THE

YORK

— PUBLIC HOUSE —

SNACKS &
STARTERS

N’'DUJA SCOTCH EGG £
with parmesan mayo and rocket
ONION BHAJIS &7

with balti sauce, mango chutney and
mint yoghurt (vg, gf)

BUTTERNUT SQUASH £6-60
& CARROT SOUP

topped with pumpkin seeds, served with

warm bread and Jersey butter (v, vgo, gfo)

YORKSHIRE RAREBIT L
on toasted sourdough with red onion
and ale chutney (v)

BRAISED OXTAIL CROQUETTES £7-50
with oxtail sauce, spinach and pickled
pearl onions

DEVILLED WHITEBAIT £6-60
AND CALAMARI
with lime mayo

SANDWICHES

all £7-50
on white or brown bread

Served until 4pm, Mon-Sat

BEER BATTERED FISH FINGERS
with tartare sauce and mushy peas

GRILLED PANEER AND
ONION BHAJI
with mango chutney and mint yoghurt (vgo, gfo)

40Z FLAT IRON STEAK
black garlic mayo and caramelised onions (gfo)

ROASTED PORTOBELLO
MUSHROOM
black garlic mayo and caramelised onions (vg)

BLT
thick cut bacon, fresh tomato, lettuce and
mayonnaise (gfo)

Add chips or salad £1-25



MAINS

BUTTERMILK FRIED £13 BEER BATTERED COD £14
CHICKEN BURGER hand cut chips and tartare sauce with your
ranch sauce, baby gem and red onion choice of curry sauce or mushy peas
HOUSE BURGER £13 CURRYWURST £14
2x30z British beef patties with American Piper’s handmade bratwurst with Berlin
cheese and burger sauce (gfo) style curry sauce, crispy onions, gherkins
CAJUN SPICED BLACK 12 3r;d Erfr(:uat: r:)pstion available
BEAN BURGER = P
with lime mayo, baby gem and red onion (vg) SAMOSA CHAAT £15
All burgers served with handcut chips Pu_njab style pea a_nd potato samosa_s,
and slaw (vg) chickpea curry, mint yoghurt, tamarind
chutney and green chutney (vg)
Burger add-ons: Add paneer (v) £2:50
smoked bacon; American cheese; Vegan 80Z FLAT IRON STEAK £93
Applewood cheesg; Yorkshire Blue; nduja; with Bordelaise sauce, grilled tenderstem
onion rings £1:50 each broccoli and hand cut chips (gfo)
ggra;(zlrl]sed onions; fried egg; jalapenos CELERIAC & WILD o1
P MUSHROOM RISOTTO
PIE OF THE DAY o1 ’Et\)/p\?geod \é\g;[h blue cheese and chestnuts
with mushy peas, gravy and your choice T
of buttered mash or hand cut chips OAT CRUSTED FILLET OF HAKE £20
vegetarian option available with Jerusalem artichoke gratin, wild
mushrooms and cavalo nero

HAND CUT CHIPS £3-50 ROOT VEGETABLE SALAD £3

(v, vgo, gfo) with Dijon dressing (vg, gf)

BUTTERED MASH (v, gf) £3-60 RED CABBAGE & £3

BEER BATTERED £350 BEETROOT SLAW (vg, gf)

ONION RINGS (v) CAULIFLOWER CHEESE (v) £4-50

DESSERTS

all £7-50

TRIPLE CHOCOLATE BROWNIE
with Belgian chocolate sauce and vanilla ice cream (v)

WARM BANANA BREAD
topped with rum caramel, caramelised banana,
toasted pecans and coconut sorbet (vg, gf)

STICKY TOFFEE PUDDING
with salted toffee sauce and vanilla ice cream (v)

BRAMLEY APPLE, BLACKBERRY
AND OAT CRUMBLE
with custard or ice cream (vgo)

(v) vegetarian  (vg) vegan (vgo) vegan option available  (gf) gluten free  (gfo) gluten free option available



