
 

 
 
STARTERS 
HOMEMADE SOUP  (v/gf/ve avail)     6.5                                                                                       
warm crusty bread 
ROSEMARY & GARLIC FOCACCIA  BREAD ( v/ve avail)    7.5  
balsamic dipping oil     
PORK & BLACK PUDDING SCOTCH EGG      11 
fennel & apple salad- grain mustard mayo   
PARMA HAM WRAPPED CHICKEN & LEEK TERRINE (gf avail)    12 
piccalilli – baked focaccia crisp bread 
FISHCAKE      12 
poached egg - hollandaise  
HERITAGE TOMATO & BURRATA SALAD  (ve/gf avail)     10.5 
basil pesto-pickled &crispy shallots 
MARINATED MIXED OLIVES     5.5 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

MAINS 
PAN FRIED FILLET OF SCOTTISH SALMON (df avai)    26 
crushed new potatoes with spring onion-tenderstem broccoli - hollandaise     
PARMA HAM WRAPPED PORK TENDERLOIN (gf avail)    24  
celeriac – baked carrot & apple -fondant potato-whole grain mustard sauce 
WILD MUSHROOM RISOTTO  (ve/gf avail)   18 
parmesan - tarragon             
CHICKEN CAESAR SALAD (gf avail)      16.5 
gem lettuce -crispy bacon-croutons-soft boiled egg-anchovies-caesar dressing  
PRAWN TAGLIATELLI    19 
prawns-cherry tomato-nduja-marinara sauce 
 

FRIARS HEAD CLASSICS       

BEER BATTERED HADDOCK & HAND CUT CHIPS (gf avail)      23 
mushy peas- tartare sauce  (add curry sauce + 2.5 )     
YORKSHIRE HANDMADE PIE OF THE DAY      19 
mash-roast carrot-tender stem broccoli- gravy 
       
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 
BURGERS 
all our meats & vegetables are locally sourced, burgers are hand pressed &  
chargrilled- served in a toasted brioche bun – fries & side of homemade slaw  
 
FRIARS CLASSIC     18 
monterey jack-streaky bacon- gem lettuce-tomato-onion rings-gherkin -burger sauce  
FRIARS CHICKEN     18                                                                                          
crispy coated buttermilk chicken - gem lettuce-onion rings-gochujang mayo 
mozzarella stick-tomato-gherkin 
VEGGIE BURGER (v/ve)     18                                                                                                                                                 
vegan pattie topped with grilled mushroom - vegan cheddar-baby gem-tomato- caramelised red onions   

 
ARTISAN PIZZAS   
12” hand stretched base (gf avail)   
                                                                                                                                                                                                                                         
MUSHROOM & BLUE CHEESE (v)     15                                                                                                                                    
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  
YORKSHIRE BEEF & RED ONION   16 
tomato base – pulled beef-caramelised red onion 
GARLIC BREAD 12 
top with cheese or tomato  

 
 
 
 
 
 
 
 

 
 
YORKSHIRE PARMOS   
all served with skinny fries, slaw & garlic mayo 
 
THE CLASSIC     19                                                                                                                                                                                                                                                                                 
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 
 
 

FROM THE GRILL 
CHARGRILLED 10OZ SIRLOIN STEAK (gf avail)      28 
chunky chips-tomato-mushroom-onion rings 
CHARGRILLED 100Z GAMMON STEAK (gf avail)    22 
chunky chips-fried egg-tomato-mushroom- onion rings 
 
          
                                                                                                                                                                                                                                   

SIDES 
 
TRIPLE COOKED CHUNKY CHIPS (gf avail)      4.5             
SKINNY FRIES (gf avail)      4.5 
CHEESY CHIPS      6                                             
BATTERED ONION RINGS (gf avail)     4.5                                                                                 
HOUSE SALAD  (gf/ve)      4.5    
SEASONAL VEGETABLES (gf)      5.5 
LOADED FRIES     6      
cheese-chorizo-jalapeno-spring onion-gochujang mayo                                                                                                                                                                                                                                              
CHIP & DIP    9     
triple cooked chunky chips with a side of peppercorn - diane or blue cheese sauce 
SAUCES    4 
blue cheese 
diane 
peppercorn 
hotel de paris 
 
 

 
LUNCHTIME ONLY      
12 – 2.30pm 
 
YORKSHIRE FARMHOUSE FRY UP (gf/df avail)     15 
local pork sausage-back bacon-hash brown-grilled tomato-field mushroom 
baked beans-fried egg-black pudding-toast or fried bread 
 
SANDWICHES 
PRAWN MARIE ROSE   13 
brown bloomer-gem lettuce-fries 
LIGHTLY BATTERED FISH GOUJONS      15 
ciabatta-gem lettuce-tartare sauce-fries 
PANKO COATED CHICKEN BREAST   15 
ciabatta-streaky bacon-gem lettuce-caesar dressing-fries 
STEAK & FRIED ONIONS     15 
ciabatta-rocket-blue cheese-slaw-fries 
HERITAGE TOMATO & BURRATA (ve avail)      12.5 
ciabatta – basil pesto 
 
 
 
 
 

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 
 

EVERY DISH IS MADE FRESH TO ORDER USING QUALITY INGREDIENTS.   
PLEASE ALLOW A LITTLE EXTRA TIME DURING BUSY PERIODS 

 


