THE BLACK LION MENU 
STARTERS
 Venison & Black Pudding Meatballs £9
Italian Tomato Sauce, Crispy Streaky Bacon, Toasted Crostini    

Slow Cooked Spare Ribs £7 (gf)
BBQ Sauce, Sweetcorn & Tomato Salsa, Mixed Leaves  

Soup Of The Day (v) (vg) (gf) £6
 Toasted Brown Bread, Butter

Lobster Ravioli £9
Crayfish Bisque, Herb Oil  

Cod & Pancetta Fishcake  £8  
Cream & Grilled Chorizo Sauce 

Blue Cheese Souffle’ (v)  £8
 Toasted Pine Nuts , Walnuts Dressing, Poached Pear, Mixed Leaves  
  

SHARING BOARDS
From the Sea £19
Cod & Pancetta Fishcake, Fresh Mussels, Smoked Salmon, Haddock Goujons, Prawn & Crayfish Cocktail, Tartare sauce

Ploughmans Board £16
Local Ham, Cheddar, Pork Pie, Pickled Onion, Apple, Grape, Crackers, Local Chutney 

MAINS
Vegan Cottage Pie  (v)(vg) £12
Handcut Chips, Sauteed Vegetable Medley 

Seafood Tomato Linguine £15
Langoustine, King Prawns, Shetland Mussels, Scallops, Rich Italian Tomato sauce 

Duo of Venison £24
Venison Casserole, Venison Loin, Roasted Potato, Chantilly Carrots, Peas Bonne Femme 

Yorkshire Herb Fed Chicken Supreme £14
Daulphinoise Potato, Crispy Streaky Bacon, Tenderstem Broccoli, Forrestier Sauce  

Italian Potato Gnocchi al Pesto (v) £12
 Toasted Pine Nuts, Parmesan Shavings

Pan Fried Bistro Hake Chowder (gf) £17
King Prawns, Queen Scallops, Atlantic Prawns, Fresh Shetland Mussels, Sweetcorn, Herb Oil 

From The Grill

8oz Local Ribeye Steak (gf) £23
Portobello Mushroom, Hashbrown, Mixed Leaves, Onion Rings, Chunky Chips
Add Surf & Turf £5      4 King Prawns Chilli & Spring Onion 

8oz Yorkshire Wagyu Burger £14 (gf)
Seeded Bun, Hashbrown Rounds, Bacon, Cheddar cheese, Fried Egg, Onion Rings, French Fries

6oz Yorkshire Venison Burger (v)(vg)(gf) £14
Seeded Bun, Portobello Mushroom, Blue Cheese, Fried onion, Onion Rings, French Fries 


KIDS MENU


Fish & Chips £5
Garden Peas – dip of choice 
 
Yorkshire Pudding, Sliced Beef & Onion Gravy  £6

Beef Burger £6 
Cheddar – Lettuce - Bun – French fries

Tomato Linguine (v) £5
Garlic Bread or Chips 


DESSERTS

[bookmark: _Hlk71720408]Crumble Of The Day (v) £5 
Custard or Ice Cream 

Biscoff Cheesecake £5 

 Poached Pear (v)(vg)(gf) £6
Mulled Wine & Gin & Tonic Sorbet  

Strawberry Ripple Ice cream Roll £6
Fruit Compote & Chantilly Cream   

Chocolate Souffle  £6
Chantilly Cream & Seasonal Fresh Fruit 
Please allow 15/20 mins cooking time

Some of our food may contain nuts or other allergenic. Please advise member of staff if you have any allergy or food intolerance. 

