OLD BLACK BULL

Food served, Sat Lunch 12noon - 2.30pm & Dinner Wed to Sat 5pm - 9pm | Sun 12pm - 3.45pm

Sunday

To Start

Soup of the day, toasted baguette, £6.95 v
Tempura soft shell crab, chimichurri sauce £8.95
Chicken liver pate, winter pickle, leaves, crusty baguette £7.95
Salt & pepper calamari, panko crumbs, lime, leaves, dressing, house garlic mayo £8.95
Prawn & crayfish cocktail, Marie rose sauce, iceberg, paprika £7.95
Hand cut halloumi fries, sweet chili sauce £6.95 v of

Skins & dips, potato skins, smokey BBQ & a garlic mayo dip £6.95 v of

Mains

28 day Aberdeen Angus beef, grass feed in Raskelf

(Served pink, cooked more on request)
Huge Yorkshire pudding, roasted potatoes, mash, real gravy, honey roasted carrots
sweet red cabbage, broccoli, £19.95 gf

Pork loin reared in Crayke
Huge Yorkshire pudding, roasted potatoes, mash, real gravy, crackling,
honey roasted carrots, sweet red cabbage, broccoli, £17.95 gf

Roasted free range chicken breast
Huge Yorkshire pudding, roasted potatoes, mash, real gravy, stuffing ball
honey roasted carrots, sweet red cabbage, broccoli, £17.95 gf

Three meats
Huge Yorkshire pudding, roasted potatoes, stuffing ball, crackling, mash
real gravy, honey roasted carrots, sweet red cabbage, broccoli, £23.95 gf

Homemade nut roast
Huge Yorkshire pudding, roasted potatoes, mash, homemade veggie gravy
honey roasted carrots, sweet red cabbage, broccoli, £16.95 gf v or vg n

Theakston’s beer battered haddock

Homemade chips, real mushy peas, homemade tartare sauce £15.95 limted

Whitby whole scampi

Homemade chips, real mushy peas, homemade tartare sauce £16.95 smaller portion £13.95

V veggie - VG Vegan - (GF gluten free with GF Yorkie) - N nuts



Homemade puddings
Death by chocolate tart, crazy chocolate ice cream £7.95
Biscoff cheesecake, salted caramel ice cream £7.95
Sticky toffee pudding, Madagascan bourbon vanilla ice cream £7.95
Créme bruleé, homemade shortbread biscuit £7.95

Selection of Northern Bloc ice cream
£2.35 per scoop
Black vanilla clotted cream - Seasalt caramel fudge - Crazy chocolate
Madagascan bourbon vanilla - Cookies & cream

Affogato

Hot double espresso & vanilla ice cream £5.95

Pint for the chef £5.

Sides

Extra seasonal vegetables £3.95 v of
Side salad & dressing £3.95 v of
Bread & butter £2.95v
Extra Yorkshire pudding £1.50 v

Extra real gravy or veggie gravy Free of

Steak Nights
Every Wednesday night get 20% off all our local prime cuts

Parmo Club Nights
Our next Parmo club night is Friday 25" October. Book today...

Christmas party menus out now!
Please ask a member of staff for details

All our fish is delivered fresh & daily from Hodgson Fish in Hartlepool. All our meats are sourced from North
Yorkshire farms and supplied by Thorntons Butchers. Please note; 10% service is added to tables - but always at
your discretion. V veggie - VG Vegan - (GF gluten free with no Yorkie) - N nut Please ask your server for full allergens




