
SMALL PLATES  
& SHARERS

Artisan Bread & Oils (vgn), warm, oven-baked artisan breads served with fruity extra virgin olive oil & aged  

balsamic for dipping. £5.95

Pesto Marinated Olives (v), plump olives marinated with garlic, chilli & fragrant pesto oil. Perfect with a 

glass of wine. £4.95

Harissa Hummus (vgn), silky harissa-spiced hummus served with warm toasted flatbread. Gently spiced, 

deeply moreish. £7.95

Salt & Pepper Calamari, lightly fried calamari tossed with fresh chilli & spring onion, finished with a rich 

lemon mayonnaise. £8.95

Crispy Tempura Prawns, golden tempura-battered prawns served with sweet chilli dipping sauce & fresh 

lemon. £9.50

Cajun Chicken Strips, succulent chicken strips coated in Cajun spice, served crisp with garlic  

mayonnaise. £8.95

Soup of the Day (v), prepared fresh each day by our kitchen team, served with rustic ciabatta. £6.50

The Craven Grazer (Perfect for Sharing), a generous selection of our favourites: artisan bread & oils,  

red wine & honey glazed chorizo, tempura prawns & crispy halloumi fries. £20.00

Crispy Halloumi Fries (v), golden halloumi fries served with spiced mayonnaise. £8.95

Creamy Garlic Mushrooms (v), sautéed mushrooms in a rich garlic cream sauce, finished with herbs & 

served piping hot. £8.50

Chicken Liver & Brandy Parfait, smooth, rich & indulgent chicken liver & brandy parfait, paired with spiced 

fruit chutney & toasted sourdough. £8.95

Red Wine & Honey Glazed Chorizo, slow-cooked chorizo glazed in red wine, honey & herbs until sticky & 

caramelised. Served on toasted sourdough with a runny fried egg & a drizzle of chilli oil. £9.95

Crispy Duck Spring Rolls, crispy rolls stuffed with Peking-style shredded duck, served with cucumber & 

spring onion salad & a spiced plum sauce. £9.95

FROM THE 
BUTCHER’S 
BLOCK

All steaks served with triple-cooked chips, roasted balsamic tomatoes, grilled Portobello mushroom  
& truffle butter.

8oz Fillet Steak (gf )  £34.95  |  10oz Sirloin Steak (gf )  £29.95  |  10oz Rump Steak (gf )  £23.95

Gammon Steak (gf ), honey & mustard glazed gammon, topped with a fried hen’s egg & served with  

roasted pineapple, chips & garden peas. £22.95

BURGERS All burgers served with lightly spiced loaded fries & onion rings

Double Bacon Cheeseburger, two beef patties stacked with melted cheese, streaky bacon, lettuce, tomato, 

red onion, burger sauce & slaw in a brioche bun. £18.95

Chicken Milanese Burger, crispy chicken schnitzel in a brioche bun with lettuce & beef tomato. £18.95

Hot Honey & Chilli Halloumi Burger (v), crispy halloumi tossed in spicy honey, served with lettuce & beef 

tomato in a toasted ciabatta roll. £16.95

THIS™ Plant-Based Burger (vgn), a bold plant-based patty stacked with zingy tomato salsa & pickled  

onion for fresh crunch & big flavour. £17.50

SIDES &  
SAUCES

Fries  (vgn, gf )  £4.00  |  Triple-Cooked Chips (vgn, gf )  £4.00  |  Truffle & Grana Padano Fries (gf )  £5.00
Side Salad (vgn, gf )  £5.00  |  Seasonal Vegetables (v, gf )  £4.00  |  Garlic Ciabatta (v)  £4.50
Garlic Ciabatta with Cheese (v)  £4.95  |  Onion Rings (vgn)  £4.50  |  Bread & Butter (v)  £2.00
Peppercorn Sauce (v, gf )  £2.50  |  Dijon Sauce (v, gf )  £2.50  |  Curry Sauce  £2.00  |  Gravy (vgn, gf )  £2.50



FOOD ALLERGIES AND INTOLERANCES - SCAN THE QR CODE FOR FULL ALLERGEN INFORMATION
Before ordering drinks or food, please speak with a team member about your requirements. Whilst we take care to preserve the integrity of 
our vegetarian products, we must advise that these products are handled in a multi-ingredient kitchen environment. All dishes are prepared in 
areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with 
an undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared 
and fried items containing different allergens may be cooked in the same frying oil. Some fish may contain small bones. All weights stated are 
approximate prior to cooking.

(v) - vegetarian   (vgn) - vegan   (vgna) - vegan available   (gf ) - gluten free   (gfa) - gluten free available

SANDWICHES Available Mon - Fri, served until 5pm  |  Served on toasted ciabatta unless stated, served with crispy fries.

Cajun Chicken Sandwich, spiced chicken with garlic mayonnaise. £12.95

Roast Beef Brisket Sandwich, slow-roasted brisket with American mustard, garlic buttered ciabatta  

& crispy onions. £13.95

Fish Finger Sandwich, crispy fish fingers with tartare sauce on rustic ciabatta. £13.95

Croque Monsieur, classic French toasted sourdough sandwich with ham, Gruyère & creamy 

béchamel sauce. £14.95

Prawn Marie Rose, succulent prawns in Marie Rose sauce, served on white or wholemeal bread. £13.95

SIGNATURE 
CLASSICS

Seafood Fettuccine, silky fettuccine tossed with prawns & crayfish in a rich seafood sauce, topped with 

queen scallops & shavings of Grana Padano. £28.95

Cider Glazed Pork Fillet, pan-seared pork fillet glazed in a rich apple cider reduction, served on wholegrain 

mash with wilted greens, black pudding crumb, pickled apples & crisp pork crackling. £22.95

Robinsons Beer Battered Fish & Chips, golden battered fish in Robinsons ale batter, served with homemade 

tartare sauce & crushed garden peas. £17.95  Smaller appetite £13.95

Craven Heifer Steak & Ale Pie, slow-braised beef in a rich ale gravy, encased in golden pastry. Served with 

roast seasonal vegetables & chips. £17.95

Craven Heifer Cheese & Onion Pie (v), a comforting classic filled with mature cheese & sweet onions, 

served with roast seasonal vegetables & chips. £17.50

Chicken Supreme, succulent chicken breast served with a bacon & onion rosti, seasonal vegetables & a rich 

peppercorn sauce. £19.95

Pan-Seared Sea Bream Salad (gf ), pan-seared sea bream fillet & king prawns with sautéed potatoes, crispy 

bacon, cherry tomatoes & red onion, tossed in our house dressing. £22.95

Cumberland Sausage & Mash, traditional Cumberland sausage with wholegrain mustard, roasted carrots, 

bacon mash, caramelised onion gravy & crispy leeks. £16.95  Smaller appetite £12.95

Wild Mushroom Risotto (vgn, gf ), creamy risotto with pan-fried wild mushrooms, finished with herbs  

& olive oil. Comforting & elegant. £17.95

Oven Roasted Cod Fillet, roasted cod served on tangy couscous with cherry tomatoes & asparagus,  

finished with garlic aioli. £21.95

Hoisin Duck Salad, crispy five-spice shredded duck coated in rich hoisin sauce, served over crisp salad 

leaves with a soy & ginger dressing. £17.95

Chicken Caesar Salad, grilled chicken breast with crispy bacon & anchovies on dressed leaves, sourdough 

croutons & shavings of aged Italian cheese. £17.95

Lamb Rump, rosemary-crusted lamb rump infused with garlic butter, served with crisp potato gratin,  

tenderstem broccoli, glazed carrots & a minted red wine jus. £28.95

Plum Glazed Duck Breast, pan-roasted duck breast served pink, with sweet braised red cabbage, potato 

gratin, glazed heritage carrots & a rich plum sauce. £26.95

Slow Roasted Beef Brisket, tender beef brisket with Yorkshire pudding, glazed carrots, green beans,  

horseradish roasted new potatoes, red wine jus & crispy leeks. £20.95

Beetroot Wellington (v), golden pastry filled with beetroot & herbs, served with horseradish roasted  

new potatoes, roasted root vegetables, beetroot purée & gravy. £16.95


