
 

 

 

 

Dinner Menu 

Crusty bread, balsamic vinegar, extra virgin olive oil 3.00 VG/V/DF • Wholetail scampi, tartare sauce 5.00 DF 
Spiced houmous & flatbread, marinated olives 5.00 GFO/DF/VG • Haloumi, red pepper pesto 5.00 GF/V 

Salt & pepper squid, sweet & sour chilli sauce 5.00  • Mixed fish goujons, tartare sauce 4.50 DF 

••• 

Soup of the day, crusty bread 6.00 V/VGO/GFO/DFO 

‘Mr H’ scotch hen’s egg, mustard and tarragon mayo 7.50 DF 

Rosary Ash goats cheese salad, roast butternut squash, squash puree, 

 toasted seeds, sherry vinegar 8.00 starter/13.50 main GFO/DFO/V/VGO 

Staithe smokehouse salmon, fondant potato, watercress velouté, black pepper sour cream,         

new potato crisps 8.00 GF 

Swannington’s pork belly, chimichurri, pickled pink ginger, pea, charred romaine 7.50 GF/DF 

Smoked mackerel pate, toasted sourdough, pickled radish & red onion 7.50 GFO 

Whipped feta, marinated tomatoes, olives, toasted sourdough 7.50 v/GFO 

HB prawn cocktail, Marie Rose, granary bread 7.50 DF 

••• 

Chargrilled chicken, tomato & saffron risotto, chorizo, saffron aioli 19.00 GFO/DFO 

Arthur Howell’s dry aged sirloin, roast mushroom, grilled tomato,  

hand cut chips, peppercorn sauce 28.00 GFO/DFO 

Roasted Swannington’s pork belly, sauteed new potatoes,  

black pudding bon bon, celeriac puree, jus 19.00 GFO/DFO 

The HB double cheeseburger: Arthur Howell’s beef, crispy bacon, Emmental cheese, brioche bun, 

skinny fries, onion rings, coleslaw 15.00 DFO/GFO 

Deep-fried wholetail scampi, skinny fries, minted mushy peas, tartare sauce 14.00 DF 

Roasted gnocchi, courgette, pea, sundried tomato, gremolata 17.00 DF/V/VG 

Haloumi burger, field mushroom, red pepper pesto,  

skinny fries, onion rings, coleslaw 15.00 GFO 

Pan roasted cod, parsley veloute, new potatoes, roasted cherry tomatoes 19.50 GF/DFO    

 

Sides 

Mixed leaf salad 3.00 • Buttered greens 3.00 • New potatoes 3.00 

Coleslaw 1.50 • Hand cut chips 3.00 • Skinny fries 3.00 • Onion rings 3.00  


