SERVED MONDAY-SATURDAY 12.00-20.30 SUNDAY 12.00-20.00
NIBBLES

SUN-BLUSHED TOMATOES ¥ O 0 £3.50 CAJUN-SPICED HALLOUMI ¥ o £5.50
MIXED MARINATED OLIVES % O 0 £3.50 SPICED TORTILLA CRISPS £4.50
MARINATED FETA CHEESE & 4 £4.00 WITH BEETROOT HUMMUS O 4
ASIAN-SPICED PORK FRITTERS £6.50 CHILLI CHEESE BITES 0@ £6.00
STARTERS

CAJUN-SPICED HALLOUMI ¢ o £7.50
served with Tomato Salsa, Mixed Salad, and Sweet Chilli Sauce

PAN-SEARED PIGEON BREAST £8.50

served with Wild Garlic Purée, Homemade Black Pudding, Sautéed Wild Mushrooms,
and Balsamic Reduction
f§ Perfectly paired with Timothy Taylor’s Dark Mild

HOMEMADE SOUP ¢ (¥ (O AVAILABLE) £6.50
served with a Homemade Bread Roll and Butter
LAMB SHANK ROULADE ¥ £9.00

stuffed with Feta Cheese and Red Pepper, served with Whipped Greek Yoghurt,
Mint-Marinated Cucumber, and Pea Shoots

HOMEMADE BREAD BOARD 4 £8.50

served with Beetroot Hummus, Marinated Olives, Garlic Butter, Balsamic, and Olive Oil

PUB CLASSICS

80Z WENSLEYDALE GAMMON ¥ £15.50
served with Fried Free-Range Egg, Pineapple Pickle, Hand-Cut Chips and Mixed Salad

§ Perfectly paired with Timothy Taylor’s Hopical Storm

SAUSAGE AND MASH (@ AVAILABLE) LARGE £13.50 REGuULAR £11.50
served with Seasonal Vegetables and Timothy Taylor’s Award-Winning Ale Gravy

§ Perfectly paired with Timothy Taylor’s Boltmaker

FISH AND CHIPS LARGE £17.50 REGULAR £12.50
Timothy Taylor’s Beer-Battered Line-Caught Haddock Fillet with Pea Purée and Charred Lemon

i Perfectly paired with Timothy Taylor’s Landlord

STEAK & TIMOTHY TAYLOR’S ALE PIE £16.00
served with Seasonal Vegetables and Timothy Taylor’s Award-Winning Ale Gravy

and your choice of Hand-Cut Chips, Mash or Skin On Fries

§ Perfectly paired with Timothy Taylor’s Landlord Dark

SIGNATURE DISHES

PAN-FRIED LAMB RUMP ¥ £20.00
served with Black Olive Tapenade, Pea Purée, Pommes Anna, Kale, and Minted Jus
PAN-SEARED PORK TENDERLOIN £17.50

served with Black Pudding & Potato Rosti, Purple Sprouting Broccoli,

Wilted Spinach, Mushroom Purée, and Cider Sauce

§ Perfectly paired with Timothy Taylor’s Hopical Storm

CHARGRILLED CHICKEN BREAST £18.00
served with Confit Chicken Leg Spring Roll, Fondant Potato, Carrot Purée,

Chargrilled Asparagus, Pickled Radish, and Rich Chicken Jus

1 Perfectly paired with Timothy Taylor’s Knowle Spring

KING PRAWN & CHORIZO LINGUINE £18.50
served with Rich Tomato & Basil Sauce, Spinach, and Confit Cherry Tomatoes

f Perfectly paired with Timothy Taylor’s Golden Best

SWEETCORN FRITTER ¥ O 4 £15.50

served with Sweet Potato Fondant, Caramelised White Onion Purée,

Purple Sprouting Broccoli, and Tahini Sauce

SUNDAY ROASTS
EVERY SUNDAY

The best Sunday Roasts in town, with FIVE fantastic options each week.

OUR DISHES ARE FRESHLY PREPARED ON-SITE BY OUR TEAM OF CREATIVE CHEFS AND AS SUCH, WE ARE HAPPY TO MAKE CHANGES TO DISHES WHERE POSSIBLE.
ALL FOOD IS COOKED FRESH AND CAN TAKE UP TO 45 MINUTES AT VERY BUSY TIMES.
ALLERGY INFORMATION - PLEASE SPEAK TO OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.

' BEER MATCHING SUGGESTIONS 0 SUITABLE FOR VEGANS a SUITABLE FOR VEGETARIANS {‘5 FREE FROM GLUTEN



BURGERS

All burgers served in a Brioche Bun

80Z CHARGRILLED BEEF BURGER (4 AVAILABLE) £14.00
served with Homemade Burger Sauce, Shredded Iceberg Lettuce, Tomato, Pickles, and Skin On Fries
CRISPY CHICKEN BREAST BURGER £15.50

served with Katsu Curry Mayo, Red Cabbage Slaw, Shredded Iceberg Lettuce,
Tomato, Pickles, and Skin On Fries

SPICED ONION & BLACK BEAN BURGER ¢ (% AVAILABLE) £13.00
served with Red Pepper Mayo, Shredded Iceberg Lettuce, Tomato, Pickles, and Skin On Fries
STACKED CHARGRILLED BEEF BURGER £18.50

topped with Crispy Chicken Burger, Katsu Curry Mayo, Jalapenos, Burger Cheese, Tomato,
Shredded Iceberg Lettuce, Pickles, Red Cabbage Slaw, served with Skin On Fries

STACKED SPICED ONION & BLACK BEAN BURGER @ (% AVAILABLE) £16.00
topped with BBQ Shredded Aubergine, Cajun-Spiced Halloumi, Red Pepper Mayo,
Shredded Iceberg Lettuce, Tomato, Pickles, served with Skin On Fries

ADD BURGER £5.00 ADD cHEESE £1.50 ADD BAcON £2.00

STEAKS DESSERTS

Cooked over charcoal to your liking and served
with Rocket, Basil and Parmesan Salad and your
choice of Hand-Cut Chips, Mash or Skin On Fries

VEGAN STRAWBERRY MOUSSE ¥ O a@ £7.50
served with Strawberry & Basil Compote

and Soy Chantilly Cream

100Z FLAT IRON STEAK ¢ £2100 | 1R|0 OF LEMON 4 £7.50
A very tender and flavoursome steak. It has

Lemon Tart, Lemon Curd, and

a lot of marbling aiding the flavour profile. Lemon Sorbet served with a Dark Chocolate

80Z BAR STEAK ¥ £23.50 Shard, and Whipped White Chocolate
These are an R&J secret cut, they don't MILK CHOCOLATE CHEESECAKEA  £7.50
disclose this information. However our chef served with Mocha Ice Cream
would describe it as a thick, tender juicy steak and Chocolate Tuile
with fat marbling. They are a taste sensation.
€ Y STICKY TOFFEE PUDDING ¥ @ £7.50
S
70Z RUMP STEAK ¥ £23.00 served with Salted Caramel Sauce
Comes from the backside of the cow, so is an and Vanilla Ice Cream

active muscle which makes it less tender than
sirloin but with more flavour and savouriness.

ADD ¥ PEPPERCORN, HOLLANDAISE, £3.50 COFFEE & HOT DRINKS

CHIMICHURRI or GARLIC MUSHROOM SAUCE

SINGLE ESPRESSO £2.00
ON THE SIDE LARGE ESPRESSO £2.50
MOCHA £3.75

BEER-BATTERED ONION RINGS @ £4.00
) 400 CAPPUCCINO £3.50
HOUSE SALAD 4 ‘; £4. HOT CHOCOLATE £3.75
SKIN ON FRIES @ & £4.00 TEA £935
CREAMY MASHED POTATO @ & £4.50 CHOICE OF FLAVOURED TEA £265
HAND-CUT CHIPS @ ¥ £4.00 AMERICANO £3.00
SEASONAL VEGETABLES @ & £4.50 LATTE £3.50
HOMEMADE BREAD AND BUTTER® £3.00 FLAT WHITE £3.25

& - DA . 2

EVERY MONDAY EVERY WEDNESDAY EVERY THURSDAY EVERY FRIDAY

FREE CHEESE BOARD PIE NIGHT COCKTAIL NIGHT STEAK NIGHT
Receive a FREE mini From 5pm to 8.30pm, get Bespoke Cocktails From 5pm to 8.30pm,
cheese board with a FREE pint of Timothy 2 for £14 choose any two steaks
any bottle of Taylor’s beer with each and get a FREE bottle
wine purchased. pie purchased. of wine.
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OUR DISHES ARE FRESHLY PREPARED ON-SITE BY OUR TEAM OF CREATIVE CHEFS AND AS SUCH, WE ARE HAPPY TO MAKE CHANGES TO DISHES WHERE POSSIBLE.
ALL FOOD IS COOKED FRESH AND CAN TAKE UP TO 45 MINUTES AT VERY BUSY TIMES.
ALLERGY INFORMATION - PLEASE SPEAK TO OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.
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