LOUNGE MENU
Served daily 8am - 6pm

BREAKFAST
Served till 11.30am
Breakfast doorstop sandwich with your choice of
tea or coffee. Grilled back bacon or local farmhouse
sausage - or - field mushroom and tomato V
top with fried free range egg

8
9

Freshly made porridge with cream or honey

4.5

Award winning side oven bakery granola with
yoghurt and berries

4.5

Freshly baked pastries with orange juice and your
choice of tea or coffee

6.5

SOUP & SANDWICHES
White or wholemeal bloomer bread,
hand cut crisps and salad pot.
Today’s freshly prepared soup with crusty bread

6.5

Prawn Marie Rose with cucumber

8.5

Honey roast ham with piccalilli

8.5

Mature cheddar, cider apple chutney

8.5

Roast chicken, herb mayo and bacon

8.5

Soup and sandwich combo
(any cold sandwich with a mug of today’s soup)

10.5

HOT SANDWICHES
All served with fries.
Fish butty, beer battered haddock strips, baby gem,
tartar sauce

13.95

Steak ciabatta, minute steak, red onion confit, rocket
and mustard mayo

15.5

FYR club sandwich, char-grilled chicken
and streaky bacon, egg mayo, lettuce, beef tomato

14.5

CLASSICS
Thwaites beer battered fish and chips,
mushy peas, homemade tartare sauce, lemon

14.95

FYR 225g beefburger, brioche, beef tomato, pickle,
crisp gem lettuce, homemade burger sauce,

15.95

Inca tomato and bocconcini mozzarella salad, wild
rocket, pea shoots, roasted beetroot, aged balsamic,
sourdough croutons

8.5 appetiser
15.5 main

FYR LUNCH
Served 12pm - 2pm Monday - Friday
Our hot and cold working lunch buffet - with, salads and desserts.
No booking required, pop in to the restaurant to see today’s
selection. 17.5 per person

TRADITIONAL AFTERNOON TEA
Served 1pm - 5pm
A selection of finger sandwiches, brioche rolls and
savoury items served with scones, cakes and sweet treats
as well as your choice of tea or coffee.
23.95 per person.
Add Prosecco for 5
Add Ayala Champagne for 7

FOR AFTERS
Selection of artisan ice cream. Choose from;
bourbon vanilla, rum and raisin, double chocolate,
rhubarb or raspberry ripple

1 scoop 3
3 scoops 7

Taster rich chocolate mocha mousse with coffee

7

Taster Eton Mess with coffee

7

Cream tea, homemade scone, clotted cream and
strawberry jam. Served with your choice of tea or coffee.

8

DRINKS
Taylors of Harrogate tea - choose from
English Breakfast, Earl Grey, Blackberry and Raspberry,
Peppermint, Delicate Green or Decaffeinated Breakfast
Organic Chamomile

4.30

Cappuccino, Americano, Double Espresso
Latte, flat white, Mocha

4.30

Espresso or Cortado

3.50

Hot Chocolate

4.35

Johnsons orange juice

2.95

Fresh smoothie - ask for today’s flavour

3.50

Luscombe - Sicilian lemonade, sparkling
apple, organic hot ginger beer, St. Clements,
wild elderflower bubbly, organic raspberry lemonade

3.80

Prices include VAT, service at your discretion. Allergen Information - we really want you
to enjoy your meal with us - if you’d like information about ingredients in any dish, please
ask and we’ll happily provide it.

