
 

 

STARTERS 

Homemade soup, Grandpa Ste’s bread £8 (v) 

Ribblesdale Goats cheese souffle, tomato & garlic 
fondue, confit tomato, basil (gf)(v) 

Smooth Chicken liver Pate, red onion marmalade, 
Grandpa Ste’s sourdough 

Shredded beef brisket tart, beef jus, beef dust 

Arbroath Smokey & chive fishcake, tartare sauce, roast 
lemon oil (gf) 

MAIN COURSES 

Roast sirloin of beef, red wine gravy (gfa) 

Roast English chicken, red wine gravy (gfa) 

Confit Bowland Lamb, wealthy jus (£2 supp) (gfa) 

**Giant Yorkshire pudding with all 3 meats (£5 supp) 

Cajun Cauliflower, Confit garlic butter (gfa) 

(all above served with roast potatoes, mash, honey 
roast carrots, seasonal greens & a Yorkshire pudding) 

‘Lamb-sagne’ confit English lamb layered with pasta & 
smoked cheese sauce, garlic flatbread, minted jus 

Scottish salmon fillet, steamed in a parcel with Ratte 
potatoes, leeks, lemon & dill, watercress velouté (gf)     
(£4 supplement on set menu) 

Smoked Applewood cheddar & onion pie, shortcrust, 
Homemade bean chili, creamy mash (v)  

Bay battered Haddock & chunky chips, Crushed Peas, 
dill tartare sauce (gf) 

DESSERTS 

Sticky toffee pudding, toffee sauce, honeycomb, vanilla 
ice cream (gf) 

Baked fig biscuit roll, Yorkshire rhubarb & custard  

Vanilla crème brulee, biscotti, Mojito sorbet (gf) 

Steamed chocolate cake, fudge sauce, blood orange 
sorbet (gf)  

Ice creams & sorbets, seasonal fruit (gf) 

 

 

 

BAR SNACKS & NIBBLES £9 

Tomato & goats cheese flatbread, confit garlic & 
basil (v)                                                                                      
Salt & pepper sweetcorn ribs, chilli jam (v)(gf)   

Beef brisket & bean chilli nachos, sour cream, 
guacamole, jalapenos, smoked cheddar (gf)(av)   
(£9 for 1, £15 to share)                                                                                  
‘Pollys picky plate’ – all of the above nibbles £28 

 

1 course - £20 

2 course - £25 

3 course - £30 

SIDES £5 

*Cauli cheese 

Chunky chips 

S&P chips 

Garlic tenderstem 

Creamy mash 

Fine beans 

Hash browns 

 

 

My birthday 
on the 19th. 

I like hats 

Chef x 

 

 SUNDAY @ THE BAY HORSE 

KIDS MENU 

STARTERS 

Soup, crusty bread £5 

Chicken liver pate, Red onion jam & toast £5 

Crispy hash browns, Garlic mayo £5  

MAINS 

Roast beef, all the trimmings £10 

Roast chicken, all the trimmings £10 

Cheese & tomato pizza £10 

Chicken nuggets, beans, chips £8 

Fish & chips, crushed peas, chips £10 

DESSERTS 

Sticky toffee pudding, vanilla ice cream £5 

Chocolate Sunday, cream & ice cream £5 

Homemade Ice creams & fruit, 2 flavours £5  

If you have a food allergy or special dietary requirements, please inform a member of staff. We can identify the allergens in all our dishes, however due to 
the environment we can not 100% guarantee an allergy free meal. 

 


