
 

DINNER (LUNCH) 

Served 11.45 – 3pm 

 
             
TOASTED SANDWICHES      
Toasted Seasons Sourdough or Beetroot Sourdough 
served with small fries & pickle 
    Yorkshire Ham, Cheese & Tomato,  
    Cheese & Tomato (v) 

Chorizo, Cheese, Jalapeno & Red Pepper 
     Brie & Cranberry (v) 
Soup & Toastie Combo              

   
COLD BAGUETTES           
served with small fries & pickle 
Yorkshire Roast Ham & Dijon Mayo 
Cheddar Cheese & Yorkshire Chutney (v) 
Cheese & Tomato (v) 
Tuna Mayonnaise 
Soup & Baguette Combo            
 
HOT BAGUETTES             
served with small fries & pickle 
Classic BLT (Dry Cure Bacon, lettuce & tomato) 
Bacon & Mushroom Baguette 
Butchers Sausages Baguette 
Soup & Baguette Combo              

 
  BEANS ON TOAST            
Heinz Baked Beans on Toast      (v)      
Cheesy Beans on Toast             (v) 
Beans & Fried Egg on Toast         

 
SOUP OF THE DAY   
Homemade soup with crusty bread & proper butter. 

 
EXTRA Fries 

 
Our food is locally sourced, homemade & 
cooked to order, at busy times this may 

result in you having time to relax, unwind 
and admire the view of Malham Cove….. 

 
 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 

OUR CLASSICS 
ALL DAY FARMERS BREAKFAST        
Yorkshire dry cure bacon, butchers’ sausage, 
free range egg fried egg, Stornoway black 
pudding, field mushroom, tomato, hash brown, 
baked beans, fresh toast and butter.   
 
VEGGIE BREAKFAST                         
Free Range Fried Egg, Mushrooms Tomato, 
Potato Rösti, Baked Beans, toast & proper 
butter. 
 
FARMHOUSE PLATTER   
A daily changing selection of Local Cheese and 
award-winning Wildman Charcuterie from our Deli 
Counter, as available today from Yorkshire Coppa, 
Longhorn Bresaola, Roast Yorkshire Ham, wedge of 
Pork Pie, Sausage Roll, Scotch Egg, pickles, chutney, 
bread & butter. 
 
MALHAMDALE CASSEROLE     
Homemade casserole of the Day. 
(See Blackboard for today’s special) 
 
YORKSHIRE HAM, EGG & CHIPS 
Yorkshire Roast ham (cold), free range fried 
egg & fries. 
 
CHORIZO HASH BOWL                    
Our own Yorkshire Chorizo, Sausage, Stornoway black 
pudding and potato hash with a poached free range egg. 
 
SPECIALS (see blackboard) 
LONGHORN BEEFBURGER  
FISH FINGER BUTTIE  
HOMEMADE QUICHE 
SEABASS & GINGER FISHCAKES 

 

KIDS   
Sandwich served with crisps & apple,    
choose from Jam, Ham, Cheese or 
Peanut Butter  
Sausage & Chips,  
Egg & Chips 
Ham, Egg & Chips or  
Beans or Cheesy Beans on Toast  
 
Add EXTRA Fries  

 

       
 
             



 

      BREWS & BEERS 
 

ROUNTONS GRANARY COFFEE 

Cappuccino,  Latte, Flat White,  
Americano   
Espresso, Macchiato, Babyccino  
Cafetiere of Rountons Coffee     
Add Cream or Oat Milk 
 

We serve double shots of 
Rountons Granary Roast coffee 
with Freedom Milk from Dales 
Dairies, Grassington 
 

YORKSHIRE TEA 
Pot of Yorkshire Tea always served with 
a Pot of Hot Water 
STORM Fruit Teas & infusions        

 

REAL HOT CHOCOLATE  
Marimba Milk (43%) or Dark (71% no 
dairy) Chocolate melt with whipped 
cream and marshmallows.       
Marimba Hot Chocolate Melt 

  Mocha Coffee & Dark Choc        

  Baby Choco Melt (half size)       

 
 

 

 

SMOOTHIES    
GREEN – Kale, Spinach & Mango 

BERRY – Raspberry, Blackberry & 

Strawberry  

PASSION - Mango, Pineapple & 

Passionfruit 

 
POP/COLD DRINKS 

San Pellegrino  
Orange/Lemon/Ruby/Pomegranate 
Coke/Diet Coke/Sprite/Fanta   
Orange Juice / Apple Juice       
Harrogate Spa Mineral Water   
Dales Dairies Freedom Milk      
FENTIMANS  

 

   YORKSHIRE BEERS & ALES 

Hetton Pale Ale, 500ml btl, 4.2%  
Springwell Pils Lager, 4.5% Leeds  

 
WHITE WINE  By the Glass 175ML  

PINOT GRIGIO, 12%, ITALY – An aromatic dry white.  

SAUVIGNON BLANC, 13.5%, S Africa light bodied dry white.  

PROSECCO DOLCI COLLINE NV 11.5% ITALY By the Bottle 

Lemon sherbet and a soft mousse combine to make this fizz 

extremely moreish.  

 

RED WINE  By the Glass 175ML  

NERO d’AVOLA,  Italy, 12.5% Peppery Plum easy red,  

MERLOT, 14%,  

 
 

 
SWEET THINGS & AFTERS 
 
Choose from our range of homemade cakes, bakes & 
pastries from the display (GF options available). 

 
PUDDING OF THE DAY    
See blackboards for our homemade pudding of the day 
served with your choice of fresh cream, Brymor ice 
cream or custard. 
 
TOASTED FRUIT TEACAKE  
Served with local butter and Yorkshire Rosebud preserve. 

 

HOMEMADE FRUIT SCONE with cream 
Fresh Scone (as in Gone) Baked daily, served with local 
butter and Rosebud Jam. 
 
TRIO OF WENSLEYDALE CHEESE 
Three different styles of Wensleydale cheese served 
with our own Homemade Rich Fruit Cake. 
 
FRUITCAKE & WENSLEYDALE  

  A slice of homemade fruitcake and Wensleydale    
  Cheese 

 Elderflower Presse, Victorian Lemonade, Rose Lemonade, 
 Mandarin Jigger, Ginger Beer, Sparkling Raspberry or 
  Dandelion & Burdock. 
 

 
 
 

Allergy statement: Menu items may contain or 

come into contact with WHEAT, EGGS, 

PEANUTS, NUTS, MILK, SOYA, MUSTARD, 

CELERY, EGGS and FISH. For more info, 

please speak with a member of staff.  

GF = Gluten Free  V = Vegetarian 


