Bar Menu . ior and Light Bites

Home Made Soup of the Day Pan Fried Local Black Pudding
with herb croutons with course grain mustard cream
and a crusty bread roll and apple sauce
£4.50 £60.25
Breaded Butterily King Prawns Deep Fried Duo of Camemberl and Brie

with sweet chilli dip with mango and cranberry relish

£6.90 £ 6.50

Creamy Garlic Mushrooms En Croute £6.25
Medley of Tropical Fruils Chicken Liver Pate with Toast
with coconut and lemongrass sorbel and cumberland portl wine sauce

£6.25 £6.75

Greenhill Fish Cake
crab, haddock and salmon with crisp salad and tartare sauce
£6.25
as a main course £9.75

Main Course Fish

Grilled Local Rainbow Trout Fillets Whitby Seafood Platter
topped with toasted almonds breaded scampi, haddock, plaice
and lemon and parsley butter and scallops with larlare sauce

£9.95 £9.9

Deep Iried Haddock in Beer Batter
with mango chutney

£9.95

Poached Local Salmon Fillet with Lime Hollandaise
£10.95



bar Menu Main Course

Greenhill Roast of the Day Steak, Ale and Mushroom Pie
£9.95 £9.95
(ranston’s Cumberland Sausage Chicken Balti
in a rich red wine and onion gravy with naam bread and rice
served in a yorkshire pudding £9.95
£9.95

Chel’s Special Lasagne Bolognese

Pan Fried 100z Sirloin Steak with garlic bread and salad

oarnished with lomato, onion rings £9.25
and mushrooms (ajun Chicken Fillets
“please ask for garlic and herb butter* in a creole tomato and chorizo sauce
£16.95 served with rice
£10.95

Greenhill Surf and Turf

pan fried 100z sirloin steak topped with breaded king prawns
*please ask for garlic and herb butter™

£16.95

Loin of Pork
cooked in caramelised apple, sage and cider cream sauce

£11.95

Grilled Gammon and Cranston’s Cumberland Sausage
with egg or pineapple and garnished with tomalo, onion rings and mushrooms

£11.50

all main meals are served with homemade chips or polatoes and vegetables of the day



Bar Menu Galads

Greek Salad 0ak Smoked Chicken Caesar Salad
feta cheese, olives, sun blushed tomatoes romaine lettuce with traditional caesar
on mixed leaves dressing, parmesan shavings and croutons

with basil infused o1l dressing £9.75

£9.75
Selection of Home Cooked Cold Cuts Atlantic Prawn Marie Rose
with seasonal salad with seasonal salad

£9.75 C11.75

Vegetarian Dishes

Spinach and Ricotta Cannelloni Tempura Vegetables Szechuan
with crisp seasonal salad and garlic bread with rice and sweet chilli sauce
£9.9 £9.95
For Afters

Selection of Delicious Home Made Desserts
with fresh cream

£35.75

Selection of Local and Continental Cheeses with Grapes and Oatcakes
£6.25

Boozy Coffee’s
your choice of liqueur with freshly ground cofiee topped with fresh cream

£5.00

Freshly Brewed Tea or (ofiee
£2.20



