
 

 
 
STARTERS 
SOUP OF THE DAY (v/gf avail)                                                                                                        8                                                                                         
warm crusty bread 
CRISPY SALT & PEPPER BEEF (gf)                                                                                       11.95 
soy-chilli-spring onion   
 GARLIC HERB PRAWNS                                                                                                            9.95 
toasted sourdough  
SPICED CAULIFLOWER BITES (v) (gf/ve avail)                                                                       9   
coconut yoghurt – fresh herb dip 
THE FRIARS HEAD SCOTCH EGG                                                                                       10.95 
free-range egg-seasoned pork sausage meat-crisp golden crumb- 
creamy mustard sauce 
                                                                                                                                                                   
 
                                                                                                                                                                                                                                                                                                                                                                                                                             
MAINS 
BRAISED BEEF                                                                                                                                    24 
creamed mash-suet dumpling-seasonal veg-red wine jus 
STICKY HONEY SALMON  (gf)                                                                                                      26                                                                                             
wild rice-asparagus-mediterranean veg 
HERB CRUSTED LAMB RUMP (gf)                                                                                              30                                                                                 
pea mint puree-fondant potato-tenderstem broccoli-minted lamb jus 
MUSHROOM RISOTTO (v)                                                                                                              20 
wild mushroom-arborio rice-cream-white wine-parmesan  
CREAMY GARLIC PARMESAN CHICKEN WITH SUN DRIED TOMATOES                  22                                   
served on a bed of linguine                                                                                                                                                                                                               
 
  
 
SIDES 
HAND CUT CHIPS (gf avail)                                                                                                        4.5  
SKINNY FRENCH FRIES (gf avail)                                                                                             4.5      
CHEESY CHIPS                                                                                                                    6 
BATTERED ONION RINGS (gf avail)                                                                                         4.5 
HOUSE SALAD (gf/ve)                                                                                                                    4.5 
SEASONAL VEGETABLES (gf)                                                                                                         4 
CHEESY GARLIC FLATBREAD                                                                                                    5.5 
SOURDOUGH & DIPPING OIL                                                                                                   4.5 
OLIVES (gf)                                                                                                                                              5 
 
SAUCES  
 BLUE CHEESE                                                                                                                                   4.5 
 DIANE                                                                                                                                                    4.5 
 PEPPERCORN                                                                                                                                   4.5                                                                                                                             
 
                       
 
FRIARS HEAD CLASSICS       
CRISPY ALE BATTERED HADDOCK & HAND CUT CHIPS (gf avail)                              21 
wensleydale ale batter- mushy peas- zesty lemon homemade tartare 
add gravy or curry sauce + 3 
 PIE OF THE WEEK                                                                                                                             19 
 golden shortcrust- mash-seasonal veg-bone broth gravy 
CUMBERLAND SAUSAGE SWIRL (gf)                                                                                 15.95 
mashed potato-onion gravy-seasonal veg 
FRIARS FISH PIE                                                                                                                                 21 
haddock-salmon-succulent king prawns-creamy mustard & white wine sauce- 
parmesan crusted mashed potato-peas 
 
                                                                                                       
 
FROM THE GRILL 
all steaks cooked on a chargrill served with hand cut chips- 
 tomato- mushroom-onion rings  (gf avail) 
10oz – 28 DAY GRASS FED RIBEYE STEAK                                                                               30                                                                         
10oz  SIRLOIN STEAK                                                                                                                        28 
10oz GAMMON STEAK 
egg-pineapple                                                                                                                                      19                                                                                                                                                                       
 
  
                                                                                                                                                                                                                                                                                                                                                                                                                              
 
 

 
 
BURGERS  (gf avail) 
all our burgers are crafted from locally sourced meats, hand pressed & 
chargrilled- served in a toasted buttery brioche bun –fries- homemade slaw 
FRIARS CLASSIC                                                                                                                                           18 
beef burger-smoked cheddar-crispy bacon-gem lettuce-onion rings-burger sauce 
 FRIARS CHICKEN                                                                                                                                         18                                                                                          
buttermilk chicken- tomato - gem lettuce-mayo 
CHICKPEA & SPINACH FALAFEL (v/ve)                                                                                               17                                                                                                                                                 
roasted red pepper- sweet chilli-baby gem-caramelised red onions 

 
 
 
ARTISAN PIZZAS   
12” hand stretched base (gf avail) 
YORKSHIRE BEEF & RED ONION                                                                                                           15                                                                                                                                                                                                                                           
tomato base-slow cooked beef mince-caramelised red onions-mozzarella 
MUSHROOM & BLUE CHEESE (v)                                                                                                                14                                                                                                                                    
wild sauteed mushrooms & thyme-crumbled blue yorkshire cheese 
GOATS CHEESE & RED ONION (v)                                                                                                  15           
goats cheese-mozzarella-red onion marmalade 
BOLOGNESE                                                                                                                                                    15 
tomato base-bolognese-mozzarella 
PEPPERONI                                                                                                                                                      14                                                                                                                      
tomato base-pepperoni-mozzarella 
MARGHERITA (v)                                                                                                                                            12 
tomato base-cheddar & mozzarella cheese 
 
 
 
YORKSHIRE PARMOS 
All served with skinny fries-slaw-garlic mayo 
THE CLASSIC                                                                                                                                                  19                                                                                                                               
smoked bacon-bechamel- mature cheddar & mozzarella  
GARLIC MUSHROOM                                                                                                                                  21 
 bechamel- garlic sauteed mixed mushrooms- mozzarella & cheddar     
SMOKED CHEESE& CHORIZO                                                                                                                 22 
 applewood smoked cheese-bechamel- chunks of chorizo-mozzarella & cheddar 
PROPER SPICY                                                                                                                                                22 
jalapenos- pepperoni -bechamel-sriracha sauce-mozzarella & cheddar 
BOLOGNESE                                                                                                                                                    21 
bolognese-bechamel-mozzarella & cheddar 
 
 
 
LITTLE FRIARS 
aged 10 and under                                                                                                                                11.95 
all little meals include one scoop of ice cream for desert & a fruit shoot 
CHICKEN NUGGETS 
skinny fries – peas or baked beans 
BEEF BURGER IN A BUN 
skinny fries-peas or baked beans 
FISH FINGER BITES 
skinny fries peas or baked beans 
PORK SAUSAGE 
mashed potato – peas 
SPAGHETTI BOLOGNESE 
 
ICE CREAM FLAVOURS 
vanilla-strawberry-chocolate 
 
                                                                                                                                                                                                   
 
 
 
 
 
 
(V) VEGETARIAN  (VE) VEGAN  (GF) GLUTEN 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 

 


