
 

 
 

 Winter a la carte 
Starters 

Rustic breads with slow-roast garlic, olive oil & balsamic £4.50 (VE) 

Classic prawn cocktail, tomato, cucumber, brown bread and butter £7.50 (GF) 

Chicken Liver Pate, roast fruit chutney, toasted brioche (GFO) 

Homemade soup of the day, crusty fresh bread £6.5o (GFO, VEO, V) 

Salmon and lemon fishcake. Lemon Mayo £7.50 

Pancetta croquette, chilli mayo £7.50  

 

Sharing Plates 

 

Spencer Arms Antipasto: cured meat selection, chicken liver pate, olives & sunblushed tomato,                          
rustic breads, oils and dips £14 (GFO)                                                                                                                                                         

 
Fruits of the sea: crayfish & prawn cocktail, honey & dill cured salmon, smoked mackerel pate,                        

rustic breads, garlic mayo £14 (GFO) 
 

Spencer’s Cheese Feast, brie and halloumi Fries, cheese fondue, warm bread & french fries £12.50 (V) 
 

Baked Camembert served with onion jam & crusty bread  £12 (V, GFO) 

 

Mains 

Homemade Meatballs, pasta linguini, garlic bread £12.95 

Pan-Fried Salmon, mashed potato, leeks £14 (GF) 

Wild mushroom and Stilton open lasagne, rocket and Parmesan, garlic flat bread £11.50 (V) 

Roasted Chicken breast, slow roast potato, winter vegetables £14 (GF) 

Homemade steak & ale pie, mash and mushy peas £14 

Slow-roasted and pressed pork belly, new potatoes & sage sauce £15 (GF) 

Lamb shank braised in vina arroba & Spencer’s garden herbs, burnt orange mash & honey glazed 

roasted root vegetables £16.95 (GF) 

Steaks served with hand-cut chips, onion rings, rocket Parmesan salad & peppercorn sauce 

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

 

 



 

 

Classics 

Beef dripping cooked beer battered haddock & chips with mushy peas Small £10 / Large £15 

Popcorn prawn scampi in a basket, skinny fries, peas & lemon £13 

Spencer's homemade beef burger, Abbots Gold cheese, dripping fries & onion rings £12.50 (GFO) 

Spencer’s Lincolnshire sausage & mash with red onion gravy (GF) 

Vegetarian cottage pie, cheese mash topping, veggie gravy and spring greens £12 (V, GF, VEO)  

Spicy 5 bean burger topped with riata, cumin & red onion jam, vegetarian skinny fries £9.50 (V, VEO, GFO) 

 

Sides 

Dripping chips or skinny fries £3 Seasonal vegetables £3 

Mashed potatoes £3  Onion rings £3 

 

Pudding 

Apple and Pear crumble & vanilla custard £7 

Winter Berry Eton mess & fresh cream £7 

Dark Chocolate brownie & vanilla Ice Cream £7 (GFO) 

Homemade sticky toffee pudding, toffee sauce & honeycomb ice cream £7 (GF) 

Tia Maria crème brulee & orange shortbread £7 (GF) 

A selection of ice cream (ask for flavours) £5.50 

 

Cheese Board 

A selection of four Yorkshire cheeses: Ben Bank Blue Brie, Ben Bank Farm Brie,                                       

Swaledale Old Peculiar, Ribblesdale superior smoked goat’s cheese, 

Crackers & chutney £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. 

 

 


