
Our Fish & Chips

Our Fish & Chips are lightly battered and served with 
chips and a wedge of lemon

Cod* 
Served without skin Small     £14
 Regular  £17
Haddock* 
Served with skin on Small     £15
 Regular  £18

Plaice*  £19
Served with skin on

Lemon Sole*  £19
Served with skin on

The Yorkshireman Deal

Served with chips, mushy peas and a slice of 
bread & butter. With a choice of any beer, 

cider or glass of wine

Cod* 
• Small £21
• Regular £24

Haddock* 
• Small £22
• Regular £25

The Traditional 
Yorkshire Tea Deal

Served with chips, mushy peas, a pot of 
Yorkshire tea and a slice of bread & butter

Cod* 
• Small £18
• Regular £21

Haddock* 
• Small £19
• Regular £22

Sides

Hadley’s Mushy Peas (gf) £2.5

Heinz Baked Beans (gf) £2.5

Curry Sauce (gf) £2

Gravy (gf) £2

Pickled Onions or Gherkins £2

Side Salad £4

Mozzarella Sticks 4 pieces £4

Black Pudding £4

Bread & Butter 50p

Bread Bun  £1.2

Onion Rings  £4

Nibbles

Gordal (Perello) Olives £3.5

Jar of Pickled Mussels £3.5

Jar of Pickled Cockles £3.5

“Frerkin” - Battered Gherkin £4.5

From The Land

Steak Pie £16
Served with chips, mushy peas & gravy

Bloody Mary Brisket £16
Served with chips

Chicken Burger £16
In a brioche bun, served with chips, salad & onion rings

Battered Sausage £15
Served with chips & mushy peas

Falafel Burger £15
In a brioche  bun, served with chips, salad & onion rings 

Veggie Chilli (ve, gf) £16
Served with Rice

Don’t forget to check our board

for today’s specials

Small Plates

Enjoy as a starter or as a side

Salt & Pepper Squid £9
Served with sweet chilli sauce

Halloumi Fries £8
Served with garlic mayonnaise

Pair of Fortune’s Smoked Kippers (gf)  £10
Served with a garnish

Calamari Rings £9
In a panko crumb, served with sweet chilli sauce

Whitby Scampi £9
6 Pieces, served with tartar sauce

Southern Fried Chicken Goujons £8
Served with BBQ sauce

Desserts

Brownie £7

Bread & Butter Pudding £7

Melt In The Middle Chocolate Pudding £7

Sticky To�ee Pudding £7

Rice Pudding (gf) £6

Two Scoops of Ice Cream* £5

From The Sea

Whitby Scampi   £19
Served with chips and garnish

Bouillabaisse £19
A seafood stew with mussels and cod.

Cod & Parsley Fishcakes   £15
Served with chips and garnish

Oak Roast Salmon (Served Cold) (gf) £18
Served with chips and garnish 

Dog Menu

Ice Cream £2.50

Sausage £3.00

Children’s Meals

All served with chips
Cod* £7

Sausage £7

Fishcake £7

Chicken Nuggets £7

Mozzarella Sticks £7

Please inform us about any allergies 
you may have before ordering.

Vegan (gf) = Gluten Free  
(*) = Can Be Made Gluten Free

Allergen List



Hot Drinks

Americano Small  £2.6
  Regular  £3.6 

Cappuccino Small  £2.8
  Regular  £3.8

Cafe Latte £3.8

Flat White £3.8

Espresso £2 

Hot Chocolate £4

Mocha £4.5

Yorkshire Tea £2

Deca�einated Tea £2

Speciality Teas £3
Earl Grey, Peppermint, Lemon & Ginger, Blackberry 
& Raspberry, Green tea & Jasmine  

Soft Drinks

Pepsi  Small  £2.6
  Regular  £3.6

Diet Pepsi, 7up Free, Tango  Small  £2.5
  Regular  £3.5

Franklin & Son Drinks £3.5
Elderflower Lemonade, Rhubarb Lemonade, Raspberry 
Lemonade 

Ginger Beer £2.8

Dandelion & Burdock £2.8

Mineral Water, Still or Sparkling Small   £2.5
  Large   £4.5

Fresh Orange or Apple Juice £3.5

Child’s Milk £1

Robinson s Fruit Shoot £1.5
Blackcurrant or Orange
Orange or Blackcurrant Squash £1

Botivo is a true craft, aperitif inspired, drink with 
bittersweet, herbal and citrus notes. It sits in its 

own unique drink’s category.
Loved by sommeliers, chefs and food critics for its 
unique taste profile, it’s deeply refreshing with a 
lasting backbone not usually found in non-alco-

holic drinks.

Served sparkling over ice.
£4

“Whitby Gin pairs wonderfully with Med-
iterranean Tonic. The carefully selected 
botanicals are a mix of the traditional 
elements including Juniper, Coriander 
Seed, Citrus Peels and Liquorice Root. 
Along with Heather tip, Yorkshire Moors 
Honey and Sugar Kelp foraged from 
Robin Hood’s Bay making it refreshing on 
the tongue with a lasting finish .” 

Whitby Gin & Tonic £7
Served with either Fever Tree Mediterranean 

or Light Tonic.

Gin

Abbey Blonde £5.5
500ml, UK Whitby, 3.8% abv
A light blonde ale with a zesty, crisp finish. 

Whitby Whaler £5.5 
500m, UK, Whitby, 4.0% abv 
A fruity bitter with a malty, citrus flavour and a not 
too intense bitter finish.

Jet Black £5.5 
500m, UK, Whitby, 4.5% abv 
A finely balanced porter packed with liquorice, co�ee 
and sweet to�ee. 

Smugglers Gold £5.5
500ml, UK Whitby, 4.4% abv
A fine golden ale that can be drunk all night long.

Brewed in the shadow of the Iconic Whitby 
Abbey, producing delightfully delicious Yorkshire 
ales since 2013. Why not call up and visit the 

brewery situated at the top of the 199 steps.

This wine list was designed and provided by TipSea 
Wines, a local wine merchants who are passionate 
about their industry. Find them on Enterprise Way, 

Whitby and check out their amazing wine shop.

Wines

White Wines
Montsablé, Chardonnay £6.5 / £25
IGP Haute Vallée de L'Aude, France 

Taumata, Sauvignon Blanc £6.8 / £26
Hawkes Bay, New Zealand 

Tarapaca, Pinot Grigio £6 / £23
Central valley, Chile 

El Camarón Albariño £7 / £27
Rías Baixas, Spain 

Red Wines
Pete’s Pure, Pinot Noir £6.50 / £25
Murray Darling, Australia  

Cuma, Organic, Malbec £6.8 / £26
Salta, Argentina  

Tarapaca, Merlot £6 / £23
Central Valley, Chile

Rosé Wines
L’Escarelle, Palm, Provence £7 / £27
Provence, France  

White Zinfandel £6 / £23
California, USA

Sparkling Wines
Sea Change, Prosecco DOC £6 / £26
Veneto, Italy 

Ruggeri Prosecco Rose Argeo Brut   £6 / £26 
Veneto, Italy

Lagers

Alhambra Especial Lager £4.5
330ml Spain 5.4% abv

Whitby Brewery, Lager No9 £5.5
440ml England 4.7% abv

Northern Star APA Gluten Free £5.5
440ml England 4.8% abv

Ciders

Maeloc, Apple Dry Sidre £4.5
330ml Spain 4.5% abv 

Maeloc Strawberry Sidre £4.5
330ml Spain 4.0% abv

Low Alcohol

VandeStreek Playground IPA £4
330ml Holland <0.5% abv 

Krombacher 0.0 Pils £4

All still wines are served in 175ml measures and sparkling wines at 125ml.
All wines are availble at 125ml on request.


