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The Bridge Inn, Grinton, North Yorkshire
.

Bustling pub with welcoming landlord, comfortable bars, log fires, a fine choice of drinks and good food; neat bedrooms
The friendly landlord of this popular coaching inn is sure to make you welcome and the atmosphere is cheerful and relaxed. There are bow window seats and a pair of stripped traditional settles among more usual pub seats, all well cushioned, a good log fire, Jennings Cumberland and Cocker Hoop, and guests such as Brakspears Oxford Gold and Ringwood Best on handpump, nice wines by the glass and 25 malt whiskies. On the right, a few steps take you down into a refurbished room with darts, a well lit pool table and ring the bull. On the left, past leather armchairs and a sofa by a second log fire (and a glass chess set) is an extensive two-part dining room. The decor is in mint green and shades of brown, with a modicum of fishing memorabilia. The bedrooms are neat and simple, and breakfasts are good. There are picnic-sets outside and the inn is right opposite a lovely church known as the Cathedral of the Dales.
They now have their own smokehouse, grow their own herbs and rear their own pigs: filled baguettes, soup, black pudding spring rolls with spiced plum dipping sauce, devilled whitebait, Cumberland sausage with onion gravy, vegetable cottage or steak in ale pies, cod in cider and dill batter, sage and garlic-roasted belly of pork on smoked bacon, tomato, onion and wine lentils, free-range chicken filled with cheese, wrapped in bacon with a cranberry and white wine sauce, lamb shank on parsnip mash with a rosemary and wine jus, and puddings like caramel cheesecake and ginger sponge with sticky toffee sauce.
