
Starters… 
 

Black Pudding Potato Cake, Poached Free Range Egg & Homemade Brown Sauce £5.95 
 

Smoked Haddock Fritters, Chorizo & Roast Pepper Sauce £5.95 
 

Little Pudding Of Braised Venison & Pigeon, Pancetta, Baby Onions & Red Wine Jus £6.95 
 

Salmon Tasting Plate - Smoked Salmon Pate, Hot Smoked & Gravadlax 
Shaved Fennel & Pink Grapefruit £6.95 

 
Crispy Goats Cheese Fritters,  

Beetroot Carpaccio, Roast Walnut Salad, Honey Balsamic Dressing £6.95 (V) 
 

Parsnip & Chestnut Soup £4.95 (V) 
 
 

Mains... 
 

This Little Piggy Went To Market… 
Charles Ashbridge’s Suckling Pig Wellington, Twice Cooked Belly Pork,  

Wild Boar Chipolata & Crispy Pigs Cheek Fritter, Apple Sauce, Baked Heritage Potatoes,  
Savoy Cabbage, Crackling & Roasting Juices £16.95  

 
Roast Partridge, Damson Jelly, Bread Sauce, 

Braised Red Cabbage & Fondant Potato £16.95  
 

Pan Fried Sea Bass Fillet, King Prawn, Chick Pea & Lemon Tagine, Saffron Aioli £14.95 
 

Slow Braised Beef Brisket, Horseradish & Parsley Crushed Potatoes,  
Chantenay Carrots, Baby Onions & Ale Braising Juices £14.95  

 
Chicken ’En Croute’, Wild Mushrooms, Golden Beetroot, Parsnip Puree & Thyme Jus £14.95  

 
Lentil, Courgette & Tomato Shepherds Pie, Feta & Basil Salad £11.95 (V) 

 
Char Grilled Yorkshire Sourced Matured Sirloin Steak,  

Flat Cap Mushroom, Roast Vine Tomatoes & Hand Cut Chips £18.95 
 
 

The Bore Tasting Menu... 
 

Amuse Bouche 
 

Crispy Goats Cheese Fritters, Beetroot Carpaccio, Roast Walnut Salad, Honey Balsamic Dressing 
 

Salmon Tasting Plate - Smoked Salmon Pate, Hot Smoked & Gravadlax 
Shaved Fennel & Pink Grapefruit  

 
Roast Partridge, Damson Jelly, Bread Sauce, 

Braised Red Cabbage & Fondant Potato  
 

A Sharing Plate Of Desserts To Share 
 

£29.95 Per Person 
 

Fixed Priced Menu… 2 courses £10 
 

Lunch  -  Wednesday  -  Saturday  Dinner  -  Wednesday  -  Friday 
 
 

Crispy Lamb Breast, Fried New Potatoes, Red Onion & Sweet Mint Dressing 
 

Potted Smoked Salmon, Celeriac & Carrot Remoulade, Toast  
 

Black Pudding Toad In The Hole, Onion Gravy 
 

Parsnip & Chestnut Soup (V) 
 

-o0o- 
 

Steamed Game Pudding, Crushed Carrot & Swede, Hambleton Ale Juices 
 

Poached Smoked Haddock, Free Range Egg, Creamy Mash & Spinach Cream Sauce 
 

Rare Breed Shorthorn Steak Burger, Onion Rings & Homemade Coleslaw 
 

Pan Fried Gnocchi, Roasted Red Pepper, Shallots Rocket & Feta Cheese (V) 
 

-o0o- 
 

Christmas Pudding & Brandy Anglaise 
 

Sticky Toffee Pudding, Butter Scotch Sauce & Vanilla Ice Cream 
 

Trio Of Ice Cream & Sorbet 
 

Piece Of North Yorkshire Cheese, Chutney, Celery & Crackers 
 
 

Please Add Any Sides That You May Wish.   
This  Menu Changes Weekly….. 

 
 

Sides… 
 

Hand Cut Chips   -    Roast Heritage Potatoes   -   Colcannon Mash 
 

Braised Red Cabbage   -   Buttered Savoy Cabbage   -   Glazed Carrots 
 

Onion Rings   -   Homemade Bread & Butter   -   Marinated Olives   All £2.50 
 
 

Our Famous Steak Deal For Two… 
Available Wed-Sat Lunch & Dinner only in the bar area 

 
2 Sirloin Steaks Fully Garnished 

Accompanied By Your Choice Of A Bottle Of Red Or White Wine 
£25 

 

Add Pepper Sauce £1.95 
 
 

Please Make Us Aware Of Any Dietary Requirements Or Allergies As Soon As Possible.  Please be aware that some game may contain lead shot. Please Make Us Aware Of Any Dietary Requirements Or Allergies As Soon As Possible.  Please be aware that some game may contain lead shot. 



Desserts… 
 
 

Lemon Meringue ‘Pot’ £5.95 
 

Rice Pudding, Brulee ‘Skin’, Nutmeg Ice Cream & Spiced Poached Plums £5.95 
 

Trio Of Apples & Pears  -  Crumble, Brulee & Sorbet,  
Ampleforth Abbey Apple Brandy Anglaise £6.50 

 
Sticky Toffee Pudding, Butterscotch Sauce & Old Peculiar Ice Cream £5.50 

 
Choc-A-Wonka-Doo-Da 

White Chocolate Tart, Belgian Chocolate Ice Cream, Black Forest Shot  
& Chocolate, Marshmallow & Cookie Crumble £7.95 

 
A Sharing Plate Of Desserts 

£12.95 Please Allow 15 Minutes 
 

Interesting Ice Creams… Please ask 
 
 

Pastry Chefs House Made Petit Fours £3.95 
 

Homemade Chocolate Truffles £2.95 
 
 

Cheese Board... 
 

The Old Bore at Rishworth, Our Other Place, Recently Won  
The Best Cheese Board In Britain 2011  

So We’ve Let Them Decide Our Cheese Board… 
 

Black Bomb   -   Crofton   -   Bluemin White   -   Blacksticks Blue 
  

Swaledale Old Peculiar   -   Pexommier   -   Nettle Nipper 
 

Served With Chutney, Celery & Crackers 
 

One Piece £3.95 Choice Of Three £6.95 All Cheeses £10.95 
 

With Your Cheese Enjoy A Glass Of Port… LBV £3.00 Or By The Bottle £27.95 
 
 

Coffee & Teas... 
 

Our Own Arabica Blend, Freshly Roasted & Ground 
 

Americano £2.60  Cappuccino, Espresso & Latte £2.75  Choice Of Teas £2.30 
 

Liqueur Coffee’s… Please ask For Your Preference £4.50  

t h e 

at Carlton Husthwaite 

Here at the Carlton Bore all food is freshly prepared by our award winning  chefs, 
We don’t use bought in or frozen food… just the best local produce 

cooked to a AA rosette standard, quality matters. 


