
Baa La Carte – Spring 2020

Starters

Artisan Bread selection with Nocellara olives and Tomato Tapenade £6.50 (V, GFO)

Pressings of Yorkshire Ham hock with truffled Leek and Henderson’s Shallot relish, toasted sourdough £7 (GFO)

Norwegian Prawn and smoked salmon tian with a Tomato, Red Onion and Avocado salsa £8 (GFO)

Natural Smoked haddock and Salmon Fishcake, soft poached Hens egg, Chive crème fraiche £7 (GFO)

Soup of the day with fresh crusty slab of bread £6.50 (GFO, VO)

Forest Mushroom fricassee with Shallots, Garlic and parmesan on charred Tuscan bread £7 (GFO)

Sharing plates

Spencer’s Charcuterie: Prosciutto de Parma, crispy Pork crackling with Apple chutney, Ham hock terrine, fresh olives,
Parmesan and Rocket salad with rustic breads £16.50 (GFO)

Spencer’s British coast platter: beer battered haddock, Fishcake, Prawn and smoked Salmon cocktail, tartare sauce
and slow roast garlic Mayonnaise £15.50 

Spencer’s frivolity of cheese: Mozzarella, halloumi and brie fries with a mature cheddar fondue, 
tomato basil dipping sauce, Artisan breads £13.50

Mains

French trimmed chicken breast with pomme fondant, sautéed pearl Onions, smoked Pancetta, fresh Peas & Spinach
£14.50 (GF)

Spring Lamb rump with braised fennel, celeriac dauphinoise Potato and pan juices £15 (GF)

 Pan fried Seabass with spring Vegetables in a fresh Herb Tomato salsa, Potato puree £14 (GF) 

Baked Salmon fillet with herb crust, spring onion Potato cake, Gremolata & caper sauce £14 (GFO)

Risotto or pasta of the day £12 (VO)

 Slow cooked Pork belly with Black Pudding Mash, sautéed caraway cabbage and Treacle jus £12.95(GFO)   

Forest mushroom and blue cheese open lasagne with dressed rocket leaves and garlic herb bread £12 (V) 

 Steaks accompanied by dripping chips, Onion rings, Rocket and Parmesan with a Shallot, Port and peppercorn butter

Sirloin 10oz £24 or Fillet 8oz £28 (GFO)

PTO



Classics

Beer battered Haddock & Chips cooked in beef dripping with Crushed Peas Small £10 / Large £15

Barnsley chop with fried Onion, Bacon and Mushroom, Mash Potatoes and beer gravy £16 (GFO)

Spencer's homemade beef burger, mature cheddar rarebit, dripping fries, Crisp pancetta, crispy shallots £13 (GFO)

Local Sausage & Mash with Red Onion Gravy £12.50 (GF)

Homemade Steak & Ale Pie, hand cut chips, crushed peas, proper gravy £14

Sides

Dripping chips or skinny fries £3.50      Seasonal vegetables £3.50

Mashed potatoes £3.50         Onion rings £3.50

Desserts

White and dark chocolate Cheese cake with macerated strawberries and a Berry coulis £7

Classic Apple Tatin (upside down caramelized tart) with apple caramel sauce, vanilla ice cream and an apple crisp £7

Sticky Toffee Yorkshire parkin, Treacle toffee sauce and clotted cream ice cream £7 (GFO)  

Salted Chocolate delice with candied orange, berry sauce and mascarpone £7 (GFO)

Ice cream selection with fresh fruits and coulis £7 (GFO)

Great British cheese board

 A selection of our best cheeses served with crackers, Quince jam and our Spencer Arms Yorkshire tea loaf £8.50
(GFO)

V= Vegetarian, VE= Vegan, VEO = vegan option, GF = Gluten Free, GFO = Gluten Free option If you have any
allergies or dietary requirements, please advise before ordering. Please note our kitchen may contain traces of nuts 
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