Served 4 – 8pm

Starters
Soup of the Day
Please ask your server (v)
Fishcake
Smoked cod, salmon and prawn fishcake, lemon
mayo, baby leaf salad (gf)
Falafel
Chickpea falafel, beetroot, harissa, tzatziki (vg)
Yorkshire Chicken Thighs
Chicken thighs, crispy bacon, pea puree, gravy (gf)
Nduja Arancini
Nduja sausage and mascarpone arancini, red pepper
and tomato puree
Tetley Original Ale Scotch Egg
Homemade scotch egg, spicy ketchup, parmentier
potatoes

Mains
5
6.5

5.95
6.95
6.95

6.25

Sides
Handcut Chips (v)(gf)
Fries (v)(gf)
Bowl of Greens (v)(gf)
Buttered Spinach (v)(gf)
Courgette Fries (v)

Burgers
3.5
3.5
3.5
3
3.5

Desserts
Tetley Cheesecake
Classic cheesecake with a Tetley's Cask topping,
chocolate sauce, chocolate ice cream
Yorkshire Pudding
Sweet Yorkshire pudding, dark berry compote,
honeycomb, vanilla ice cream, candy floss and
chocolate anglaise
Dark Chocolate Brownie
Warm brownie, orange gel, ginger ice cream (gf)
Vegan Chocolate & Cherry Tart
Chocolate and cherry tart, toasted hazelnuts,
raspberry and sorrel sorbet (vg)
Sticky Toffee Pudding
Classic sticky toffee pud, salted caramel sauce,
custard or ice cream

Tetley's Beer Battered Fish & Chips
12.5
Seasonal white fish covered in Tetley's Nº3 Pale Ale
beer batter, crushed peas, tartar sauce, lemon
Bavette Steak
16.95
Bavette steak served pink, handcut chips, onion rings,
vine tomato, mushroom, peppercorn sauce (gf)
Tetley Power Bowl*
8
Beetroot, avocado, carrot, tomato, basil, sunflower
seed pesto, mixed grains, crunchy black rice (vg)
Add: Yorkshire Squeaky Cheese (v) 3 // Chicken 4
Fishcakes
11.95
Smoked cod, salmon and prawn fishcakes,
poached egg, béarnaise sauce, mixed leaf salad (gf)
Steak & Nº3 Pale Ale Pie
12.95
Steak and Tetley's Nº3 pale ale pie, mash or chips,
greens, gravy

5.95

6.95

All burgers are served on a toasted burger bun
and served with fries
6oz Beef Burger*
Sykes House Farm burger, homemade relish,
lettuce, tomato, cured bacon, Emmental cheese
Crispy Chicken Thigh*
Crisp coated chicken thigh, sriracha mayo,
lettuce, tomato
Halloumi Burger*
Quinoa coated halloumi burger, chilli relish, avocado,
lettuce, tomato (v)
Cajun Chickpea & Sweetcorn Burger
Homemade chickpea and sweetcorn patty,
cajun spiced vegan yogurt, lettuce and tomato (vg)

5.95
6.5

5.95

Allergies
Please make your server aware of any allergies or dietary requirements you have. A full list of ingredients used in our dishes
is available on request. Please be aware that nuts are present in the kitchen, and there is one fryer. Please note that in our beer
batter, we use Tetley’s ale which is clarified in a traditional way using isinglass (fish finings). Please ask your server for more details.
(v) Vegetarian (vg) Vegan (gf) Gluten free (*) Can be made gluten free

12.95

12.95

12.95

11.95

