
All Day Menu  

 

 

STARTERS AND LITE BITES 
 

RoastedCeleriac and PearVeloutè, croutons, chive crème fraiche (v)£6.75 

Marinated Mixed Olives,houmous, baba ganoush, olive oil and balsamic vinegar, crusty ciabatta (v) £6.95 

Duck Liver Terrine, red onion salad, onion chutney, toasted brioche £7.00 

King Prawns in Filo, sweet chilli emulsion, garden salad, lemon £7.00 

Presse of Confit Ham Hock, piccalilli chutney, apple puree and salad, toasted onion slice £7.50 

Seafood Chowder, croutons, bacon crumb £8.50 

Grilled Goats Cheese &Onion Marmalade,garden salad, sun blushed tomatoes and croutons, crumbled walnuts(V)£7.55 

Spiced Vegetable Falafel, coriander, pinenuts and red onion salad, cucumber salsa(VE) (GF)£7.25 

 Caesar Salad,crisp gem lettuce, anchovies, boiled hens egg, croutons and shaved parmesan (V)£7.50/£9.95 

Add crispy bacon and smoked chicken£9.50/13.50 
 

MAIN COURSES 
 

Sirloin of Local Beef,hand cut chips or new potatoes, onion rings, grilled tomato and mushrooms £21.95 

The Dales Burger,smoked bacon and cheese, glazed bap, French fries, apple & chilli chutney£13.95 

Slow Roast Belly Pork, wholegrain potato cake, roasted root vegetables, apple puree, sweet wine jus(GF)£15.50 

Grilled Smoked Haddock,baby potatoes, grilled tomato, poached hens egg, pea cream sauce (GF)£13.75 

Battered Cod& Fries,mashed peas, homemade tartare sauce£14.00 

Baked Butternut Squash, Lentil and Spinach Wellington 
Warm salad of puy lentil, asparagus and broccoli, sauté potatoes, madras and pomegranate dressing(VE)£13.50 

Roast Breast of Chicken, duchesse potato, butterbean and chorizo stew£14.50 

Fillet of Seabass,sauté of asparagus,broccoli andbaby potatoes, chilli and pomegranate dressing £15.50 

 
 

 

CIABATTAS 
 

All served with Salad garnish and Fries 
Honey Glazed Ham and Mustard £8.75Hot Crisp Bacon, Brie and Cranberry £9.95 

Cheese, Confit Tomato, Onion Marmalade £8.75Smoked Salmon and Chive Cream Cheese £9.75 

The Dales Club £9.95Prawn, Marie Rose and Gem Lettuce£9.25 
 

SIDE ORDERS 
 

Chunky Chips/French Fries £4.00Buttered New Potatoes £4.00Creamy Mash£4.00 

Market Seasonal Vegetables £3.75Garden Salad £4.00Bread Basket (Three Rolls) £2.95 
 

DESSERTS 
 

Tartlet of Sharrington Strawberry, lime jelly, baby basil, lychee sorbet£7.95 

CaramelisedBanana ‘Fool’, chocolate and roast oats, toffee cornlets£7.50 

Baked Mediterranean Fig Sponge,Chantilly cream, muscavadosauce£7.50 

     Double Chocolate Brownie, chocolate ganache, cherry ice cream and compote£7.55 

After Eight Sundae, After eight pieces, mint chocolate ice cream, Chantilly cream, chocolate sauce£7.50 

Norfolk Cheese Board Binhamblue, smoked Norfolk dapple, Gurney gold, with chutney, celery and biscuits£9.95 
 

Concerned about the presence of allergens in our foods? Ask your server for more information of dish ingredient; fish dishes may contain small bones 

 

(V)= Vegetarian  (VE)= Vegan  (GF)= Gluten free—Many other dishes can be adapted accordingly please ask your server 

Locally Caught Crab 
Grilled with garlic butter, baked in thermidor sauce or au natural, plain and fresh 

dressed salad, served with either new potatoes or skinny fries  £15.50 

Fresh Locally Caught Lobster 
Grilled with garlic butter, baked in thermidor sauce or au natural, plain and fresh  

Served with garden salad, buttered new potatoes or French fries  

Half   £18.95   Whole £29.95 
Please note that availability of crabs and lobsters will be subject to weather conditions 
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