Starters
Tomato & Basil Soup (V) £3.95
Homemade soup served with a bread roll and butter
Pea & Ham Soup £3.95
Homemade soup served with a bread roll and butter
Prawn Cocktail £4.25
Fresh prawns served on a bed of mixed leaf salad with Marie rose sauce
Served with buttered brown bread
Homemade Thai Salmon Fish Cakes (GF) £5.50
Served with Thai Chilli dip & salad
Creamy Garlic Mushroom (V) £4.50
Served with a warm ciabatta
(Gluten free? Ask for our gluten free bread)
Duck Liver & Pork with Orange & Cognac Pate £4.25
Served with ciabatta croutons & caramelised onion chutney
Black Pudding & Poached Egg Salad £4.50
Served on a bed of mixed leaves
Bruschetta (V) £4.75
Tomato, basil, courgette and red onion bruschetta with garlic and
mozzarella on a Ciabatta crouton
(VG-make it vegan? Try our vegan cheese)

Mini Onion Bhajis £3.95 (V, GF)
Served with mint raita

(VG-Vegan? Ask to change the dip for mango chutney!)

V- Vegetarian, GF- GLUTEN FREE, VG- Vegan
For those with severe allergies please be aware in our kitchen we prepare food that contains WHEAT, EGGS, PEANUTS, TREE
NUTS, and MILK. If you have a severe allergy please make your server aware so we can inform the kitchen.

Mains
Steak & Ale Pie £9.95
Served with butter mash, garden peas & a rich gravy
Hunter’s Chicken £8.95
Butterflied chicken topped with BBQ sauce, cheese & bacon.
Served with fries and ruby coleslaw
(Gluten Free Available, please let us know)
Peri Peri Chicken £8.95
Butterflied chicken marinated in spicy peri peri sauce served with fries,
mixed leaf salad & ruby coleslaw
(Gluten Free Available, please let us know)
10oz Rump Steak £15.95
Served with chips, mixed leaf salad, mushrooms, roasted cherry tomatoes & Beer battered
onion rings
Lowther Burger £8.95
Yorkshire burger in a red onion & sourdough roll topped with crispy bacon & cheddar
cheese, served with fries, mixed leaf salad & ruby coleslaw
Sizzling Chicken Fajita £9.95
Served on a hot skillet with flour tortillas and dips
Sizzling Vegan Fajita £8.95
Courgette & chick peas with peppers
Served on a hot skillet with flour tortillas and dips
‘Bombay Bad Boy’ Bean Burger (VG VE DF) £9.95
‘Bombay Bad Boy’ bean burger topped with pan fried cherry tomatoes & served with skin on
fries mixed leaf salad
Tomato & Courgette Tart (V) £8.50
Topped with mozzarella, pesto on a tomato sauce served with new potatoes and salad
Butternut Squash & Chickpea Curry (VG VE DF) £8.50
Homemade curry served on a bed of basmati rice with a naan bread and fresh coriander

Goat Curry (GF) £9.95
Traditional West Indies recipe served with coconut rice
(may contain small bones)
Sticky Jerk Chicken (GF) £8.95
Served with spiced sweet potato mash and broccoli
Yorkshire Bangers & Mash £8.95
Served with Pea, Pancetta & Gravy
Classic Caesar Salad £8.95
Traditional Caesar salad, chargrilled chicken, pancetta & ciabatta croutons,
With leaf salad & Caesar dressing
Sweet Chilli Prawn Linguine £9.95
King prawns cooked with sweet chilli glaze, courgette, cherry tomatoes tossed with linguine
pasta. (GF spaghetti available)
Spaghetti & Meat Balls £8.95
In a rich tomato marinara sauce, topped with parmesan
Spicy Penne Arrabiata (V, VG) £7.95
Garlic, Chilli and tomato sauce
Classic Spaghetti Carbonara £8.95
Pancetta, cream, garlic, parmesan
Add some fresh chillies for some extra heat
(try gluten free version??)
Oven Baked Salmon (GF) £10.50
Served with Parsley butter, new potatoes and side salad

Sides

Steak Sauces £2.00

Chips £2.50

Brandy & Green Peppercorn

Fries £2.50

Creamy Blue Cheese

Side Salad £3.00

G

Garlic Mushroom

Beer Battered Onion Rings £2.25
Garlic Ciabatta Bread £2.50

Diane

V- Vegetarian, GF- GLUTEN FREE, VG- Vegan
For those with severe allergies please be aware in our kitchen we prepare food that contains WHEAT, EGGS, PEANUTS, TREE
NUTS, and MILK. If you have a severe allergy please make your server aware so we can inform the kitchen.

Desserts
Sticky Toffee Pudding (GF) £4.95
Homemade sticky toffee pudding topped with butterscotch sauce and served with Yorvale caramel
and honeycomb ice-cream

Apple Crumble £4.50
Served with a custard
(vegan version available, including vegan custard)

Vegan Apple Crumble £4.50 (VG)
Served with soya custard and vegan crumble topping

Eton Mess (GF) £4.50
Fresh cream, berries and meringue mixed together

Chocolate Brownie (GF) £4.50
Warm Chocolate brownie with vanilla ice-cream

Salted Caramel & Honeycomb Sundae £4.95
Honeycomb and salted caramel ice cream, cream, marshmallows, chocolate sauce, toffee sauce and
wafer

Double Chocolate Sundae £4.95
Chocolate & vanilla ice cream, chocolate cake, white chocolate ganache, marshmallows, chocolate
sauce, toffee sauce, chocolate bits & wafer

Death by Chocolate £4.95
Dave’s extra chocolate chocolate cake, chocolate sauce, chocolate pencils, double chocolate ice
cream
Lemon & Raspberry Sorbet (GF,VG) £4.50

V- Vegetarian, GF- GLUTEN FREE, VG- Vegan
For those with severe allergies please be aware in our kitchen we prepare food that contains WHEAT, EGGS, PEANUTS, TREE
NUTS, and MILK. If you have a severe allergy please make your server aware so we can inform the kitchen.

