
 

 

 

Chef’s Good Friday Specials 
Dishes that are specifically recommended or highlighted by our Head Chef Shane White 

 

Starter 
 
 

Dressed Whitby crab 
garlic & lemon aioli, warm focaccia (GFA) 

£17.50 
 

Mains 
 

“Surf & Turf” 
8oz Yorkshire reared rump steak, garlic butter king prawns (6),  

grilled cherry vine tomatoes, portobello mushroom, crispy onion rings, 
dressed rocket, house fries 

£39.95 
  

Whitby crab thermidor 
dressed whole Whitby crab in white wine sauce, topped with breadcrumbs & 

parmesan, new season potatoes, mixed green salad (GFA) 
£26.95 

 

Chargrilled swordfish steak 
sauté new potatoes, wilted baby spinach & red onion,  

plum tomato Provençale sauce (GF) 
£24.95 

 

Dessert 
 
 

Creme egg cheesecake 
mascarpone cheese, chocolate shavings, Yorvale white chocolate chip ice cream 

£9.95 
 


