
Starting from Saturday 9th April 2022 
 

 
 

Starters 

Tian of Avocado, Prawn, Crayfish and Smoked Salmon £9     Cider braised Belly Pork, Tempura Prawn £9  V 
Herb Crème Fraiche         Apple purée  

Ballotine of Chicken and Pistachio £9       Salmon & Herb Fishcake £9   W 

Pickles, chutney, micro leaf salad      Caper & herb beurre blanc 

 

Mixed Mushroom Rarebit £9   W V      Crispy Aromatic Duck Leg  £9   W 

Toasted Sourdough, watercress & toasted pine nuts    Hoisin Sauce, Spring onions, cucumber, pancake. 

 

Beetroot and Goats Cheese Arancini  £9   V      Homemade Soup of the Day £7   WV 

Balsamic glaze and micro leaf salad                                                                  Homemade cheese scone                                             

    

        Mains 

Slow-cooked Beef and Black Sheep Ale Pie £16    W    Beer Battered East Coast Fish and Chips £16   W 

Mushy peas, chips and gravy      Tartar sauce and mushy peas      ½ Portion £9  W 

 

Salmon En Croute    £17 W                      Trio of Yorkshire Sausages £15  W 

Creamed leeks & sautéed potatoes      Crushed potato cake, kale, roast red onion, rich gravy 

  

Dhal lentil cakes   £16   V                      Confit Lamb Shoulder, £17 

Wilted Green and Coconut foam                     Dauphinoise potatoes, pea purée & garden greens. 

 

Calves Liver, Bacon and Onion rings £17      Monkfish wrapped in Parma Ham £19  

Creamed Potato, Red wine jus      Cabbage, bacon, crispy pancetta     

 

8oz Rump Steak £20  
Crispy Oriental salad 

 

 

  
 

  
 

         Salads 

Chicken & Bacon Caesar Salad £9   W 

Crisp Gem, parmesan & anchovies  

 

Crispy Oriental Salad with Crispy halloumi    £9    

Oriental dressing  

 

The Boar’s Head Ploughman’s Platter £16  W 

Home-cooked ham, Kendall’s pork pie,  

Yorkshire cheeses, pickles, mini salads, bread 

 

 

        Burgers 

Prime Beef Burger    £16  W 

Bacon, mushroom, cheese 

Cajun Spiced Chicken Burger   £16  W 

Bacon & mushroom 

Spiced Chickpea & Feta Burger  £15  W 

Mushroom & cheese 

Plant Based Beetroot and Mushroom Burger  £15  

Mushroom and Beetroot relish  
All burgers are served with chips, coleslaw & mini milkshake of the day  
Except for the Plant Based Burger served with Salad & Chips. 

 

Lunchtime Bagels 

served with salad, coleslaw & mug of soup of the day 

 
        Smoked Salmon, Cream Cheese Bagel   £10   W 

Sun blushed Tomato, Wensleydale Bagel    £10  W  

           Chicken, Bacon & Avocado Bagel       £10  W 

    Sides  £ 4.00 each 
Chips  V 

Garlic herb greens  V 

Beer Battered Onion Rings  W V 

 



Starting from Saturday 9th April 2022 
 

 
 

 

Desserts 

 
White Chocolate Baileys Tiramisu, £9 W 

Coffee Ice Cream    

 

Vanilla Crème Brûlée    £9  V 

Poached Rhubarb, Rhubarb and ginger sorbet      

 

Classic Sticky Toffee Pudding    £9    W V 

Butterscotch sauce, vanilla ice cream   

 

Orange & Cointreau Cheesecake   £9   W V 

Blood Orange sorbet  

 

The Boar’s Head Ice Cream Sundae   £9  W V 

 

Trio of Northern Cheese  

(Please see cheese selection) 

Yorkshire chutney, grapes, celery, apple & water biscuits  £11.50   W V 

 
          

            

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

If you have any specific dietary requirements or you are concerned about allergies, please speak to a member of the team. 

W – Wheat    V – Vegetarian  

Sunday Lunch  

Served on a Sunday only  

From 12noon to 5pm 

 

Yorkshire Sunday Roast 

or  

Vegetarian Roast 

 
Yorkshire Pudding  W  

Roast Potatoes 

Seasonal Vegetables 

Rich Gravy 
 

£17.00   

 

 

     

 

 

 

     


