
 
 

 
 
 

Lunch Menu
 

Soup
 

Chef’s Homemade Soup of the Day, Crunchy Croutons, Crusty Bread Roll - £4.95
 

~~~~~~
 

Sandwiches
 

Mature Cheddar and Orchard Apple Chutney - £5.75
Egg Mayonnaise, Baby Leaf Salad - £5.75

Sugar Baked Yorkshire Ham, Grain Mustard Mayonnaise - £6.75
Sirloin of Brompton Beef, Horseradish Sauce, Peppered Leaf - £7.50

North Sea Prawns, Paprika Marie Rose, Baby Gem - £7.50
Poached Salmon, Lemon Mayonnaise, Baby Leaf Salad - £7.50

Filey Bay Crab, Crème Fraiche, Baby Leaf Salad - £7.50
 

(Served in White or Brown Bread with Salad Garnish and Potato Crisps)
 

~~~~~~~
 

Mains
 

Hand Battered Haddock, Garden Peas, Homemade Tartare Sauce, Rustic Chips - £12.50
Glaves Gourmet Burger, Little Gem, Ripe Tomato, Monterey Jack Cheese

with a Toasted Brioche Bun, Rustic Fries and Relish - £9.95
Blackened Cajun Chicken Salad with Rustic Chips, Minted Yoghurt Dip - £12.50

Filey Dressed Crab, New Potato Salad, Dressed Leaves, Lemon Dressing - £13.95
Crispy Battered Scampi, Dressed Leaves, Tartar Sauce and Rustic Fries - £11.95

Spicy Bean Veggie Burger, Tomato, Little Gem, Monterey Jack Cheese, Toasted Brioche Bun,
Tomato Relish and Rustic Fries - £9.95

Ploughman’s Salad, Cheddar, Ham, Dressed Salad, Piccalilli & Orchard Apple Chutney and a Crusty Roll -
£9.95

~~~~~~~
Side Orders

Garden Salad - £3.50 | Rustic Chips - £2.75 | Sweet Potato Chips - £3.75
 
 

~~~~~~~
 

Sweets - £4.95
Please ask your server

 
Information about Allergenic Ingredients in our listed Menu Options can be obtained by request from any member of the Hotel Staff.

We make every effort to avoid the use of genetically modified ingredients.
Dishes may include nuts which can cause anaphylactic shock.


