
 
STARTERS  

o Goats Cheese & truffled honey with pickled shallots, hazelnuts & caramelised onion purée, served 
on an open puff pastry tart -6.00 
 

o Sticky Pork Cheeks with chorizo arancini, sweet cider sauce & paprika quavers- 6.50 
 

o Venison Carpaccio served with rocket & dark chocolate hazelnut jus- 8.00 
 

o Mackerel Fillet served on toast with a smoked tomato relish & petite salad- 6.20 
 

o Ravioli of Wild Garlic stuffed with nettles & ricotta, with a pine-nut salad garnish -6.00 
 

MAINS 

o Cod Fillet, pan-roasted with calamari & served with crushed new potatoes, 
 Peperonata sauce & Samphire – 13.95 
 

o Pork Trio of braised belly, glazed cheek & a pea and ham parcel, served with creamy mash potato, 
crackling & carrots – 14.00 
 

o Lamb Hot Pot & Rack of Lamb served pink with wild garlic mash potato, capers & seasonal  
Spring vegetables – 19.75 
 

o Chicken Supreme, pan-roasted & served with truffled dauphinoise potato, crispy kale & burnt 
carrots -14.50 
 

o Smoked Haddock poached in milk, served on pea & mint risotto, finished with pea shoots -13.95 

 

DESSERTS  

o Cheese board- please ask for todays selection of 3 Yorkshire cheeses, served with celery, tomato 
relish, smoked butter & biscuits – 6.00 
 

o Blood Orange Cheesecake with sherbet, chocolate soil, orange crisp & blood orange sorbet -5.40 
 

o Milk Panna Cotta with textures of rhubarb & finished with a ginger crumb - 5.40 
 

o Dark Chocolate Torte with crystallised violets & parma violet sorbet -  5.40 
 

o Pineapple roasted in rum, with coconut milk sorbet, pineapple gel & coconut crumbs -5.40 

 
If you suffer from any allergies please make us aware, in accordance with the law we are happy to provide information on specified allergens contained in our dishes. Some 

of our meat, chicken & fish dishes may contain bone. All prices inclusive of VAT at the current rate 



If you suffer from any allergies please make us aware, in accordance with the law we are happy to provide information on specified allergens contained in our dishes. Some of our meat, 
chicken & fish dishes may contain bone. All prices inclusive of VAT at current rate 

Nibbles 

Bread served with Flavoured Butters 

2.00 

Marinated Mixed Olives 

2.00 

Starters 

Daily Soup (v) 

4.95 

Camembert for two with garlic & Rosemary (v) 

10.50 

Salads 
 

Grilled Halloumi Sandwich with roasted  

red peppers & homemade pesto (v) 

7.00 

Grilled Cheese Sandwich served with  

a bowl of Daily Soup (v) 

7.00 

Main  

Stone Trough Inn Beer Battered Fish & Chips  

…our quirky version of a classic  

13.00 

Grilled Sea Trout  & Summer greens  

served with a buttermilk & potato broth 

13.95 

Roasted Rosemary & Lemon Chicken,  

with grilled asparagus  & oven baked Porcini risotto 

14.95 

 

 

 

Desserts 
Summer Fruits Eton Mess 

with cracked black pepper & basil 

5.40 

Warm Sticky Toffee Pudding with ice cream 

5.60 

 

 

Ramos Pinto, Collector, Reserva, Port 

From the Upper Douro, Quality Vintage, 

just bursting with flavour. 3.00 
 

Coffees & Teas 
Espresso 2.25  

Large Espresso 2.75  

Americano 2.25 

Macchiato 2.35 

 

Nibbles 
 

Poppy Seed Quavers 

2.00 

 

Starters 
Pea & Asparagus Risotto (v) 

4.95 

Ham Hock Terrine with a pineapple & chilli salsa 

6.75 

Sandwiches & Salads 
MONDAY – SATURDAY LUNCH  

Pan Fried Steak & Mushroom Sandwich with horseradish 

jus & melted cheese 

10.00 

Triple-decker Chicken & Bacon Club with fried egg, 

tomato & lettuce  

8.50 

Main Course 
Roasted Red Pepper Tagliatelle with  

sundried & cherry tomatoes (v) 

10.00 

Beer Battered Halloumi, minted crushed peas,  

tartar sauce & chips (v) 

11.00 

Moroccan Lamb with apricot cous cous &  

a spiced yogurt dressing  

14.65 

 

 

 

Homemade Pudds 
Passion Fruit Cheesecake 

with lemon grass & lime sorbet 

5.60 

Hedgerow fruits Bakewell Tart with thick Cream 

5.65 

 

 

Muskadel, Nuy Winery, South Africa 

A lovely light wine packed with raisins,  

sunshine & honey. 2.75 
 

Coffees & Teas 
Cappuccino 2.35  

Latte 2.35 

Mocha 3.25 

 

Nibbles 

Toasted Spiced Almonds 

2.00 

Crispy Pig Skin Popcorn 

2.00 

Starters 
Beer Battered Prawns with Wasabi mayo 

6.50 

Salt & Pepper Squid with chilli sauce 

6.00 

Sandwiches & Salads 
 

Pickled Peaches & crumbled Feta Salad  

with walnuts , basil & mint (v) 

9.50 

Chicken or Prawn Caesar Salad  

with bacon lardons & a parmesan crisp 

10.95 

Main Course 
Homemade Beef Burger with melted cheese, bacon, 

beef ragu, fried shallots & chips 

13.00 

‘Surf n Turf’ 10oz Flat Iron Steak with chilli glazed 

prawns, chips & a Caesar salad garnish 

21.50 

Dexter 10oz Rump, milk soaked shallots, roasted  

field mushroom, chips & bone marrow butter 

17.95 
 

 

 

Desserts 
Dark Chocolate & Seville Orange Brownie  

with ice cream 

5.60 

Yorkshire Cheese Board with oatcakes & fruitcake. 

7.50 

 

 

Moscatel de Setubal, Bacalhoa, Portugal 

Smooth sweet with fresh flavours of intense orange 

blossom, tea & raisins. 2.50 
 

Coffees & Teas 
Hot Chocolate 2.90 

Liqueur Coffee 5.10  

Teas 2.00 

V stands for Vegetarian  

Sides & Sauces 
Caesar Salad 2.00 - House Salad 2.00 - Chips 2.00 - New Potatoes 2.00 - Onion rings 2.00 - Buttered Peas & lettuce 2.00 – Cream Spinach 2.00  

Peppercorn Sauce 1.95 - Whiskey Mushroom  Sauce 1.95 

Dessert Wines & Port (50ml) 





If you suffer from any allergies please make us aware, in accordance with the law we are happy to provide information on specified allergens contained in our dishes. 
Some of our meat, chicken & fish dishes may contain bone. All prices inclusive of VAT at the current rate 

 

 

 

 

 

 

 

STARTERS 

o Beer Battered Prawns, served with sweet chilli dip & wasabi mayo – 6.50 

o Soup of the day with crusty bread (v) – 4.95 

o Chicken Liver Parfait with sourdough & tomato relish – 5.50 

MAINS 

o Pie of the Day, in a homemade shortcrust pastry base, topped with mash potato – 

served with garden peas & gravy – 13.00 

o Homemade 6oz Beef Burger with beef ragu, mushrooms, bacon, melted cheese, 

milk-soaked shallots & hand-cut chips – 12.00 

o Our quirky version of Beer Battered Fish & Chips with minted crushed peas, tartar 

sauce & a pickled egg – 13.00 

o Beer Battered Halloumi, with minted crushed peas, tartar sauce & pickled egg (v) – 

13.00 

o Pork & Leek Sausages, served with mashed potato, garden peas & gravy – 10.00 

o Sunblush Tomato Arancini, panzanella salad & sunflower seed pesto (v) – 11.95 

SIDES 

Chips – 2.00  Onion Rings – 2.00  New Potatoes – 2.00  Cheesy Chips – 2.50               
House Salad – 2.00   Creamed Spinach – 2.00 

PUDDING 

o Sticky Toffee Pudding with vanilla ice cream – 5.00 

o Traditional Artic Roll – 5.00 

o Eton Mess – ask your server for today’s flavour! – 5.00 








