
 

 

Sunday Lunch Menu 
Starters 

Chef’s tomato & oregano soup, warm bread & butter (V) £4.00 

Classic crayfish cocktail, lettuce, Marie rose sauce, lemon (GF) £5.00 

Pigs in blankets, BBQ sauce £4.50 

Panko breaded halloumi, sweet chilli sauce (V) £5.50 

Doreen’s award winning black pudding fritter, apple sauce £4.95 
 

Mains  
Topside of prime 28-day aged Yorkshire beef (served pink), red wine pan gravy £13.95 

Locally reared & herb roasted loin of pork, sage & spring onion stuffing, rich gravy £13.95 

Honey glazed roasted gammon, sage & spring onion stuffing, red wine gravy £13.95 

"The Drovers Trio" a slice of each roasted meats, red wine pan gravy £15.00  

Three nut roast, sage & spring onion stuffing, Yorkshire pudding, meat free gravy (V) 12.95 

All the above are served with roasted potatoes, Yorkshire pudding, buttered seasonal vegetables  

(V/GF gravy & Yorkshire pudding available upon request) 

 

Wholetail scampi, mushy peas, twice cooked chips £13.50 

Pie of the day, buttered seasonal vegetables, roast potatoes £13.25 

Big salad bowl - Chargrilled Mediterranean vegetables, feta, tomato sauce (V,GF) £12.95 
8oz chargrilled chicken burger, twice cooked chips & salad £12.95 

  

Desserts 
Lemon meringue pie, lemon curd, Chantilly cream £6.00 

Trio of Yorvale ice cream £5.00  

Toffee ice cream sundae £5.95 

Chocolate and salted caramel cheesecake, Chantilly cream £5.75 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream £6.25 

Yorkshire Blue and English Cheddar cheeseboard (GFA) £6.95 

Jam roly poly, vanilla custard £5.00 

 

 
COVID-19 Requirements 

Please do not enter the Pub if you are showing symptoms of COVID or have a temperature, use the hand sanitisers regularly located around the 
pub/restaurant, to order food and drinks follow the designated path around the inside and outside of the pub or our online app, no more than 2 
people from the same table in the queue, maintain social distancing of 1m+, 2m where possible.  
 
Tables inside the pub/Restaurant are ‘table service only’ only move from your table when leaving or to visit the toilet.  When you have finished 
eating stack your plates where a member of our team can easily and quickly collect them.  When we deliver your drinks we will only touch the 
bottom third, the top 2/3 is for your use, please do not touch the bottom section as the team will need to collect them once you have finished. 

 
ALLERGEN INFORMATION  

Please discuss any food allergies with a member of staff. Our fryers are used for various products and therefore may contain allergen traces. As our kitchen is not 
an allergen free zone we cannot 

guarantee absolute trace exclusion from a dish. 
DIETARY INFORMATION GF gluten friendly | GFA gluten free available | V vegetarian | VA vegetarian available | VE Vegan 


