starters
Baked Camembert with red onion marmalade
and sun dried tomato dipping breads

6.25

NEW

Pork Belly with Jerusalem artichoke, lemon and
chilli aioli

6.50

NEW

Crispy Panko Breadcrumbed ‘Popcorn’ Chicken 5.95
with sweet chilli dipping sauce

Soup of the day served with warmed seeded rolls 4.95
Bread and Olives a selection of warmed breads
served with mixed olives, balsamic vinegar and
olive oil

4.50

Prawn Cocktail succulent prawns bound in Marie
Rose sauce served with salad garnish and brown
bread and butter

6.25

v

v

Mexican Nachos warmed tortilla chips
Small 5.50
smothered with melting cheese, beef chilli To Share 8.50
and topped with crisp lettuce and sour cream

Halloumi Fingers deep-fried fresh crumbed
5.95
halloumi fingers with chilli jam and watercress garnish

v

the Stag Classics
Steak Hogie sautéed strips of minute steak,
8.75
mushrooms and onions served in a warmed crusty
baguette topped with melting cheese and served
with a salad garnish and chips

Jack’s Cajun Chicken and Prawn Penne
10.25
sautéed red peppers, onion, mushroom, chicken fillet
and prawns bound in a creamy cajun pasta sauce
topped with parmesan and served with garlic ciabatta
and side salad

Rump Steak Burger
Plain 7.45
a locally made 6oz burger in a toasted
Cheese 7.95
brioche bun served with chips,
Cheese & Bacon 8.95
burger relish and pickles
Gourmet Burger locally made beef burger topped12.50
with grilled bacon, pulled pork, cheese, onion ring
and salad, served with skinny fries, burger relish and
pickles
Ham, Egg and Chips our delicious home cooked
ham served with two eggs and chips

9.80

Fish and Chips beer battered fillet of fish served 10.25
with garden peas, lemon wedge, tartare sauce and chips
Chilli Bowl with chips or rice served with a side
9.50
of nachos and sour cream
add melted cheese .95
NEW

10.95
Thai Chicken Curry with coconut, chilli and
lemongrass served with steamed rice and a naan bread

NEW

Risotto Cakes served with a tomato sauce, skinny 10.50
fries and watercress

v

NEW

Rustic Prawn, Chorizo and Spinach Cassoulet 10.25
in a tomato sauce and served with crusty dipping breads

NEW

Belly of Pork twice roasted belly of pork served 14.50
with bacon and sage potato purée, sautéed leeks, whole
grain mustard reduction and a selection of vegetables

NEW

Smothered Chicken with a bacon and BBQ sauce 10.95
served with a choice of potatoes and salad or vegetables

Creamy Smoked Salmon and Chive Linguine
with garlic ciabatta and side salad

NEW

Butterfly Chicken Fillet with cajun spices and a 12.25
creamy coleslaw, sweet potato fries and side salad

Bangers and Mash locally made sausages with a
red wine and onion gravy, set on a bed of creamy
mash and served with vegetables

Fish Finger Sandwich hand crumbed homemade 7.95
fish fingers sandwiched between toasted ciabatta,
tomato ketchup and rocket served with chips and salad
garnish
Lasagne homemade fresh bolognese sauce
10.50
topped with béchamel and gently baked with garden
herbs served with garlic ciabatta or chips

NEW

8.95

10.95

Whole Tail Whitby Scampi served with chips,
garden peas, tartare sauce and lemon

10.75

Mushroom, Blue Cheese and Watercress
Ciabatta Sandwich served with side salad and
skinny fries

8.95

~Supplement to replace chips for sweet potato fries

1.50

v

the stag carvery
Open Monday to Saturday 12pm - 2.30pm and 6pm - 9.30pm
Open Sunday 12pm - 9.00pm

Monday - Friday Lunch
8.95
Monday - Thursday Evening 10.95
All other times
11.45
Childs Carvery (9 and under) 5.65

A selection of locally sourced meats with all the trimmings. Once ordered, our chef will carve your
desired meat selection and then you may help yourself to the other carvery dishes available

the steak selection

Available Monday to Saturday 12pm - 2.30pm
Monday to Saturday 6pm - 9.30pm
Sunday 12pm - 9.00pm
All steaks to be served with rocket and parmesan salad, garlic field mushroom, tomato and a choice of
potatoes - supplement to replace chips for sweet potato fries 1.50
Sirloin Steak 12oz
19.95
Rib Eye Steak 10oz
19.95
Flavoursome thick cut - Chef’s favourite
Juicy, with a marbled texture running through
22.95
14.95
NEW Flat Iron Steak 8oz
NEW Fillet Steak 8oz
The premium lean tender centre cut
Served medium-rare, sliced and full of flavour
Add a sauce: Garlic Butter 1.95, Béarnaise 2.15, Green Peppercorn 2.15 or Blue Cheese 2.70

paninis & sandwiches
Paninis

Sandwiches

All paninis are served with a dressed salad garnish and for
only 99p add chips to your meal

NEW

Bacon and Brie
Sweet Chilli Chicken
Mature Cheddar Cheese and Home Cooked Ham
Pulled Pork with Red Onion and BBQ Sauce
Pesto and Sun Blushed Tomato
Sausage, Sticky Onion and Brie

v

Soup and Sandwich

A cup of soup and half a sandwich from the menu

5.70
5.90
5.25
5.90
5.50
5.90

All sandwiches are served on thick cut white loaf or malt
house granary with a dressed salad garnish.
Add chips for 99p
NEW

NEW

Roast Beef, Dijon, Pickled Cucumber, Tomato and Lettuce 4.95
Prawns and Marie Rose

4.95

Tuna and Mayo
Mature Cheddar Cheese and Home Cooked Ham

4.70
4.95

Mature Cheddar Cheese and Chutney

4.40

v

NEW

Chicken Mayo and Sweetcorn

4.95

NEW

Egg Mayo and Cress

4.70

5.60

v

Add an extra £1 for any of the above to be in one of our
large crusty baguettes.

Gluten Free Options Available
Side Orders:
Olives 2.00 Sweet potato fries 3.15 Coleslaw 2.00 Onion rings 2.50 Pot of chilli jam 1.00 Garlic ciabatta 2.50 Garlic ciabatta with cheese 3.20

salad bowls
NEW

Traditional Home Cured Ham Salad
9.25
Dressed mixed salad, home cooked ham, coleslaw, new
potatoes and crusty bread

Chicken & Bacon Caesar
8.95
Crispy gem lettuce drizzled with Caesar dressing,
chargrilled chicken fillet, bacon, topped with anchovies
and croutons

Ploughman’s - Home cooked ham, mature
cheddar and hard boiled egg with traditional
complements and crusty baguette

Pear and Blue Cheese Salad
8.95
A salad of caramelised pears topped with crumbled blue
cheese, walnuts, rocket and toasted ciabatta

v

8.95

jacket potatoes

All jacket potatoes are served with a dressed salad garnish

NEW
NEW

Homemade Beef Chilli and Sour Cream
Tuna Mayo
Chicken Mayo with Sweetcorn

6.25
5.95
6.25

v

NEW

Cheese and Beans
5.95
American Fully loaded Bacon, Cheese, Sour Cream 6.25
and Chive
Prawn in Marie Rose Sauce
6.25

Gluten free options available. Allergen details are available on request

desserts
Homemade Crumble
5.25
Served with custard, ice cream or pouring cream. Please ask your server for the
crumble of the day
Homemade Bakewell Style Brûlée
Served with raspberry sorbet and a vanilla shortbread

5.45

Chocolate Brownie
5.25
Homemade chocolate brownie, hot fudge sauce, vanilla ice cream and biscuit
crumb
Sticky Toffee Pudding
Homemade sticky toffee pudding served with vanilla ice cream

5.25

Luxury Ice Cream of the Day
4.50
Three scoops of creamy Yorvale dairy ice cream with a homemade shortbread
biscuit. Please ask your server for today’s flavours
New York Style Cheesecake
With lemon curd ice cream

5.25

Cheese and Biscuits
6.95
Mature Cheddar, Brie and creamy Stilton served with a selection of biscuits,
celery, sliced apple and homemade chutney
Gluten Free Cake
3.95
Served with either ice cream or cream. Please ask your server for today’s cake

coffee and teas
Cappuccino
Large mug, double shot
Espresso with steamed
frothy milk and chocolate on top
Espresso
Double shot
A short, strong and black
coffee with no milk
Cafetière per person

2.15
2.65
1.70
2.15
1.95

Mocha
2.70
Single espresso, topped with frothed
milk and a shot of rich chocolate

Baby Cino
65p
Frothy milk in an espresso cup
with a sprinkle of chocolate
Americano regular
2.10
Large
2.55
Espresso mixed with hot water
Macchiato
1.85
Espresso topped with a dash of milk
Caffe Latte
2.35
Coffee made with steamed milk
Hot Chocolate
2.50
With cream and marshmallows
2.80

Flat White
2.60
Double shot of coffee topped with
steamed textured milk
Pot of English breakfast tea

1.55

A choice of herbal and fruit teas 2.15
Earl Grey,
Peppermint,
Lemon & Ginger,
Superfruit,
Green Tea
Soya milk available

