
BAR MEALS
FULL         MINI

Sausage and Mash £10   £7
two tasty butcher’s sausages with mash and onion gravy

Liver and Bacon £12 £7
served on a bed of creamy mash with lashings of onion gravy (GF)

Chicken Parmo £12 £7
Chicken breast with a creamy cheese Bechamel sauce and chips

Steak and Ale Pie £13 £7
prime steak and local Masham ale in a hot water crust pastry with 
a puff pastry lid served with hand cut chips 

Chicken, Leek and Mushroom Pie £13 £7
chicken breast and local vegetables in a creamy sauce in a hot water crust pastry 
with a puff pastry lid served with hand cut chips 

Vegetable Pie £12 £7
hot water crust pastry with a puff pastry lid containing carrots, leeks mushrooms, 
butternut squash, peas in a creamy sauce served with hand cut chips (V)

Fish and Chips £12 £7
beer-battered haddock served with hand-cut chips & tartare sauce

Veggie Fish and Chips £12 £7
beer-battered halloumi served with hand-cut chips & tartare sauce (V)

Chicken Goujons and Chips £12 £7
beer-battered chicken served with hand-cut chips 

Fish Goujons and Chips £12 £7
beer-battered haddocki served with hand-cut chips & tartare sauce (V)

Vegan Chilli and Rice (GF) £12 £7
Mixed beans, onion and pepppers with spices and chilli (V) (VE)

Beef and Onion Cobbler £12 £7
beef mince and onion in a tasty gravy with scone topping, served with creamy mash



À LA CARTE 

STARTERS

Mixed Olives £6
served with crusty bread and olive oil & balsamic vinegar dip (V)

Rosemary Baked Camembert                  £11
served with relish and crusty bread (V) (GF bread avail)

Soup of the Day £7
home made soup served with a bread roll (V) (GF bread avail)

Seafood Cocktail £9
juicy prawns, cockles and smoked salmon bound in our own Marie rose sauce, with
crunchy lettuce served in a poppadum shell

Grilled Pear and Goats Cheese £9
served with dressed leaves and a balsamic glaze (V) (VE without cheese)

Grilled Halloumi £9
on a bed of sautéed shallots and peppers in a herb oil (V) (GF)

Smoked Bacon Risotto £9
smoked bacon risotto in a creamy sauce made with white wine and locally sourced 
smoked bacon  (V without bacon)  (VE on request)

MAINS

10oz Sirloin Steak £22
garnished with onion rings, roasted cherry vine tomatoes, sautéed mushrooms, 
served with hand-cut chips (GF, except batter for onion rings)
Add your choice of Blue cheese or Peppercorn sauce or Garlic butter for £3

Baked Halibut £22

served on a leek fondue with crushed new potatoes with lemon and a parsley sauce

Trio of Lamb Cutlets £21

served with creamy mashed potato, seasonal vegetables and redcurrant gravy 



Potato and Onion Rosti £14
with sauteed mushrooms and seasonal vegetables, served with a red pepper sauce (V) (VE)

Tomato and Mozzarella Tart £15
roasted cherry vine tomatoes baked with mozzarella, served with basil pesto 
and new potatoes (V) 

SIDES

Side salad  £3
Hand-cut chips/ French fries  £3
Medley of peppers                           £3
Cheesy chips                                                    £4

Beer-battered onion rings £3
Garlic bread £3
Garden/mushy peas £3
Seasonal vegetables                                       £3
(cabbage, peas, leeks)                                        



DESSERTS

Amaretto and White Chocolate Mousse £7

Winter Crumble mixed berries and crunchy crumble with ice cream (V) or sorbet (VE) £7

Classic Eton Mess (fruit, ice cream and meringue) £7

Castle Arms Semifreddo Banoffee £7

Brandy Basket, ginger sponge, salted caramel ice cream and sorbet £7

Yorkshire Dales ice cream                      1 scoop £2, 2 scoops £3.50
Vanilla, strawberry, chocolate, salted caramel, mint choc chip, lemon sorbet.

Cheeseboard. A trio of cheeses (Harrogate Blue, Applewood & Yorkshire Cheddar) £9
with crackers, butter and chutney               

Port and Cheese. A nose of cheese with crackers and a glass of Port                         £8

COFFEE & TEA

Cappuccino £3

Espresso £3

Americano                          £3

Mocha £3

Filter (decaf available) £3

Latte £3

Liqueur coffee £7

(Rum, Jamesons, Tia Maria etc)

Pot of Yorkshire tea (decaf avail) £3

Earl Grey £3

Green tea £3

Hot chocolate £3

Herbal teas: £3

Lemon and ginger, berry fruits, 
camomile, peppermint

(V) Vegetarian. (VE) Vegan. (GF) Gluten free. 
Please ask about dish ingredients if you have a food allergy. 

All our food is prepared and cooked to order, so there may be a short wait at busy times. 
We thank you for your patience in advance.

Please note there is no service charge included.
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