AA Pub Guide 2011 Pick Of The Pubs
The Bridge Inn, Grinton, North Yorkshire
Standing by the River Swale in the heart of the Yorkshire Dales National Park, this 13th century, former coaching inn faces the parish church of St. Andrew, known as the ‘Cathedral of the Dales’. Careful renovation has protected the inn’s beamed ceilings and open fires that help to declare its heritage. The bar stocks real ales from Jennings, and guests from breweries such as Adnams, York and Caledonian, and there’s also a fine cellar of wines handpicked by, Andrew Atkin, your host.
Meals are served in the bar, games room and restaurant, over all of which resident chef John Scott is in charge, his menu inspired by carefully chosen seasonal local game, meats, fish and other produce , including herbs plucked from the garden. Hot and cold baguettes are served in the bar with a handful of chips.
In the restaurant, starters include black pudding spring rolls; savoury bread and butter pudding; and devilled whitebait. Typical main course choices include pan-fried breast of free-range chicken filled with Swaledale cheese, wrapped in bacon and served with cranberry and wine sauce; salmon steak baked with Rosemary, lemon and garlic on roasted courgette and cherry tomatoes; and vegetarian cottage pie made with leeks, celery, lentils and mixed beans in tomato sauce and topped with potato and cheese. The dessert menu includes three chocolate brownie; Liz’s meringues; and locally made Brymor ice cream
Many visitors head for the Dales because they want to go walking, horse-riding, mountain biking or fishing, all of which are easy to do from here.
Musician night takes place every Thursday.

