
STARTERS
Crispy Deep Fried Whitebait  6.00 
With tartare sauce and lemon

Soup of Today  4.50 
“Carol’s” wholesome & hearty soup with crusty bread & butter

Our Famous Jam Jar Prawn Cocktail  5.50 
Large juicy prawns on a bed of lettuce, smothered in  
Marie Rose sauce with brown bread & butter  

“Carol’s” Homemade Pâté  5.50 
Served with toast and Carol’s homemade chutney

Tempura King Prawns  6.75 
Large fresh prawns in a light crispy batter  
with sweet chilli dipping sauce

Black Pudding Stack  6.00 
We tried to take it off but it’s great, grilled black pudding,  
bubble & squeak rosti, fried onions mustard sauce and  
now with crispy bacon

Mushroom Pot “V” 6.00 
A pot full of creamy garlic & cheesy mushrooms  
with crusty bread 

Smoked Salmon Platter  7.00 
A plate of our finest smoked salmon, lemon wedge,  
brown bread & butter

Our Famous Beer Battered  9.75 
Haddock & Chips
East coast fillet of haddock, mushy peas,  
double dipped chunky chips, lemon and tartare sauce

“Carol’s” Curry of the Day  9.75
Her curries are now almost as famous as herself.
Served with rice, naan bread poppadom and mango chutney

Whitby Scampi, How You Like It  9.75
Breaded or beer battered with double dipped  
chunky chips, peas and tartare sauce

Cheese Leek & Sweet Potato Pie ! 9.75
A creamy 3 cheese, leek & sweet potato pie in  
short crust pastry, with vegetables and new potatoes

Beef Steak & Ale Pie  9.75
Slow cooked in real ale with mushrooms & onions,  
in short crust pastry double dipped  
chunky chips and vegetables

Double dipped chunky chips | Skinny Fries | Sweet Potato Fries 
Buttery Mash Potato | Beer Battered Onion Rings | Garlic Flatbread 

Seasonal Garden Salad

OUR FAMOUS PUB CLASSICS

SIDES ALL 2.50

FROM OUR FAMOUS CHARGRILL

NIBBLES & SHARERS
Olives ! 3.00
Garlic Bread ! 3.00
Bread & Nibbles !  5.00
Selection of various breads with olives,  
humus, olive oil & balsamic vinegar

Nachos ! 5.00
Tortilla chips smothered in cheese, jalapeños,  
sour cream

Seafood Sharing Board  14.00
Goujons of haddock, prawn cocktail, tempura king prawns, 
smoked salmon, whitebait with brown bread & butter,  
tartare sauce and sweet chilli dipping sauce

Pub Favourites  9.50
Mozzarella dippers, spicy chicken wings, beer battered  
onion rings, BBQ ribs, spicy potato wedges and dips

Welcome to our menu. Please take a moment to browse through 
our menu which is full of fresh local and exciting dishes.  

We are sure you won’t be disappointed.

EARLY BIRD 20% OF ANY OF THE PUB CLASSICS (ORDERS TO BE IN THE KITCHEN BY 6.30) 

Pressed Yorkshire Belly Pork 13.95
Apple & sage mash, black pudding and apple fritter, cider sauce 

Carol’s Fish Pie  10.50
A selection of fish & seafood in a creamy cheese sauce  
topped with mash served with seasonal vegetables

Chicken Stilton 12.95
Chicken breast filled with cream cheese & herbs in bacon  
with a creamy Stilton cheese sauce

Ricotta & Spinach Tortellini ! 9.75
Little parcels of pasta served in a  
creamy cheese & pea sauce

Goats Cheese & Roasted  
Red Pepper Tarte Tatin !  9.75
A puff pastry base baked with red peppers, red onions and 
goats cheese, served with salad and new potatoes

Flavour your Steak
ADD A SAUCE FOR 1.50 

DIANE | BRANDY PEPPERCORN | BLUE CHEESE OR BÉARNAISE

BLACKSMITHS SEASONAL DISHES

Char Grilled Butterflied Chicken Breast 11.95
Skinny fries, béarnaise sauce and salad

Blacksmiths Burger 10.50
A 6oz burger, crispy bacon, lettuce, mayo in a  
toasted brioche bun, skinny fries and coleslaw

Grilled Salmon Fillet 13.95
Hollandaise sauce and sauté new potatoes

Grilled Bacon Chops 12.50
2 x 4oz bacon chops, skinny fries and a brace of  
fried free range eggs

Steaks
All our steaks are local to the area and are hung for a minimum of 

28 days, this ensures tenderness and a deep flavour

8oz Rump 9.75 | 10oz Sirloin 13.50 
8oz Flat Iron 10.50 

All served with double dipped chunky chips, mushrooms & tomato

Upgrade to sweet potato fries for 1
Why not turn your steak into a surf & turf? 

Add 3 large garlic king prawns for 4  |  Add 4 large garlic king prawns for 5


