
EVENING MENU SERVED FROM 5PM - 9PM EVERY DAY* 

FOOD ALLERGIES & INTOLERANCES 

 

BEFORE ORDERING PLEASE SPEAK TO OUR STAFF ABOUT YOUR REQUIREMENTS 
 
 

ALL FOOD IS COOKED TO ORDER SO AT BUSY TIMES THERE MAY BE A DELAY.  

WE TAKE GREAT CARE TO REMOVE BONES BUT SMALL ONES MAY REMAIN.  
 

(V) SIGNIFIES VEGETARIAN DISHES. WE COOK SELECTED DISHES IN 

BEEF DRIPPING, VEGETABLE OIL IS AVAILABLE AS AN ALTERNATIVE 

FOR SOME PRODUCTS, HOWEVER PLEASE MENTION BEFORE            

ORDERING 

 KITCHEN SOUP OF THE MOMENT (V)      £5.25  

warm ciabatta  
 

BAKED RUSTIC BREADS (V)        £5.95  

olive oil, aged balsamic, marinated olives  
 

PORK AND DUCK SPRING ROLLS       £7.95  

dressed salad, sweet chilli dip 

 

 

 

 

 

GARLIC MUSHROOMS WITH COASTAL CHEDDAR (V)   £6.25  

in a creamy sauce, toasted ciabatta 
 

PIG CHEEK AND BLACK PUDDING SCOTCH EGG     £8.25  

potato crisp nest, apple and cider puree 
 

GARLIC AND CHILLI PRAWNS        £8.75  

toasted ciabatta, tomato relish, fresh rocket 

MAIN COURSES  

YORKSHIRE BEEF PIE               £13.75  

slow cooked Yorkshire shin beef with Timothy Taylor ale encased within                      

short crust pastry with a smooth mash top, seasonal vegetables, stock gravy 

HOMEMADE BEEF BURGER or CHICKEN BREAST BURGER      £11.50  

tomato & lettuce in a brioche bun, hand-cut chips, beer battered onion rings,                   

homemade tomato chilli chutney 
 

Add toppings to your burger for an extra £1.25 each:  
 

AVOCADO, SMOKED CHEDDAR, MUSHROOM, GOAT’S CHEESE, SMOKED                  

BACON, PULLED PORK, BUFFALO MOZZARELLA, BLUE CHEESE, HALLOUMI 

 

SCAMPI IN A BASKET            £11.50  

freshly panko bread crumbed wholetail scampi, hand-cut chips, buttered peas,         

homemade tartare sauce  

THICK CUT WENSLEYDALE GAMMON         £12.50  

soft fried egg, in-house prepared pineapple pickle, hand-cut chips 

FISH & CHIPS             £11.50  

fresh North Sea haddock in Timothy Taylor’s Landlord batter, hand-cut chips, 

homemade tartare sauce, mushy peas  

APPLE AND TARRAGON SAUSAGES         £11.75  

bubble & squeak mash, caramelised red onion gravy  

STARTERS 

CLASSIC MAINS 

SALADS  

CHICKEN CAESAR SALAD        £11.95 

baby gem, anchovies, parmesan, croutons, poached egg, caesar dressing 

YORKSHIRE BLUE CHEESE AND CHICORY SALAD (V)   £10.95 

pear, walnut, chive, croutons, grapes 

CRISPY DUCK AND ORANGE SALAD      £11.95 

mixed leaves, cucumber, spring onion, red chilli, mixed peppers, orange and                          

balsamic dressing 

CLASSIC NICOISE SALAD        £11.95 

tuna steak, French beans, new potatoes, tomato, anchovies, boiled egg, olives,                      

dressed mixed leaves 

QUINOA AND BEETROOT SALAD (V) £9.95 

nuts, raisins, fresh rocket, grilled Goat’s cheese in a filo basket 

GRILLS 
 

10oz SIGNATURE FLAT IRON STEAK      £17.95 

8oz SIRLOIN STEAK         £19.95 

Add a sauce £2.50: 

DIANE, PEPPERCORN, YORKSHIRE BLUE CHEESE 

Add garlic king prawns to your steak £3.00 

All our steaks are from Waterford Farm in Ripon, matured for 30 days and seasoned              

with Maldon sea salt and black pepper. 

They are served with beer battered onion rings, hand-cut chips, mushrooms, slow dried          

tomato, and a dressed mixed salad. 

VEGETARIAN 

BEAN BURGER (v)            £9.95 

halloumi, onion jam, fresh rocket, in a brioche bun, hand-cut                           

chips & homemade tomato chilli chutney 

CARAMELISED ONION AND BRIE RISOTTO (v)       £11.95 

sautéed wild mushroom, sun blushed tomato, melted brie, pine nuts 

SIDES 

SEASONAL VEGETABLES.  DRESSED MIXED SALAD. SMOOTH MASHED                      

POTATO. GARLIC BREAD. HAND-CUT CHIPS. BEER-BATTERED ONION              

RINGS.               ALL £3.00 

PORK TENDERLOIN         £15.25 

wrapped in prosciutto, with slow braised pig’s cheek, dauphinoise potatoes,                       

creamed cabbage, apple and cider puree, pork jus 
 

LAMB TWO WAYS         £16.95 

slow braised lamb shoulder, pan-fried lamb rump, fondant potato, carrot and                          

cumin puree, seasonal greens, rosemary and garlic lamb jus 
 

SEAFOOD BOUILLABAISE        £15.50 

haddock, prawns, salmon, saffron potatoes, croutons, rouille sauce 
 

PAN FRIED DUCK BREAST        £15.95 

sweet potato, carrots, coriander rosti, pak choi, spiced plum and berry sauce 

CHEF’S SIGNATURE DISHES 

How we cook our steaks: 

Rare– Cool, red centre, bloody 

Medium Rare– Warm red centre, bloody 

Medium– Pink centre, no blood 

Medium Well– Small amount of pink in the centre 

Well Done– Not pink, fully cooked through 

STEAK NIGHT EVERY THURSDAY FROM 5PM 

ORDER ANY TWO STEAKS FROM OUR MENU AND GET A BOTTLE  

OF SELECTED WINE ABSOLUTELY FREE 

Ask staff for more details. Not including wine from our normal menu. 



CHEESE BOARDS 

Our cheeses have been carefully selected from award winning cheesemongers for you to create your own cheese board to indulge on your own or share with a friend. 

They are served with Yorkshire Fruit Tea loaf, fudge wafer biscuits, celery, grapes and homemade pear chutney.  

All cheeses are suitable for vegetarians. 

CHOOSE ANY 3 CHEESES FOR £7.95 OR ALL 5 FOR £10.95 

MRS BELL’S BLUE 

Achieves the complex blue flavour that’s comparable to Roquefort but creamier and less salty.  

 

COASTAL CHEDDAR 

Aged for up to fifteen months which bestows it with its rich and intense flavour but the culture used also adds a contrasting subtle, sweet, top note. 

From time to time, you may encounter a characteristic ‘crunch’ when you bite into this cheddar- a consequence of the calcium lactate crystals which form naturally as the 

cheddar ages. 
 

WENSLEYDALE YORKSHIRE BRIE 

Yorkshire Brie, is a soft and creamy cheese, handcrafted from Yorkshire milk. A luxurious, white mould-ripened brie with a deliciously silky texture and at its peak  

ripeness, a mouth-wateringly oozy cheese with a savoury flavour and a clotted cream finish.  
 

RIBBLESDALE SMOKED GOAT’S CHEESE 

Lightly smoked and hand waxed in brown. Lovely caramel flavours around the edges. 

 

OLDE YORK SHEEP’S CHEESE 

Olde York is a soft white cheese made using the coulommier method, which means the curds are left in the moulds to set under their own weight. It is soft, indulgently 

creamy and refreshing on the palate. 

DESSERTS 

CHOCOLATE BROWNIE (V)        £5.50 

Chantilly cream, mixed berries, vanilla ice cream 
 

STICKY TOFFEE PUDDING (V)       £5.50 

homemade toffee sauce, Madagascan vanilla ice cream 
 

HOMEMADE INDIVIDUAL CHEESECAKE      £5.25 

Please ask for today’s choice 

 

SEASONAL FRUIT CRUMBLE (V)       £5.95 

homemade crème anglaise, Madagascan vanilla ice cream 
 

BREAD AND BUTTER PUDDING (V)      £5.50 

made with brioche, white and dark chocolate, with crème anglaise           

and Madagascan vanilla ice cream 

 

SELECTION OF ICE CREAM (V)       £4.50 
 

Choice of 3 scoops: 

MADAGASCAN VANILLA 

STRAWBERRIES AND CREAM 

BELGIAN CHOCOLATE 

SALTED CARAMEL FUDGE 

COFFEE & HOT DRINKS 

Add a flavoured syrup to your coffee for an extra 40p 

choose from: 

Hazelnut, Vanilla, Caramel or Gingerbread 
           

CAPPUCCINO            £2.90 

double espresso with steamed milk and foam top 
 

LATTE             £2.90 

double espresso with steamed milk 
 

ESPRESSO           £2.10 

short, strong shot of freshly ground coffee 
 

AMERICANO            £2.30 

espresso with hot water, available on its own or with hot or cold milk 
 

MOCHA             £3.10 

espresso with milky hot chocolate 
 

HOT CHOCOLATE         £2.90 

made with hot steamed milk 
 

YORKSHIRE TEA           £2.30 

individual pot of traditional tea 
 

SELECTION OF SPECIALITY TEA         £2.50 

choose from: 

Earl Grey, Peppermint, Red Berry, Camomile, Green Tea 

 

Coffees can be made decaffeinated, please mention when ordering 

DRINK’S SELECTION 

Ask a member of the team about our vast choice of spirits and mixers.  

We have a dozen gins, an array of whiskies and a good selection of rum to 

suit. 

We stock a fantastic range of wines allowing us to offer you various styles, by 

the glass and bottle, sourced from all over the world.  

Our staff are delighted to offer full table service for food and drink orders. 

Our food is freshly prepared to order and this may mean a short wait during 

busy periods. * On Sundays we serve food until 7pm. We hope you enjoy 

your meal with us. 

HOW WE DO IT 

townhalltavernleeds@outlook.com 


