Homemade soup of the day, freshly
baked bread £4.95
A medley of mushrooms in a light
tomato, garlic & cream sauce (v)
£6.25
Deep fried potato skins with BBQ, Salsa
or Garlic dip (v) £5.95
Potted chicken liver, brandy &
tarragon parfait, red onion
marmalade £5.95
Smoked haddock, leek & crushed pea
& parmesan cream risotto £6.50

treebridge Classics

Beef New Orleans, tender strips of
beef & king prawns pan fried with
onions, peppers & Cajun spices,
served with proper chips £15.95
Homemade 8oz burger topped with
Monterrey jack, burger sauce, beef
tomato, gem lettuce & smoked
bacon with proper chips £12.50.
Why not add a sauce from our grill menu?

Crispy beer battered local Haddock
with proper chips, mushy peas &
tartar sauce £12.95

Starters

&

Sharers

Popcorn chicken with King Eddy dip
£6.50

Black pudding & chorizo potato cake,
crispy parma ham, creamy peppercorn
& cognac sauce £6.25
Fresh Scottish mussels cooked with
garlic, thyme, shallots, cream with
homemade bread £7.95. Or as a
main with fries £10.95
Prawns with apple, celery, shredded
baby gem, bloody Mary dressing &
brown bread £6.95

Main Courses
Penne Carbonara, mushrooms, black
pepper, rocket and shaved parmesan
with: wild mushrooms - £10.50 (v)
Chicken & bacon £12.50
Chunk of fresh cod, pesto crust,
cheddar & spring onion mash,
wilted spinach, chive beurre blanc
£15.25
Pan fried Chicken breast, mushroom
cream sauce with prawns & mussels,
served with a choice of chips or house
potatoes £15.95

Chicken Parmesan, proper chips,
dressed leaves & garlic mayo
£12.95/£9.95

Fillets of Seabass, tempura battered
soft shell crab, stir fried vegetables &
oriental dressing £15.95

Beef Stroganoff – Strips of prime
beef, smoked paprika, mushrooms
& gherkins, cognac & cream with
steamed rice £16.50

Smoked haddock, leek & crushed pea
& parmesan cream risotto £12.50

Sides

grill

Baked Camembert, studded with
garlic and rosemary, chefs tomato
chutney and crusty bread £8.95
(Ideal to share)
Homemade flatbread, topped with
pulled chicken, pesto & mozzarella
£6.95
Or Goats cheese & red onion
marmalade(v) £6.25
Garlic flatbread £3.95 + cheese £4.50

Confit belly Pork, braised red
cabbage, black pudding beignet,
red wine jus, house potatoes
£14.50
Slow cooked lamb shank in a root
vegetable jus with carrot & swede
mash £14.95
Texas Beef Chilli
Chunky beef chilli served with
steamed rice, sour cream & tortilla
chips £12.95
Chefs homemade pie of the day,
creamy mash, seasonal vegetables
£11.95
Mixed vegetable fajitas, flour
tortillas, salsa & guacamole
£11.50 (Vegan)

Proper chips £2.95
our meat is from local North Yorkshire farms, the dishes from our grill section are served with a warm cherry tomato,
Skinny fries £2.95
mushroom salad and proper chips, if you would prefer something else please ask
House potatoes £2.95
10oz Char grilled local Sirloin steak £20.50
Seasonal vegetables £2.95
8oz Char grilled local Fillet steak £25.95
House salad £2.95
Char grilled Chicken breast £12.95
Onion rings £2.95
Sweet potato fries £3.95
Add on...
Pepper
sauce
£2.95
Diane
sauce
£2.95
Yorkshire Blue & mushroom sauce £3.25
Bread basket (2 pieces) £1.95
Grilled king prawns £4.50 (3)
Dips 75p
*Please inform a member of our team in advance of placing your order of any allergens – this is extremely important*
*Please note: we are unable to accept individual payments for group parties, orders that are placed separately will be served separately*

Desserts

Sticky toffee pudding,
butterscotch sauce & vanilla ice
cream

Spiced plum & apple crumble pie
with custard

Vanilla panacotta, winter spiced
fruit compote, honeycomb &
chocolate soil (GF)

Milk chocolate mousse (GF)
served with a chocolate chip
cookie

Chocolate coconut tart, raspberry
sorbet & pistachio crumb (vegan)
(GF )

Cheesecake of the day with your
choice of ice cream or pouring
cream

Selection of ice creams &
sorbet, butterscotch sauce &
homemade cookie
2 scoops £4.00
3 scoops £5.50
Selection of Yorkshire cheeses,
chutney, biscuits, celery sticks
2 cheeses - £6.50
4 cheeses - £8.95

£6.25

Hot Drinks
Filter coffee £2.50 large £2.25 standard

Mocha £2.90

Pot of tea for one £2.25 Please ask for

our selection
Baileys latte £4.95

Cappuccino £2.80 large £2.55 standard
Espresso £2.40 double £2.10 single
Americano £2.70 large £2.40 standard

Hot chocolate £2.80 large
+ marshmallows 20p

Liqueur coffee £4.95

Latte £2.80 large

Bailey’s hot chocolate £4.95

+ Syrup to your coffee 50p - please ask what flavors are
available

Cocktails

6.95 or two for £10 every night after 7pm
(offer exclusive to bar & restaurant guests only)
**Please note: our cocktails may contain ingredients are aren’t listed, for allergy information please see a member of our team before ordering **

Sugarplum Fairy
With a cherry on top!
Edinburgh Gin Plum & Vanilla, Vodka,
white wine, soda & a twist of lime

Poisoned Apple
"Now, make a wish, and take a
bite."
Spiced rum, Somersby cider,
cranberry, apple.

Blue Raspberry Daquiri
A (ice) blast from the past!
White rum, blue curacao. Raspberry

Sparkling “Crangria”
This one packs a punch!
Red wine, Brandy. Cranberry, Soda,
twist of orange.

Available as a jug £12
Passionfruit Margarita
This Senorita needs a Margarita
Tequila, Passoa, Passionfruit syrup,
pineapple

Available as a jug £12

Salted Caramel Espresso Martini
Sweet ‘n’ Salted
Vodka, Kahlua, Espresso, Salted
caramel

Strawberry Milkshake Martini
-Shaken, not stirred
Vodka, Bailey’s, Strawberry, Milk.

The Pink Lady
“Look at me, I'm Sandra Dee”
Strawberry gin, Raspberry, lemon,
lime, sugar, soda topped with
Prosecco

*Please inform a member of our team in advance of placing your order of any allergens – this is extremely important*
*Please note: we are unable to accept individual payments for group parties, orders that are placed separately will be served
separately*

