
French onion soup				�    £9 
Gruyère croute, smoked paprika cheese straw
 
Honey roast gammon 				�    £12
piccalilli, rocket

Coronation chicken salad 				�    £12
roasted lemon and herb chicken, curried mayo

Free-range egg mayo 				�    £11
wholegrain mustard, watercress

Sandwiches served on wholemeal or white bloomer 
with skin-on fries

All served on thick bloomer with Thwaites ale 
gravy dipping pot and skin-on fries

French onion melt				�    £13
caramelised onion confit, Emmental

Ham hock melt 				�    £13
shredded ham hock, Barber’s vintage cheddar, 
wholegrain mustard béchamel

BBQ sriracha chicken 				�    £13
Thwaites Gold ale BBQ grilled chicken, smoked 
Applewood cheddar, sriracha mayo

Thwaites Gold ale battered North Atlantic haddock & chips 
tartare sauce, mushy peas, scraps	 £21

Handmade steak and Thwaites Original ale pie 	 £21
all butter pastry, sea-salted chips, mushy peas, pan gravy
(please allow 20 minutes)

Chuck steak burger 	 £19.50 
Applewood smoked cheddar, FYR burger sauce, red onion 
jam, tomato chutney, fries

Charred gem Caesar	 £16
anchovy, smoked bacon, parmesan, cos, croutons

FYR roasted glow bowl (ve) 	 £16
roast squash, beetroot & pumpkin, beetroot 
hummus, citrus quinoa, cherry tomatoes, avocado, 
radish, pickled cucumber, crispy chickpeas

Gochujang donburi bowl (ve)	 £16
sticky rice, gochujang roasted cauliflower, avocado, 
pickled red cabbage, edamame, crisp nori, 
sriracha mayo, puffed wild rice

Add to any bowl  seared salmon £7 | grilled chicken £6 | 
grilled halloumi £5

SOUP & SANDWICHES TOASTIES

CLASSICS BOWLS

Sea-salted chips				�    £6 
 
Skin-on fries 				�    £6

Tenderstem, chilli, lemon 				�    £7

Bitter leaf salad, sherry vinaigrette, radish 	�  £6

Thwaites Gold ale-battered onion rings		�   £6

SIDES

Sticky Thwaites ale pudding 				�    £9
butterscotch sauce, vanilla pod ice cream

BBQ plum & apple crumble 				�    £9
custard & ice cream

Selection of Yorvale artisan ice cream 		�   £7
three scoops of our favourites

DESSERTS

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

AFTERNOON TEA
Handmade scones 				�    £7
jam and clotted cream

Cream tea 				�    £9
handmade scones, jam, clotted cream, tea or coffee

Afternoon tea 				�    £32
handmade scones, artisan sandwiches, cakes and fancies
Upgrade to prosecco				�    £8

We harness the power of flame,  
heat and smoke to enrich  

and intensify our cooking.

Look for the             to try dishes  
hot off the wood-burning grill.


