All our dishes are freshly prepared by resident chef’ John, using local produce, where possible. 

Starters….

Soup of the Day: -



Freshly made soups to suit the season served with a warm Crusty Roll                   

     £3.95                               

Smoked Salmon and Prawns: -

Our own Hot Smoked Salmon Fillet and a King Prawn on a Cucumber Salad with a Beetroot Salsa







    £5.95









                                    

Goats Cheese Parfait: -

Flavoured with Thyme and Garlic, served with Caramelised Balsamic Cherry Tomatoes, Shallots and a Sun Dried Tomato Pesto Dressing
     

  









    £5.95                      









   

Black Pudding Scotch Egg: -

Made with Sausage meat, Black Pudding and Sage, on a Rocket, Swaledale Cheese and Smoked Bacon Salad with a Mustard Dressing

 









   £5.95










Lamb Koftas: -

With a Tomato, Red Onion and Mint Salad, mini Spiced Poppadoms and a Roasted Garlic Dip

   £5.95

Chicken Livers: -

Pan Fried Chicken Livers and Chorizo on Toasted Herb Bread with a Red Wine Jus

  









   £5.95

Main Courses…. 

Rib Eye Steak: -

A 10oz Rib Eye Steak cooked to your liking, served with deep fried Onion rings and a Brandy and Peppercorn Cream Sauce





                                         

                  £17.75      

Glazed Chicken: -
Roasted Free Range Breast of Chicken, Glazed with Honey and Thyme on a mixed Mushroom Ragout, topped with Crispy Bacon Lardons.
                 
              

                                                                                                                           £13.50

Spiced Lamb Steak: - 

Pan fried Marinated Lamb Steak on Minted Courgettes with a mild Tomato and Chilli Relish










      £14.50              





                  
Seabass and Mussels: -

Seared Fillet of Seabass, on Herb Roasted Potatoes with Mussels, Thyme, Garlic, White Wine and Cream Sauce


             

      £13.95

Asian Duck Leg:-  Slow Roasted marinated Duck Leg on Noodles, served with a Black Pudding Spring Roll
and a Sweet Chilli and Plum Sauce

£13.95










 

Pork Chop: -

Filled with a seasoning of Sage, Onion and Apricots, topped with Apple then Baked, served on Mustard Mash with a Cider Sauce

      







      



     £10.95
Savoury Bread Butter Pudding: -


Spinach, Pine Nut and Bread Bake topped with Swaledale Cheese on Roasted Shallots, Tomatoes and Peppers with a Herb, Cream & White Wine Sauce





        



               £8.95










                                  

Wild Mushroom Cottage Pie: -

Wild Mushroom and Chestnut Casseroled in a Tomato and White Wine Sauce, topped with Root Vegetable Mash & Cheese, then Baked                        
                             

£8.95      

 Steak and Ale pie: -
A traditional pub favourite melt in the mouth Steak braised in Ale with a short crust pastry top               



                                           £9.50                                                      
Cod in Real Ale and Dill Batter: -

A delightful Bridge Inn variation on the classic Great British Fish and Chips. A light crisp Real Ale and Dill batter served with Chips and traditional Mushy Peas    

        

        £9.95                                                                                             

Lambs liver: -

Pan fried Lambs Liver on Creamy Mashed Potato with Bacon, Onion and a Red Wine Gravy 






 

                  

       £9.95


Lamb Hot Pot: -
Casserole of Lamb with Onions, Carrot and Herbs, topped with Black Pudding and sliced Potatoes then Baked






  

      £9.95
All dishes are served with a selection of homemade chips or new potatoes, and vegetables or salad, unless otherwise stated.
All of our ingredients are locally sourced where possible. We aim to use the finest local ingredients. Sourcing our meat from Hammond’s Butchers in Bainbridge, our vegetables and eggs from the Good Life in Hawes, and our fresh fish is delivered six times a week by Hodgsons from Hartlepool.

Desserts….






     All
 £5.25



A selection of delicious home made desserts, sumptuous puddings and quality local ice creams

Brownie Fudge Tart…

Cinnamon pastry with a dark, milk and white chocolate brownie filling

Liz’s Ginger Pudding…

A delightfully rich ginger sponge with a sticky toffee sauce served with vanilla ice cream
Coffee and Ginger Meringue…

Meringue mixed with Tia Marie, coffee, cream and stem ginger and a pomegranate sauce 

Amaretto Cheesecake…
Pear and Amaretto cheesecake on a dark chocolate biscuit base



Old Fashioned Traditional Pudding of the Day…
Traditional favourites such as summer pudding and trifle served with a choice of ice cream or cream. Please ask for today’s selection








Selection of Brymor Ice Cream…

Three scoops with a choice of vanilla, strawberry, chocoholic, nutty toffee, or rum and raisin

Swaledale Cheese and Biscuits…
A selection of award winning Swaledale cheeses with savoury biscuits and chutney









£6.95

Coffee with a light crisp shortbread 











£1.95
Baguettes or Rye Squares served in the bar between 12:00 and 5:30pm

All served with a handful of chips
Hot Baguettes or Rye Square

Warm beef and Stilton 

Warm ham with Swaledale cheese and pineapple

Roast pork with apple sauce and stuffing

Crispy bacon and Brie 

Goats cheese and roasted Mediterranean vegetables     

Cold Baguettes or Rye Square


Smoked salmon with prawns                                                                                  
Roast beef and salad
Honey baked ham and salad

Cheddar cheese and salad

Swaledale cheese and homemade tomato chutney

Tuna Mayonnaise and salad  

All £5.75

Individual portion of hand cut chips








    ……….…..…….£1.95


Garlic bread slices                                                                        







    ..………………£2.75
