon -
succulent king prawns - creamy dill & white wine
sauce - blanket of parmesan crusted mashed potato

slow cooked dales pork shoulder - sage & onion
stuffing - crispy onions - rich cider apple gravy

wensleydale ale batter - triple cooked chips -
garden fresh mushy peas - zesty lemon homemade
tartare

slow braised local beef - smoked pancetta & thyme
in rich ale gravy encased in golden shortcrust -
creamy smoked mash - honey heritage glazed
carrots - seasonal veg - bone broth gravy

Please note that all our food is freshly made to order and select dishes may take a
little longer to cook, please do bear with us especially in busy times. 

All our food is prepared where nuts, gluten and other allergens may be present. Our
menu descriptions cannot include all ingredients, full allergen information is

available please ask a member of staff for further information.
SERVED 11AM - 4PM 

EGGS BENEDICT 11.00

EGGS ROYALE 

EGGS FLORENTINE 

Two poached eggs and grilled Yorkshire ham on
a toasted muffin, smothered in rich hollandaise 

Two poached eggs - smoked salmon -  toasted
muffin - rich hollandaise 

Two poached eggs - wilted spinach - toasted
muffin - Yorkshire Ham - rich hollandaise 

GRILLED HALLOUMI SALAD BOWL
chargrilled halloumi - heritage tomatoes -
cucumber - radish - minted peas - lemon tahini
dressing (V)

17.50

12.50

All served with crisps and salad 

PEPPERONI 

MARGHERITA

BACON & BLACK PUDDING 
tomato base - pepperoni - mozzarella cheese 

tomato base - smoked bacon lardons - crumbled
black pudding - mozzarella cheese - red onion

mozzarella - tomato - rocket 

14

13

12

THE MOORLAND BURGER 
yorkshire dry aged beef patty - smoked cheddar -
crispy bacon - caramelised onion chutney - crisp
gem lettuce - garlic mayo

THE ULTIMATE CHICKEN CLUB
grilled chicken breast - smoked bacon -
little gem lettuce - tomato - mayonaise 

GRILLED HALLOUMI & RED PEPPER

PLOUGHMANS OF THE DALES 
wensleydale cheese - yorkshire ham - pork pie -
piccalilli - apple & fennel slaw - pickled onions -
bread - grapes - chutney 

13.95

chargrilled halloumi - roasted red pepper pesto -
spinach - balsamic drizzle 

13.95

14.50

14.50

13.50


