TO START OR NIBBLE
Mixed Provencal Olives £2.50

Crispy King Prawns & Sweet
Chilli Sauce £6.50

Bread Board, Balsamic,
Oil & Butter £2.50

Duck Pate, Toasted Bread
& Homemade Chutney £5.95

Creamed Wild Mushrooms, Garlic,
Parsley & Toasted Bread £5.50

Seasonal Soup, Homemade Bread £4.50

Lamb Kofta Bites & Mint Yoghurt £5.95

MAINS

Beer Battered Haddock, Triple Cooked Chips,
Marrowfat Mushy Peas & Tartar Sauce £9.50

Pie of the Day with Seasonal Vegetables & a
choice of chips, mash or new potatoes £7.95

Quorn Cottage Pie & Seasonal Vegetables
(V) £8.95

Roast Belly Pork, black pudding, creamed
mashed potato £9.95

Grilled Cajun Chicken Skewers, Chilli Sauce
& Sweet Potato Fries £7.50

Flatbread topped with tomato, mozzarella,
sundried tomato & red pepper £6.50

Flatbread topped with tomato, mozzarella
& "Three Little Pigs”- chorizo, belly pork &
streaky bacon £6.95

Sausage & Mash, Red Wine Jus,
Crispy Onion Rings £7.95

Beef Burger or Vegetable Burger (V),
Brioche Bun & Triple Cooked Chips £6.95

Toppings: Mature Cheddar, Smoked Streaky Bacon,
Onion Rings, Red Onion Marmalade,
Harrogate Blue Cheese. Two Toppings for £1

STEAKS
8oz Sirloin £14.95 or 100z Ribeye £16.95

Steaks Served with:

Rocket & Parmesan Salad, Triple Cooked
Chips, Onion Rings & Choice or Green
Peppercorn Sauce or Garlic & Parsley Butter

SIDES

Triple Cooked Chips, Sweet Potato Fries, Beer Battered Onion Rings,
Seasonal Vegetables, Mixed Salad, Steamed New Potatoes.
All £2.50 Each

ON BREAD
Fish Finger' Butty, Tartar Sauce £5.50

Honey Roast Ham & English Mustard £4.95
Bacon, Lettuce & Tomato £5.50

Roast Beef & Horseradish £4.95

Cheese & Red Onion Marmalade Savoury £4.95

Served on White or Brown with Yorkshire Crisps or Add Chips for £1

DESSERTS
Dark Chocolate Brownie & Jaffa Cake Ice Cream £4.95
Baked Vanilla Cheesecake with Yorkshire Rhubarb £4.95

Toffee Pudding, Salted Caramel
& Dandelion & Burdock Ice Cream £4.95

3 Scoops of Yummy Yorkshire Ice Cream £3.95

Yorkshire Cheese, Quince Jelly & Oat Cakes
- 2 cheeses £5.50 / 4 cheese £6.50

COFFEE

Filter Coffee £1.50

Traditional English Tea £1.50
Selection of flavoured Tea £1.50
Espresso £1.20

Cappuccino £2.20

Latte £2.20

Mocha £2.20

Hot Chocolate £2.50

Selection of Liqueur Coffees £4.00
Please see our blackboard.

All items subject to availability. Please see our blackboard for
daily specials. Speak to our chef if you have any food allergies
or intolerances

WINE SELECTION

HOUSE WINES 175ml 250ml bottle

1

2 Carignan-Merlot £3.60 £495  £14.95
Le Grand Duc Reserve, France
A powerful nose of red fruits combined with a pepper touch.

3  Cabernet Sauvignon Blush £3.50 £485  £14.50
Le Grand Duc Reserve, France
A fruity and elegant palate.

WHITE WINE bottle

4  Cataretto/Chardonnay*, Lupo Nero, Sicily, Italy £14.95
Crisp, lively and refreshing.

5 Sauvignon, Antano of Casanova, Maule Valley, Chile £15.85
Delicious flavours of gooseberries and ripe tropical fruits.

6 Semillon Chardonnay, Barren Jack, Australia £15.85
An elegant wine with a palate rich in the apple and citrus flavours.

7 Pinot Grigio, Rocca Vineyard, Veneto, Italy £16.90
Pure and refreshing with mouthwatering flavours of citrus.

8 Muscadet Sévre et Maine Sur Lie £17.95
Domaine du Royaume, Loire, France
Fine, dry and fresh, it is very difficult to find a better Muscadet!

9 Sauvignon Blanc, Mission Es., M'borough, N. Zealand £20.95
An intense palate of melon, passionfruit and citrus.

10 Petit Chablis, Domaine Tremblay, Burgundy, France  £19.95
This Petit Chablis has all the hallmarks of a Chabilis.

ROSE WINE bottle

11 Lupo Nero Rosato*, Puglia, Italy £14.50
Fresh and fruity with hints of sweetness.

12 Pinot Grigio Rosato, Rocca Estate, Lombardia, Italy £16.90
A delicate pink colour with a delicate and floral aroma.

13 Zinfandel Blush {Medium Sweet}, Rocca, Italy £14.80

Vermentino-Grenache Demi Sec £3.50 £4.85 £14.50
Le Grand Duc Reserve, France
A fresh nose of exotic and white fruits.

A soft, medium fruity rose.



RED WINE bottle

14 Negroamaro/ Malvasia Nera*, Lupo Nero, Italy £14.80
Generous quantities of dark berry fruit.

15 Shiraz/Cabernet, Barren Jack, Australia £15.85
A bold and full bodied wine.

16 Cabernet Sauvignon, Antano of Casanova, Chile £15.85
Well structured, tasty and balanced, full of ripe berries.

17 Merlot Del Veneto, Rocca Vineyard, Italy £16.90
This wine has a youthful, fruity and user friendly style..

18 Reserve Pinot Noir, Mission Estate £20.95
Central Otago, New Zealand
A lovely nose dominated by dark cherry and violets.

Cotes du Rhone, Domaine Lafond, Rhone, France £19.95
Aromas of ripe fruit, cherry, blackcurrant & undergrowth.

Rioja Crianza, Carlos Serres, Spain £19.95
A perfect balance between its fruity origins and the maturity
achieved through ageing.

Chateauneuf du Pape Domaine Lafond, Rhone, France £36.95
A powerful well built wine, a deep ruby colour with violet tints.

dishes and cooking there may be a trace of nuts.
® Denotes Vegetarian dishes

FIZZ bottle
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22 Spumante Dolce, Moscato-Malvasia, Valle Calda, Italy £17.20
A lovely sweet, fragrant sparkling wine.

waiting staff at the time of ordering. As we do use nuts within some of our

23 Prosecco ‘B’ D.O.C, Antica Boido, Italy £19.50
A dry sparkling wine with a crisp and clean scent.

Vincent Edouard Poirier, Blanc de Blancs, France £17.70
This is a delicate sparkling wine with a persistent and fine mousse.

Bottega Rosé, Vino Spumante, (Prosecco Style), Italy £20.95
A soft, fresh and lively sparkling rose.

e e e ™ WORTLEY HALL

Gosset Grande Reserve, Brut Champagne £55.00
Elegant fine and well balanced cuvee.

PUDDING WINE

28 Recioto della Valpolicella Classico, Lenotti Estate
Dark ruby red with an aromatic and fruity bouquet.

DB Merus




