
A famous British cocktail, this drink can be served using different gins & garnishes to accentuate the botanicals.  
All our G&Ts are poured as double Measures

REFRESHING COCKTAILS

pink sapphire             
bombay sapphire gin, rasperberry & 
fresh mint & indian tonic                       £6

Mojito               
house rum, mint, lime, 
gomme syrup, crushed ice & soda           £6
 
lordstones vodka cocktail        £7     
STrawbeery, lime, gomme syrup, lime
& indian tonic

To Quench Your Thirst . . . 

WINE

DRAUGHT

Moretti 4.6%ABV £4.95
Hop House 5.0%ABV £4.50
guest ale 3.8%ABV £3.65
Black Sheep 3.6%ABV £3.675
Symonds Cider 4.5%ABV £3.60

Bottled Beer & Cider

bottled lager 330ml £3.50
Peroni 330ml 330ml  £4.00
Old Mout Cider 500ml  £4.25

Non Alcoholic Drinks

Coke £2.00
Diet Coke £2.00
Fentimans Drinks
Various flavours £2.95
J2O £2.20
Freshly Squeezed Orange Juice £2.50
harrogate still or sparkling 
water £2.00

COFFEE & HOT DRINKS

Espresso £1.95

Americano £2.20

Cappuccino £2.40

Latte £2.40

Mocha £2.50
Pot of Yorkshire Tea £1.95
Speciality Teas £2.00
Cadburys Hot Chocolate £3.00

White WINE 125ml 250ml BOTTLE

Mariposa - Airen, Sauvignon Blanc 
North Eastern Spain
Easy drinking, crisp & Juicy. Lime, citrus & 
green apple notes, zingy & refreshing £3.5 £6.5 £15.95

Pinot Grigio   (rose blush also available)
Viamora, Italy
Full bodied, with aromas of wild flowers 
& acacia £4 £7.5 £18.95

Enate 234 - Chardonnay, 
Somotano, Spain
An intense bouquet of apple, peach & fennel 
with a discrete mineral background. £20.5

Jose Pariente - Sauvignon Blanc, 
RUEDA, SPAIN
Pale yellow with greenish hues, its aromatic 
expression. is an exceptional combination of 
green & exotic fruits £21.5

Le Versant - Viognier,
Pays d’Oc France
Crisp & refreshing, Peach, exotic fruits

£22.5

RED WINE 125ml 250ml BOTTLE

GALLUR TINTO 
RIOJA, SPAIN
A young, cherry red Rioja, with
notes of ripe red fruits & liquorice. £3.5 £6.5 £15.95

The Landings - Shiraz Cabernet
South Eastern Australia 
Deep colour with a nose of blackberry, plum 
and spice. Quite full on the palate. £3.75 £6.75 £16.95

Kaleu - Malbec, 
Uco Valley, Mendoza, Argentina
Juicy, Brambly - plums & currants with a lift 
of acidity makes it lovely everyday. £4.25 £8 £18.95

Pacifico Sur - Merlot, 
Central Valley, Chile
Aromas of red fruit with vanilla & chocolate £4.25 £7.5 £18.95

Carpess Crianza, 
Rioja, Spain 
A modern flavour of oak and red fruits.

£5.25 £8.5 £21.95
Abraham & the Heretics Pinotage
stellenbosh, South Africa 
Bright & Juicy with touches of sweet cherry, 
strong bold black fruits, hints of smokey 
bacon & dark molasses. £22.5

Brockmans of Woking
Fever Tree Elderflower Tonic,
blueberries & raspberries

£8.5

Whittakers of Harrogate, yorkshire
Fever Tree Elderflower Tonic 
& Pink Grapefruit

£8

Hendricks of Girvan, scotland
Fever Tree premium tonic & Cucumber

£8

The Botanist, island of Islay
Fever Tree elderflower tonic & mint

£8.5

GIN & TONIC                               

Bombay Sapphire of London
Fever Tree Premium Tonic,
Lime and frozen thai basil

£8

Whitley Neil of Liverpool
Fever Tree Premium Tonic  & Orange Peel

£8

Gin Mare of Barcelona
Fever Tree Tonic, 
Rosemary, Orange & Black Pepper

£9

lordstones pink gin cocktail
Fever Tree premium Tonic, 
Raspberries & peppercorns

£8.5



SPECIALITY BUTCHERS CUTS

FLAT IRON - 8oz 
A popular modern cut from the shoulder, 
intense flavour 
Recommended - Rare                                           £17

PICANHA RUMP - 8oz
Considered the best cut in South America, 
full of flavour and firm texture
Recommended – Medium Rare                            £18

CHATEAUBRIAND - 18oz
Exceptionally tender loin, ideal to share
Recommended - medium-rare                            £50

The Forgotten Cut 
Full of Flavour but not so Famous, For the Foodie
looking for a little adventure. We showcase Some 
of the cuts our Butcher won’t keep secret any 
longer!! Take a look at the specials Board

OUR SIGNATURE STEAKS

RUMP - 10oz
Firm texture, rich flavour
Recommended - medium rare                        £19

RIBEYE - 10oz
Natural rich marbling & fillet like tenderness
Recommended - medium-rare                       £22

SIRLOIN - 8oz
A delicate flavour, tender with firm texture
Recommended - rare/medium rare                £20

FILLET - 8oz
The premium cut, tender, melt in the mouth
Recommended - Rare/ medium rare                 £26

Sauces  -  Peppercorn, blue cheese, Garlic & Herb Butter or Diane    £2.5

Calves Corner
Mini Beltie Beef Burger                      £6

Childrens K.F.P. Bites                         £5 
       
Kids Vegetable Grazing Board              £5

Pasta with Beltie Beef Bolognaise          £6  

We can make smaller portions of any 
of our main dishes so please just ask.

Using purely charcoal, our bespoke JOSPER oven chargrills our meat & fish in temperatures of up to 480F, 
whilst retaining moisture & giving a delicate charcoal flavour.

Chargrilled Bilsdale Beltie Steaks

We are passionate about our meat and are proud to offer the finest Belted Galloway beef from the 
neighbouring Urra Estate. These cattle are purely grass fed and are famed for the exceptional 
quality of their meat due to their slow growing nature. This Native breed is perfectly suited to 
the wild pastures of the surrounding North York Moors, producing exceptional marbling and 
succulence. Our meat is dry aged for at least 21 days to ensure maximum flavour and tenderness.

Food allergens & intolerances 
- if you have any questions regarding food allergens or dietary requirements, please speak to your server who 
will be happy advise on our ingredients. - Some dishes may contain nuts  (V) - Suitable for Vegetarians

SIDES
Select  two 
sides to have 

with your 
steak

Desserts

homemade seafood chowder £5

Sautéed chilli king prawns
bombay potatoes, watercress & lemon

£7.5

chorizo, black pudding & 
queen scallop salad
with cauliflower & fresh garlic

£8

chickpea & squash fritters (V)
with harissa yogurt

£6.5

home smoked duck breast
chilli & mango salad with sweet soy

£7

asparagus, parma ham & 
fontina cheese spring rolls
with a sweet chilli dip

£7

Starters
lordstones Chicken Parmesan 
House Salad & Fries

£15

king prawn & scallop bucatini
sea vegetables, fresh tomato & garlic ciabatta

£15

asparagus, rocket & pea risotto (V)
with fresh parmesan cream

£6/13

saddleback pork fillet medallions
Spanish ‘salad’ - chickpeas, cardamom & garlic

£14

our famous ‘Beltie beef’ Burger
Smoked Bacon, Cheddar Cheese in a freshly baked 
Bun served with House slaw, salad & fries

£13

 Classics
halloumi, chorizo & tomato 
skewers
freshly dressed salad, dips & fries

£13

Peppered wild venison loin
truffle mash, stir fried greens & 
pink peppercorn jus

£16

pan roasted herb fed 
chicken breast
‘five spiced’ carrots, redcurrant & 
rich sticky sauce

£14

bbq pulled beltie beef brisket
served in a crusty cob, seasonal greens 
& fries

£15

 Seasonal Specials

“Dripping” Cooked Chunky 
Chips

£3

Chips with Truffle Oil & 
Parmesan

£3.5

house fries £3

Stir Fried Greens, Soy Sauce, 
fresh Chilli & Ginger

£3

House Salad & dressing £3

Tomato & Shallot Salad £3.5

Lordstones Onion Rings £3

Garlic Roasted Mushrooms £3.5

bombay potatoes £3.5

Rich Chocolate pot 
raspberries & Vanilla Pod Ice Cream

£5

Sticky Toffee Pudding
Dark Toffee Sauce & Vanilla Pod Ice 
Cream

£5

lordstones ‘eton mess’
fresh strawberries, raspberries, 
italian meringue & cream

£6

classic lemon tart
clotted cream ice cream & raspberries

£5

Ice Cream Selection £5


