
(v) vegetarian  (ve) vegan  (gf) gluten free (24) 24 hours menu 

All prices are inclusive of VAT at the current rate. All items are subject to availability and all weight is approximate uncooked weights. 

Any discretionary gratuities will be distributed in full to our team members. Food allergies and intolerances: Please inform your server before ordering if you  

have a food allergy or intolerance. All food is prepared in an area where allergens are present. 

First, We Eat! 
3 courses and a bottle of wine for £50 

*£5 supplement for steak 
 

 

STARTERS AND NIBBLES 
 

Mediterranean marinated olives (ve) (24) 4.00 
seasonal mix 
 
Smoked harissa houmous (ve)  4.50 
grilled flatbread 
 
Buffalo chicken wings (gf)    7.00 
celery sticks and blue cheese dip 

 
Loaded nachos (v) (24)   6.50 
baked tortilla, sour cream, guacamole, salsa and 
jalapeños 
 
Crispy salt and pepper squid   7.00 
Lemon and garlic aioli and grilled lemon    
 
Oven-baked vegetable gyoza (v)  6.50 
shredded salad and soy dipping sauce  
 
Whitby glorious grain scampi salad  6.50 
mixed leaves, crisp apple, avocado and lemon dressing 
  
Halloumi fries (v)    6.50 
sweet chilli, sour cream, pomegranate and coriander  
 
Pan-fried garlic mushrooms   7.00 
toasted rustic bread and Parmesan shavings 
  
Tomato and basil soup (v) (24)  5.50 
warm rustic bread  

 

PIZZA AND PASTA 
 

Caprese pizza (v)    12.50 
vine and sun blush tomatoes, ripped mozzarella and 
basil  
 
Meat feast pizza    13.50 
pepperoni, chorizo, ham, red onion, jalapeños, 
mozzarella and Frank’s hot chilli sauce  
 
Spinach and tomato ravioli   13.00 
vine tomatoes, pomodoro sauce, basil and Parmesan    

    

 
 
 

DELI SANDWICHES 
 
Chicken chipotle mayonnaise   7.00 
on a crusty baguette    
  
Grilled vegetable and    6.50 
smoked harissa houmous (ve) (24)   
on a soft tortilla wrap  

 
Flaked tuna mayonnaise (24)   6.50 
on bloomer bread  
 
Mature Cheddar and Branston Pickle (v) (24) 6.50 
on bloomer bread  
 
Mushroom and three cheese toastie (v) 7.00 
sautéed mushrooms on a toasted bloomer, topped 
with golden cheese  
 
Ham and cheese toastie    7.00 
on bloomer bread  

 
Add fries or a mug of today’s soup with any sandwich 
for an extra  2.50 
 
The Club      13.50 
classic triple-decker stack of grilled chicken, smoky 
bacon, egg, beef tomato and  
crisp lettuce, served with fries 
 
The veggie Club (v)    12.50 
a triple decker feast layered with sweet roasted 
peppers, grilled halloumi, harissa houmous and ripe 
avocado, served with fries   
 
Steak and cheese melt    15.50 
rump steak, peppers, onions, mustard mayonnaise, 
cheese and served with fries  
 

BRUNCH AND LUNCH 

 
Toasted white roll topped with choice of  6.00 
- grilled back bacon (24) 
- pork sausage (24) 
- thyme-roasted mushroom (v)   
 
Top your roll with a fried egg (v)   1.00 
 
Smashed avocado and poached   6.50 
egg on a toasted bloomer (v)   
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SALADS 
 
Classic chicken Caesar salad (24)  £13.50 
golden grilled chicken, baby gem lettuce, crunchy 
croutons and a Parmesan crisp, all tossed in our 
creamy house dressing  
 
or, without grilled chicken (24)  12.00 
 
Whitby glorious grain scampi salad   12.50 
mixed leaves, crisp apple, avocado  
and lemon dressing   
 

 

EVERYONE’S FAVOURITES 
 
Fish and chips (gf)    16.00 
crispy battered cod fillet, skin-on-fries, mushy peas, 
creamy tartare sauce and lemon  
We donate 50p back to Trees for Life, rewilding the 
Scottish Highlands. 
 
Pie of the day      14.50 
chicken, ham hock and leek pie, chips or mash, 
carrots, peas and rich gravy   
 
Slow cooked lamb shank   16.00 
butter mash, carrots, peas and mint gravy   
 
Pulled beef chilli     14.00 
steamed rice, cooling sour cream and crisp tortillas  
 
Chicken makhani curry   14.50 
basmati rice, grilled naan bread and mango chutney   
 
Mediterranean seabass   16.00 
potato rosti, tomato, basil and caper sauce and wilted 
spinach  
 
Sweet potato, red onion   14.00 
and cranberry tagine (ve)    
basmati rice and grilled flatbread  

 
 
 
 
 

FROM THE GRILL 

 
British rump 8oz* Red Tractor accredited 18.50 
our leanest cut, with a big, bold flavour, with garlic-
grilled mushrooms, grilled tomatoes and chunky fries  
 
British sirloin 8oz* Red Tractor accredited 19.50 
the classic cut, big on beefy flavour, with garlic-grilled 
mushrooms, grilled tomatoes, and chunky fries  
 
Gammon and egg 10 oz*   15.00 
a succulent gammon steak topped with a fried egg, 
with chunky fries and garden peas    
 
Butterflied peri peri chicken    15.00 
marinated chicken breast, chef’s salad and chunky 
fries    
 
Halloumi, red pepper and red onion skewers 14.00 
garlic-grilled mushrooms, grilled tomatoes and chunky 
fries  
 
Add a sauce       2.50 
Choose from: peppercorn or garlic herb butter 

 

BURGERS 
 
Swap your bun for salad, add extra toppings – just 
ask! 
 
Classic Burger    15.50 
grilled British beef 7oz*, brioche roll, lettuce, tomato, 
red onion, with skin on fries and coleslaw   
 
Southern fried chicken burger   14.50 
brioche roll, lettuce, tomato, red onion, with skin on 
fries       
 
Mixed seed and lentil burger (v)    14.00 
brioche roll, baby gem lettuce, sour cream and salsa  
 
Add a tasty topper     2.00 
pulled beef chilli, Emmental cheese or bacon 

 
 
 
 

 
 

ON THE SIDE 
 

Beer-battered onion rings (v)   4.00  Chunky chips or skin-on-fries (v)   3.50 
Sweet potato fries (v)     4.00 Butter mashed potatoes (v)    3.50 
Garlic ciabatta bread (v)     3.50 Chef’s salad (v) (24)   3.50 

Sauteed baby spinach (v) 3.50 
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FINISH WITH A TREAT 
 

 
 
 
Warm chocolate brownie (v)        6.50 
rich and indulgent with a scoop of clotted cream ice cream 

 
Red velvet cheesecake (v) (24)        6.50 
raspberry sorbet 

 
Salted caramel tort (ve) (24)       6.50 
chocolate sauce, fresh raspberries 

 
Sticky toffee pudding (gf)         6.50 
clotted cream ice cream or vanilla custard 

 
Apple and blackberry crumble (v) (gf)       6.50 
clotted cream ice cream or vanilla custard 

 
Yarde Farm ice cream and sorbet selection (24)     5.50 
Ice cream: clotted cream vanilla, strawberry, salted caramel (v) (gf) 
Sorbets: raspberry or lemon (ve) (gf) 

 


