
Sunday Menu
2 courses £26  |  3 courses £30

Kids  MenuKids  Menu

Hot  SandwichesHot  Sandwiches
Not included in set menu o�er.
Served in a focaccia bun with fries or 
roast potatoes and gravy. Choose from:
Hot Turkey & Stu�ng (GF-A)
Roast Beef (GF-A)

£17.95£17.95

£12.95£12.95
Not included in set menu o�er.

Includes a scoop of ice cream sundae for 
pudding.

The following are served with roast potatoes, 
vegetables, Yorkshire pudding & homemade 
gravy. Choose From:
Roast Turkey (GF-A) 
Roast Beef (GF-A) 
Swaledale Sausage 

The following are served with fries & beans 
or peas. Choose From:
Southern Fried Chicken Goujons
Haddock Goujons (GF-A)
Whitby Scampi
Swaledale Sausage

SidesSides
Cauliflower Cheese (GF) £4.95
Tru�e Mashed Potato £4.95
Seasonal Vegetables £4.95

(GF) - Gluten Free  |  (GF-A) - Gluten Free Available
(VE) - Vegan   |  (VE-A) - Vegan Available

StartersStarters
Sauteed Wild Mushrooms (GF-A) 
in a Cream and Garlic Sauce  finished with 
white Tru�e Oil on Sourdough Toast

Mozzarella, Nduja and Slow Roasted 
Tomato Bruschetta  (GF-A)
finished with Rocket and Balsamic.

Tempura King Prawns (GF-A)
Served with a dressed salad and sweet chilli 
dip.

Crispy Belly Pork, Black Pudding & 
Apple Salad (GF-A) 
with Caramelisd Onion Chutney.

Smoked Salmon & Prawn Cocktail (GF-A)
With Marie Rose Sauce & Bread and Butter.

MainsMains
Roast Turkey Crown (GF-A) 
Served with stu�ng, roast potatoes, 
seasonal vegetables, Yorkshire pudding & 
homemade gravy.

28 Day Aged Striploin Beef (GF-A) 
Seasoned with cracked black pepper and 
sea salt, served with seasonal vegetables, 
roast potatoes, Yorkshire pudding & 
homemade gravy.

Roasted Belly Pork (GF-A) 
Slowly cooked for 8 hours, served with 
seasonal vegetables, roast potatoes, 
Yorkshire pudding & homemade gravy.

Homemade Date, Cashew Nut & 
Mediterranean Vegetable Nut Loaf 
(GF-A) (VE-A) 
served with seasonal vegetables, roast 
potatoes, Yorkshire pudding & homemade 
gravy.

East Coast Haddock (GF-A)
Deep fried in Yorkshire ale batter with 
chunky chips, mushy peas and tartar sauce.

Chimichurri Salmon Salad (GF)
Grilled Salmon Fillet with Dressed Leaves, 
Tomato, Cucumber, Peppers  & Red Onion 
finished with Chimichurri Dressing 

DessertsDesserts
Homemade Sticky To�ee Pudding (GF)
Served with to�ee sauce and a choice of either vanilla ice cream, 
fresh cream or custard.

Cheese Board (GF-A) 
A selection of Yorkshire cheeses, served with fruit cake, savoury 
crackers, celery, grapes and chutney.

Homemade Plum & Raspberry Frangipane Bake (GF)     
Served with Cream, Ice Cream or Custard  

Warm Chocolate Fudge Cake (VE-A)
Served with Cream, Ice Cream or Custard 

Lemon Meringue Cheesecake (GF) 
Served with Lemon Curd Ice Cream 

Ice Cream Sundae 
Two scoops of Yorvale ice cream, fresh fruit, whipped cream, 
sprinkles & a wafer, Choose from:  vanilla, chocolate, bano�ee, salted 
caramel, mint choc chip, white chocolate, rum & raisin, strawberry, 
lemon curd, mango sorbet or raspberry sorbet.



Sunday Menu
2  C O U R S E S  £ 2 5 . 5 0   |   3  C O U R S E S  £ 2 9 . 5 0

H U S T H W A I T E


