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 SPRING/SUMMER MENU 2024 

PLEASE ORDER AT THE BAR WHEN READY  

LET IT BEGIN - STARTERS  

 Halloumi Fries  

Served with homemade aioli  Veggie GFA £7.95 

Garlic Mushrooms  

Served on toasted baguette slice topped with parmesan cheese Veggie GFA £8.95 

Beef Or Veggie Vegan Nachos  

Nachos with beef or Veggie Vegan chilli & smoked paprika + Cheese & Sour cream (except on vegan) GF 

£9.50 

Soup Of The Day ( can be GF , V, VEG please state )  

Served with mini baguette with butter £ 8.95 

                                              Garlic Bread £5.50 

(Add cheese £1.50) 

Salt and Pepper Squid 

Coated fried squid served with lemon wedge, garlic mayo & sweet chilli sauce £7.95. 

Mozzarella Sticks Served 

With white aioli dip £7.95 

Beer Battered Haddock Fillet Goujons  

With Tartar sauce & lemon slice £7.95  

Southern Fried Chicken Fillet Strips  

Homemade seasoning. Served with sweet chilli & homemade garlic aioli dips £8.95. 

FILL THI BOOTS – MAIN MEALS 

WE HAVE “PROPER” PIES FOR YOU   

• Steak & Landlord Ale £17.95 

• Steak Ale & Stilton £18.50 

• Cheese, Onion, Potato £17.50 Veggie 

 
All with hand cut skin on chips then chose from seasonal veg, mushy peas, garden peas or beans and  

gravy comes on the pie unless requested separate 

IT STARTED WITH A FISH 

• Beer Battered Fish & Thick Skin On Chips   
Served with garden or mushy peas and lemon wedge GFA £17.50 

• Scampi 
Served with peas, homemade thick  chips, lemon wedge   £15.95 
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PLEASED TO MEAT YOU 

• 10oz Char Grilled Gammon Steak 

Pineapple ring, Chips & Garden Peas. £16.95 

 

 

• 10oz Char Grilled Ribeye Steak 
Cooked to your liking served with Mushroom, tomato & proper skin on hand chips £27.95 

 
Add a Peppercorn or Stilton Sauce For £3.00   

Please note due to steak resting pre & post cooking allow extra wait. 

 

 
KEEP CALM & BUILD YOUR OWN – “Giant Yorkie” 
Step 1 Choose one filling from: 
 
Roast Beef, Sausage, Chicken & stuffing . 
 
Step 2 Choose one from Mash, Chips or Roast potatoes. 
 
£17.50 
(All come with gravy + veg )  

CHILLI CHILLI BANG BANG 

Beef Or Veggie Vegan Chilli 

Slow cooked spicy Beef Or vegan/vegie  chilli with some serious flavour, served with rice 
or chips. (Vegan is without Cheese or sour cream)  

£ 16.95 Beef        -     £14.95 Veggie Vegan  

 

BREADY STEADY GO 

Hot Baguettes – £15.50 

Roast Beef Keith  

Hot top side roast beef with gravy & onions – With skin on fries & horseradish sauce  

Roast Chicken     

Roast Chicken, Sage & Onion Stuffing, gravy - with skin on  fries    

Tuna & Cheese Melt     

Tuna mayo, red onions melting cheese  - with skin on  fries    
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BURGER ME 

Char Grilled Beef Burgers, Chicken & Veggie Vegan Options    

Moving Mountain Burger    

Plant based meat free burger in a vegan ciabatta  bun  with salsa and peppers     VGN VE £15.50 

Bacon & Cheeseburger   

Beef Burger Topped with Bacon Melting cheese & burger sauce £16.50 

Big Jack   

Our take on a well-known food outlets number. Beef burger with secret big Jack sauce, gherkin and 
melting cheese £16.50 

Halloumi Burger V  

Halloumi, roast red peppers and Pesto £15.50 

Spicy Cajun Chicken Fillet Burger 

Cajun chicken fillet burger with Cajun mayo £15.95 

King Kong  

2 x 8oz burgers separated with layers of onion rings, melting cheese and burger sauce with mayo £ 
19.95 

Dirty Pig  

8 0z beef burger, Thick butchers sausage, bacon, melting cheese and BBQ sauce £ 19.95  

ALL BURGER SERVED WITH SKIN ON  FRIES 

 

THE ROAST’EST WITH THE MOST’EST – ROAST DINNERS  

AVAILABLE WED, THUR FRI, SAT & SUN 

 All Are Roast Dinners with seasonal veg cooked in Thyme infused butter and a proper 
portion of meat or nut roast! 

Adult £16.50 – Children’s £9.95 

• Slow roast best side of topside  

• Roast Chicken Breast, sage & Onion Stuffing 

• Veggie Vegan Nut Roast  
 
Meat roasts served with yorkie, mash, roasties & seasonal veg & meat gravy. 
Veggie nut roast served with yorkie, mash, roasties, seasonal veg & veggie gravy.  
Vegan nut roast  served with seasonal veg, roasties & vegan gravy. 
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A BIT ON’T SIDE 

• Skin on Chips £4.50 (Add cheese £1.50) V VG.  

• Beer Battered Onion Rings £4.50 V VG 

• Skin on Fries £4.50 

• Loaded fries - Bacon, Melting Cheese & BBQ sauce £ 6.95  
  
 

WHIPPER SNAPPERS – KIDS MEALS 

• Fish Goujons        – With fries & peas or baked beans                 £7.95 

• Sausage                – With mash & gravy, peas or baked beans    £7.95 

• Chicken Nuggets – With fries & peas or baked beans                 £7.95 

• Mozzarella sticks – With fries & peas or backed beans               £7.95 

PROOF IS IN THE PUDDING 

Sweets, Treats and Savoury Indulgences – Naughty but nice!   

• Sticky toffee pudding with caramel sauce £6.95  

• Gooey chocolate brownie £6.95 GFA  

• Cheesecake of the day £8.95 

• Selection of Ice creams - £1.50 / scoop – Vegan Ice Cream £2.50 / scoop  

• Vegan cheesecake - £8.95  

• Apple crumble      - £6.95  

ALL SERVED WITH CUSTARD OR ICE CREAM UNLESS OTHERWISE STATED  

VEGGIE OPTIONS FROM ABOVE MENU  

STARTERS –  Veggie Nachos – Onion rings – Chips – soup – Garlic bread – Garlic Mushroom – 
Mozzarella sticks.   

MAINS -      Veggie Chilli – Moving Mountain Burger – Halloumi Burger – Cheese and onion Pie – 
Nut roast  

PUDDINGS – All puddings  

VEGAN OPTIONS FORM ABOVE MENU  

STARTERS – Vegan Nachos – Chips – Onion Rings – Soup  

MAINS  -     Moving Mountain Burger – Vegan Chilli – Nut Roast  

PUDDINGS – vegan cheesecake, or vegan ice cream  

GLUTEN FREE OPTIONS AVAILABLE FROM ABOVE MENU 

STARTERS – Halloumi fries – Beer Battered Fish Goujons – All Nachos – Garlic mushrooms – soup   

MAINS   Fish and chips  – Gammon – All Chillis – All roast dinners – Large soup  

PUDDING  – Chocolate brownie  
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PLEASE NOTE 

Gluten & nuts are used in our kitchen please inform a staff member when your order if you have 
any allergy or special dietary needs – 

 Please raise any dietary needs when ordering as some dishes can be done several different ways – 
VEGGIE, VEGAN, GFA = GLUTEN FREE AVAILABLE request and the team will consult the chef !   

OUR FOOD IS COOKED FRESH TO ORDER PLEASE BE PATIENT DURING BUSY PERIODS THERE 
MAY BE EXTRA WAIT TIME, WE GREATLY APPRECIATE IT AND IT WILL BE WELL WORTH ANY 

WAIT.  

 

 

!!! OUTDOOR SEATING DID YOU KNOW!!! 

DID YOU KNOW WE ALSO HAVE THE BEST OUTDOOR SEATING AREA WITH A VIEW IN OR 
AROUND HEBDEN BRIDGE OUT THE BACK DOOR OF THE PUB – TAKE A LOOK WHILST HERE 
AND IMAGINE THE SUN IN THE SUMMER OR A FINE DAY – SEE OUR ANIMALS, BORIS & PHIL 

THE PYGMY GOATS, RUNNER DUCKS AND CHICKENS  

 

CUSTOMER SATISFACTION & FEEDBACK  

At the Hare & Hounds we strive to provide a high-quality friendly service and warm cosy 
atmosphere with a view to you finding your visit both enjoyable and highly satisfying. A lot of hard 

work goes into this and the vast majority of our customers walk away happy as a result.  

During your time with us if there is any part of your experience you are not satisfied or if you have 
any requests or arising  needs then please do not hesitate to inform a member of the team so that 

whatever it may be is brought to our attention and we have the opportunity to address it and 
correct the situation for you, we are unable to do anything once you have left and would rather you 
walk away firstly happy with the experience but if there has been something you were not satisfied 

with that it was raised , addressed and resolved to your satisfaction. Your satisfaction is of the 
highest importance to us. Once again! we are unable to do anything about something you don’t tell 

us about. 

Pricing 

We can fully relate to and sympathise with the current cost of almost everything at the minute for 
everyone and know times are hard, the jump in all costs and VAT etc means we must price our food 
and drink accordingly to our costs and outgoings so that we are able to continue to trade and run 

the pub.  We are tied to our brewery ( Timothy Taylors ) and as a result the cost of our cask and keg 
drinks is significantly higher than for a free hold pub without tie. We want to assure you as a small 

family run business that our pricing is very much about survival than it is profit and greed.  

 

 THANK YOU FOR YOUR UNDERSTANDING  


