
BAR SNACKS- LIGHT BITES
Selection of Bread & Olives  GFA  V  VGA   ........................£6
A Selection of freshly baked breads served with mixed marinated 
olives, balsamic vinegar, and extra virgin oil for dipping

Potato Skins GFA  V  VGA   ...................................................£8
Crispy potato skins served with a trio of dips- garlic mayo, sweet 
chilli, and sour cream

Dirty Skins (Sharer) GFA .............................................. £10
Crispy potato skins topped with haggis, black pudding and drizzled 
with peppercorn sauce

Baked Camembert (Sharer) GFA  V ............................ £14
Whole baked camembert served with grapes, chutney and crusty 
bread for dipping 

Cheesy Garlic Bread GFA  V ......................................... £10
Toasted flatbread topped with garlic butter and melted cheese

STARTERS 
Soup Of The Day GFA  V  VGA ........................................... £7
Chef ’s homemade soup made with seasonal vegetables served 
with a warm bread roll and butter

Add a cheese scone........................................................................ £3
Garlic & Parmesan Chicken Tenders GFA  ................. £11
Crispy chicken tenders coated in garlic butter and parmesan served 
with ranch dip and fresh crudites

Twice Baked Cheese Soufflé GFA   ............................... £13
Light and fluffy twice baked cheese soufflé served with crispy onions 
and finished with herb oil

Creamy Garlic Wild Mushrooms GFA  V  VGA  ............... £9
Sauteéd wild mushrooms in a creamy garlic sauce, served with 
toasted sourdough and butter  

Duck Liver Parfait ........................................................£9
Smooth duck liver parfait served with spiced plum chutney and 
toasted sourdough 

Crayfish Cocktail  GFA  ................................................. £10
Fresh crayfish tails in a tangy Marie Rose sauce, served with crisp 
salad, brown bread and butter

 Classic Country Pub Menu 

CLASSIC MAINS 
Chilli Beef Parmo  GFA  ................................................ £19
Crispy breaded chicken topped with braised featherblade beef, 
jalapeños and a rich bechamel sauce, served with skin-on fries, 
coleslaw and a dressed salad

Lamb Shank Shepherd’s Pie  GFA  ............................... £19
Pulled slow-braised lamb shank and root vegetables layered in 
rich gravy, topped with mash

Fish & Chips GFA  .....................................................£14/19
Cider & lemon-battered haddock served with triple cooked chips, 
minted mushy peas and tartare sauce

Whitby Scampi ........................................................... £18
Whitby scampi served in a basket with skin-on fries, garden peas, 
and tartare sauce

Shetland Mussels GFA  ...........................................£13/£22
Shetland mussels steamed in a fragrant white wine, garlic and 
lemongrass sauce served with toasted sourdough and butter

St Hilda’s Steak & Guinness Pie  .............................. £19
Slow-cooked steak and Guinness pie served with creamy mashed 
potato, mixed greens and rich gravy 
(For every pie sold, 10p is donated to St Hilda’s Church ) 

Classic Fish Pie GFA  ..................................................... £22
Smoked haddock, cod and salmon in a creamy dill and lemon 
white sauce, topped with parmesan mash, baked until golden, 
with seasonal greens

Banana Blossom & Chips GFA  V  VGA  .......................... £19
Cider and lemon-battered banana blossom served with triple-
cooked chips, minted mushy peas, and tartare sauce

Sweet Potato Burger  GFA  V  VGA  .................................. £17
Spiced sweet potato and chickpea burger topped with smashed 
avocado, tomato, crisp leaves and sriracha mayo served in a 
toasted brioche bun with skin-on fries 

GFA  Gluten Free Available    V  Vegetarian    VGA  Vegan Option Available
If you suffer from a food allergy or intolerance, please let your server know upon placing your order.  Please note all GFA noted meals or 

declared allergies can be catered for, however we are not a fully Gluten Free, Shellfish free or Nut free working kitchen

Let’s not leave out our furry friends….order a meaty treat for the dog for just 
£2 each

WE ARE DOG FRIENDLY



GRILL
Big Apple Beef Burger GFA  .......................................... £19
Double beef patties stacked in a toasted brioche bun with smoked 
streaky bacon, American cheese, burger sauce, gherkins served with 
skin-on fries

Gammon Steak GFA  ..................................................... £18
10oz gammon steak served with triple-cooked chips, grilled 
pineapple, fried egg and garden peas

Sirloin Steak GFA ........................................................... £32
10oz sirloin steak served with triple cooked chips, grilled mushroom 
and a roast tomato

Salmon GFA ................................................................................£22
Grilled salmon steak with buttered new potatoes, roasted courgette 
and aubergine, grilled tomato, olive and caper sauce  

PIZZA
Margherita GFA  V  ...........................................................£9
Sourdough pizza topped with tomato sauce, mozzarella and fresh 
basil   

Pepperoni GFA  ............................................................... £10
Sourdough pizza topped with tomato sauce, mozzarella and spicy 
pepperoni 

Ham & Pineapple GFA  ................................................. £10
Sourdough pizza topped with mozzarella, sliced ham and pineapple 
pieces 

Vegetarian GFA  V  ......................................................... £10
Sourdough pizza topped with tomato sauce, mozzarella, peppers, 
onions, mushrooms, sweetcorn

BBQ Chicken GFA  ........................................................ £11
Sourdough pizza topped with BBQ sauce, mozzarella, tender 
chicken pieces, red onion, peppers, sweetcorn

SAUCES
Gravy GFA  ........................................................................ £2 
Peppercorn Sauce  GFA  ...................................................£4 
Diane Sauce  GFA  V  ....................................................... £4
Blue Cheese Sauce GFA  .................................................. £4 
Béarnaise Sauce  GFA  V  ..................................................£4 
Chip Shop Curry Sauce  V   ........................................ £4

SIDE DISHES
Chimichurri Greens GFA  V  VGA  ..................................... £5
Seasonal Greens, Chimichurri Sauce

Cauliflower Cheese GFA  V  .............................................£5 
Aged Cheddar & Mustard Sauce

Mixed Leaf Salad GFA  V  VGA ........................................... £4
Balsamic & Olive Oil Dressing

Skin on Chips  GFA  VGA ..................................................... £4
Cooked in Beef Dripping Oil

Skin on Beef Dripping Fries  GFA  VGA ............................. £4
Cooked in Beef Dripping Oil

Onion Rings GFA  V  VGA  .................................................. £5
Cider & Lemon Battered Onion Rings

Pigs in Blankets  GFA  ...................................................... £6
Hot Honey & Mustard Glaze

GFA  Gluten Free Available    V  Vegetarian    VGA  Vegan Option Available
If you suffer from a food allergy or intolerance, please let your server know upon placing your order.  Please note all GFA noted meals or 

declared allergies can be catered for, however we are not a fully Gluten Free, Shellfish free or Nut free working kitchen

DAILY 
SPECIALS 

FROM 5PM
Please ask a member 
of the team about our 

delicious daily 
specials. 



 Dessert Menu 

GFA  Gluten Free Available    V  Vegetarian    VGA  Vegan Option Available
If you suffer from a food allergy or intolerance, please let your server know upon placing your order.  Please note all GFA noted meals or 

declared allergies can be catered for, however we are not a fully Gluten Free, Shellfish free or Nut free working kitchen

Signature Apple  GFA  £9
White Chocolate & Apple Mousse, Chocolate Crumb

Baileys Cheesecake GFA  £9
Chocolate Shavings, Coffee Chantilly  

Salted Caramel Chocolate Bomb GFA  V  £9
Hot Chocolate Sauce, Vanilla Ice Cream

Vegan Chocolate Fudge Cake GFA  V  VGA  £9
Vegan Vanilla Ice Cream

Sticky Toffee Pudding  GFA  V  £9
Butterscotch Sauce, Fudge Chunk Ice Cream

The Apple Inn Cheeseboard £14
A selection of nettle, smoked and blue cheese served with grapes, cheese biscuits and chutney

Ice Creams GFA  VGA  2 Scoops £5 / 3 Scoops £7
Strawberry/Chocolate/Vanilla/Mint Choc Chip/Fudge Chunk

Sorbet  GFA  VGA  2 Scoops £5 / 3 Scoops £7
Lemon/Mango/Raspberry

Please see drinks menu for hot drinks,
 liqueur coffees & cocktails 

DAILY 
SPECIALS 

FROM 5PM
Please ask a member 
of the team about our 

delicious daily 
specials. 


