INN ON THE MOOR

MAIN MENU

Served 12pm - 8:30pm

STARTERS & SHARING BOARDS

Breaded Brie
A wedge of deep-fried breaded brie served with dressed salad leaves and cranberry sauce. (V)
8.50

Artisan Soup
A bowl of homemade soup topped with homemade croutons and served with a 'Stonehouse
Bakery' soft white roll and butter. (GfR¥)
7.95

Chicken Liver & Cognac Paté
A slice of smooth chicken liver and cognac paté served with plum & apple chutney, toasted
brioche slices and dressed salad leaves. (GfR*)
8.50

Prawn Cocktail
Atlantic prawns in a homemade seafood sauce, served on a bed of baby mixed leaves and
shredded iceberg lettuce. Topped with sliced cucumber and cherry tomato. Served with a
wholemeal slice. (GfR*)
9.95

Garlic Mushrooms
Creamy garlic mushrooms served on a toasted brioche slice. (V/GfR*)
8.50

Charcuterie Sharing Board
A selection of sliced chorizo, parma ham, sliced salami, sun-dried tomatoes, mixed olives, bread
sticks, savoury biscuits, fruit chutney, pickled gherkins, cooked ham, creamy brie, smoked
applewood cheddar and grapes.
19.95

ALLERGENS & INTOLERANCES

All our allergen and intolerance information is available to view upon request.
V = Vegetarian | Vg = Vegan
Gf = Gluten Free | GfR* = Gluten Free upon Request

@theinnonthemoor | www.theinnonthemoorhotel.co.uk




INN ON THE MOOR

‘PARMO’ MENU

Served 12pm - 8:30pm

Classic Chicken Parmesan 17.95
Breaded chicken breast layered with homemade bechamel sauce and melted cheddar
cheese. Served with fries, coleslaw, garlic mayonnaise and a dressed salad garnish.

‘Hot Shot’ Chicken Parmesan 19.95
Breaded chicken breast layered with homemade bechamel sauce, melted cheddar cheese,
pepperoni and jalapefos. Served with fries, coleslaw, garlic mayonnaise and a dressed

salad garnish.

Nduja Sausage & Blue Cheese Chicken Parmesan 19.95
Breaded chicken breast layered with homemade bechamel sauce, melted cheddar

cheese, nduja sausage and blue cheese. Served with fries, coleslaw, garlic mayonnaise and

a dressed salad garnish.

Kiev Chicken Parmesan 18.95
Breaded chicken breast layered with homemade bechamel sauce, melted cheddar

cheese and garlic mushrooms. Served with fries, coleslaw, garlic mayonnaise and a dressed
salad garnish.

Chilli Beef & Chicken Parmesan 19.50
Breaded chicken breast layered with homemade bechamel sauce, melted cheddar

cheese and chilli beef. Served with fries, coleslaw, garlic mayonnaise and a dressed salad
garnish.

The ‘Parmo Platter’ 26.95

Choose from any three of our featured chicken parmesans to enjoy a ‘Platter of Parmesans’
served with fries, homemade garlic mayonnaise, coleslaw and a dressed salad garnish.

The parmesans in our ‘Parmo Platter’ are approximately half the size of a regular chicken
parmesan.

ALLERGENS & INTOLERANCES

All our allergen and intolerance information is available to view upon request.
V = Vegetarian | Vg = Vegan
Gf = Gluten Free | GfR* = Gluten Free upon Request

@theinnonthemoor | www.theinnonthemoorhotel.co.uk




INN ON THE MOOR

MAIN COURSES

Breaded Whitby Scampi 16.95
Breaded Whitby scampi served with hand-cut chips, garden peas, a dressed salad garnish and
homemade tartar sauce.

Homemade Chicken Balti 18.50
Homemade chicken balti in a rich aromatic tomato-based sauce with onions, peppers and a
blend of spices. Served with long grain rice, a garlic and coriander naan bread, poppadom and
mango chutney.

Classic Beef Burger 18.50
Homemade 8oz beef burger topped with bacon, brie, iceberg lettuce and sliced tomato.

Served in a brioche burger bun with fries, beer-battered onion rings, homemade coleslaw

and a dressed salad garnish.

Homemade Beef Lasagne 18.95
Homemade beef lasagne served with a portion of hand-cut chips and a dressed salad garnish.

Beer Battered Haddock & Chips 18.95
A fillet of Haddock supplied by 'Dennis Crooks of Whitby', deep-fried in our homemade batter
using Theakston's Best Bitter from Masham. Served with hand-cut chips, mushy peas and
homemade tartar sauce. (GfR¥)

Baked Haddock 22.50
Baked Haddock fillet, supplied by ‘Dennis Crooks of Whitby’, served on a bed of crushed new
potatoes with oven-roasted cherry vine tomatoes, seasonal vegetables and a lemon & caper
butter. (Gf)

Homemade Steak ‘'n’ Ale Pie 21.50
Locally sourced diced beef, carrots, swede, celery and onion - slow cooked using Theakston's
Best Bitter and topped with homemade flaky pastry. Our steak 'n' ale pie is served with seasonal
vegetables, homemade gravy and a choice of hand-cut chips, new potatoes or mashed potato.

Please note that this dish carries a cooking time of approximately 25 minutes.

ALLERGENS & INTOLERANCES

All our allergen and intolerance information is available to view upon request.
V = Vegetarian | Vg = Vegan
Gf = Gluten Free | GfR* = Gluten Free upon Request

@theinnonthemoor | www.theinnonthemoorhotel.co.uk




INN ON THE MOOR

MAIN COURSES

Confit Leg of Lamb 24.95
Confit rolled leg of lamb served on a bed of creamy mashed potato with a red wine and
mushroom sauce and seasonal vegetables. (Gf)

150z Gammon Steak 21.50
Hand-carved 150z grilled gammon steak topped with a fried egg and pineapple ring.

Served with hand-cut chips, garden peas and a dressed salad garnish. (Gf)
Please note that this dish carries a cooking time of approximately 25 minutes.

Black Bean and Sweet Potato Burger 17.95
Homemade smokey black bean and sweet potato vegan burger served in a brioche-style vegan
burger bun and topped with crushed avocado, lettuce and tomato and sriracha mayonnaise.
Served with fries and a dressed salad garnish. (V/Vg)

Homemade Vegetable & Spinach Lasagne 16.95
Homemade mixed vegetable and spinach lasagne served with a portion of hand-cut chips and a
dressed salad garnish. (V)

Side Dishes & Sauces
Garlic mayonnaise 2.00 / Evening \

Homemade coleslaw 2.50 Spemals Menu
Hand-cut chips 3.95 5pm - 8:30pm
Cheesy hand-cut chips 4.50
. . Our team of talented chefs at the Inn on
Skinny fries 3.95
the Moor Hotel love to create an array of
Cheesy fries 4.50 special dishes using quality, locally
Beer-battered onion rings 3.95 sourced ingredients so that you have
o _ something ‘a little bit different’ to enjoy.
Garlic ciabatta slices 3.50
Garlic & cheese ciabatta slices 3.95
Seasonal vegetables 4.50 Please ask your server to see todays’
specials menu.
Buttered baby potatoes 3.95
Seasonal salad bowl 4.50 k /

ALLERGENS & INTOLERANCES

All our allergen and intolerance information is available to view upon request.
V = Vegetarian | Vg = Vegan
Gf = Gluten Free | GfR* = Gluten Free upon Request

@theinnonthemoor | www.theinnonthemoorhotel.co.uk




