
 
 

 
 
 

Bar & Terrace Menu 
 

 

Sandwiches – all served on white or granary 
£5.25 

 
Honey roast Yorkshire ham, course grain mustard 

Roast beef, horseradish, watercress 
Free-range egg mayo, cress 

Smoked salmon, cream cheese £6 
Pink prawns, Marie rose sauce 

Tuna, Cucumber, mayo 
Mature cheddar and tomato 

 
Open sandwiches 

£7.50 
 

Salmon flakes, sweet chilli sauce, fennel salad 
Pan fried dry aged steak & mushroom, onion jam, grain mustard 

mayo £9.95 
Yorkshire blue, watercress, roast roots, honey & thyme 

Free range egg any style with bacon or sausage on toasted granary 
Roast vegetables, goat’s cheese, pesto sauce 

 
Something light 

 
Chefs soup of the day £4.50 

Smooth duck liver & juniper parfait, plum chutney, warm brioche 
£5.25 

Storm shellfish cocktail £6.50 
Smoked salmon, simply with lemon, pickles & brown bread £6 

Smoked haddock fishcake, poached free range egg, grain mustard 
cream £5.95 

Cornish sardines, toast, tomato, garlic & basil £4.50 
Mille feuille of red onion marmalade & goats cheese £6.50 

 
 

 

 

 

 



 

 

 
 
 

Bar & Terrace Menu 
 

 

 

Favourites 
 

MSC approved sustainable “fish and chips”, minted pea puree, 
homemade tartar sauce £12.95 

Goosenagh free range chicken cooked coq au vin, smooth mash 
£12.95 

Whitby smoked haddock, Yorkshire greens, poached free range egg, 
brioche, Ryedale cheese sauce £13.95 
Yorkshire ploughman’s board £7.50 

Storm salad, oranges segments, broad beans, pink ginger, 
artichoke, peaches, Champagne dressing £5 

 
Dry Aged Steaks 

 
8oz Fillet, 10oz Rib Eye 

 
£21 £17 

 
served with chips, garnished with watercress salad 

sauce choice of peppercorn, béarnaise or café de Paris mayo 
 

Side dishes  
£2.50 

 

New potatoes, mint butter 
Chips, maldon sea salt 

Mixed salad/green herb salad 
Onion rings 
Green beans 

Watercress salad 
 

 

 

 

 

 

 

 

 



 

 

 
 
 

Bar & Terrace Menu 

 
 

Puddings 
£5.50 

 
Apple tarte tatin, vanilla ice cream 

Sticky toffee pudding, green tea ice cream, butterscotch sauce 
Mango panacotta, blackcurrant sorbet, tulle biscuit 

Chocolate marquise, marinated cherries, praline drizzle 
Seasonal fruit plate, pear sorbet, red basil 

 
Ice creams & sorbets 

£4.50 
 

Ice creams: vanilla, strawberry, chocolate 
Sorbets: lemon, pear, blackcurrant 

 
Cheese and Savouries 
3 for £5.50 4 for £6.50 

 
Yorkshire blue, Katy’s lavender, Yorkshire mature, Old peculiar 

King Richard the 3rd with chutney, biscuits, grapes 
 

 

Tea & Coffee 
all £2.25 

 
Filter 

Espresso 
Cappuccino 

Tea selection 
Hot chocolate 

 
Liqueur Coffees 

all £3.95 


