
Our  chefs make homecooked  food with ingredients from local farmers, 
fishmongers & makers who know their craft. We celebrate the seasons 

in our dishes & the place we’re lucky enough to call home.  

Check  the daily specials boards around the inn for what’s fresh today. 

                    Snacks 
                             Our  focaccia,  basil butter 8  Honey mustard chipolatas 7     Olives 5                                                                                                                      

Smashed crab, fennel toast, pickled cucumber 7      Langoustine scampi 12 
  

To Start 
Game terrine, tomato relish, toasted brioche 11 

 Kirkham ’s cheddar souffle, date chutney  13  

Roasted butternut squash, cheese and caramelised onion tart 9  

 Potted chalk stream trout, fennel toast 11 

Salt & pepper king prawns, plum sauce  13  

Oxtail arancini, mushroom  ketchup 11 

 Mains 
   Haddock & chips , Thwaites  beer batter, mushy peas & tartare sauce  20  

Red wine braised short rib of beef, parmesan polenta, baby vegetables, bourguignon sauce 29  

Red Lion burger, dry aged Yorkshire beef , Kirkham’s cheddar, bacon, crispy onions, gherkin & chips  22 

Beetroot Dhal, quinoa, flatbread, pineapple salsa (vegan) 18  

Our fish pie, haddock, smoked salmon, mussels, smoked haddock & king prawns topped with duchess potatoes 29  

House Caesar salad , gem lettuce, crisp bacon, shaved Parmesan, croutons, anchovies, boiled egg 17 

with chargrilled chicken breast 21.5 

Homemade Steak & Thwaites  ale pie, buttered mash, kale, carrots, parsnips & gravy  23  
(50p from every pie is donated to Burnsall primary school ) 

Homemade garlic British chicken Kiev, mash, tenderstem broccoli 22  

Rare breed salt aged Yorkshire sirloin, dripping chips,  peppercorn  sauce, roast vine tomatoes, portobello mushroom  40  

Sides  
Dripping chips 6 | Cauliflower  cheese 5 | Seasonal vegetables 5                                                                

Honey roast carrots & parsnips 5 | Hispi cabbage  & bacon  5 

Puddings 
                                                                        White chocolate & irish cream tiramisu 9 

                                                                                 Lemon Tart & raspberry sorbet 9 

                                                             Apple, pear & cinnamon charlotte, custard & ice cream 9 

                                                                 Blood orange & chocolate basque cheesecake 9  

                                                                        Sticky toffee pudding, ice cream  9                                                                                      
                                                                                               Affogato 5 
                                                                                                Add one of the following liqueurs  + 3 

                                                                                                                         Baileys, Amaretto, Tia Maria 
 

                                                         Courtyard D airy Cheese, charcoal crackers, chutney  15 
Town Crier, Otley  | Yoredale  Blue, Wensley  | Keasden, Austwick  

 

Please let your server know about allergens, intolerances, or dietary requirements.     
An optional 10% service charge will be added to your bill, all of which goes to our amazing staff. 

 


