
 
Pre-order  Menu 

 

Starters/l ight meals 
Homemade soup with crusty fresh bread 4.20, large 5.45 

Fresh melon with refreshing fruit sorbet 4.95 
Creamy Sti lton mushrooms with crusty bread 5.95 

Royal  Greenland prawn salad with Marie-rose sauce 
and granary bread and butter 6.25 

Homemade chicken l iver  paté with warm toast 5.75 
Platter  of  smoked salmon with a lime and coriander dressing with  

granary bread and butter 6.25 
Smoked mackerel  and horseradish mousse with warm toast 5.50 

 

Main Courses  
The Vernon Arms ‘Black and Tan’, homemade beef, Guinness and ale 

pie topped with shortcrust pastry, served with gravy and 
a choice of fresh vegetables or proper chips and mushy peas 11.50 

Oven baked fi l let  of  salmon with a lime and dill butter 
and fresh vegetables 11.25 

Chicken breast with garlic butter, salad, chips and coleslaw 10.50 
Mushroom stroganoff  with rice and garlic bread 8.25 

Wholetai l  Whitby scampi with chips, minted mushy peas 
and homemade tartare sauce 8.50 

Pork steak topped with red onion marmalade and melted Stilton 
served with creamy mash and fresh vegetables 10.50 

Chil l i  con carne or  vegetable  chi l l i  with rice and garlic bread 8.25 
Homemade beef  burgers with proper chips and homemade coleslaw  

Plain 7.55, with Cheddar or Stilton 8.00 

Steaks 
All  served with proper chips,  gr i l led tomato and sautéed 

mushrooms 
8oz Sir loin 15.50      10oz Rib eye 16.50 
Peppercorn sauce 2.95 or Garlic butter 1.95 


