
Please feel free to dine outside placing and paying for your order at the bar 
quoting your table number.

If you have any food allergies please highlight these to the person taking you food 
order.

Early Bird Starters
A cup of spicy prawns £4.50
on crisp mixed leaf with wholemeal bread

Home breaded mushrooms £3.75
With a choice of dips 
garlic mayo, sweet & sour and/or sweet chilli

Homemade chicken liver pate £3.75
& Cumberland sauce served with thick toasted bread

Homemade fishcakes £5.75 
served with a warm sweet & sour sauce

Homemade soup of the day £4.50
with wholemeal bread - see blackboard for details

Main Course
Breaded Haddock £6.95
with chips & peas

Barnsley Chop £7.25
On a bed of minted mash & gravy
served with a vegetable of the day

Curry of the day £9.95
served with rice & nann bread

Butterfly Cajun chicken £6.95
with chips & a sweet chilli dip

Whitby wholetail scampi £6.95
with chips & peas

Homemade breaded chicken burger £6.95
with marie rose sauce & chips

Pork Chop £6.95
with potatoes, vegetable, gravy & apple sauce

Mixed bean chilli (v) £6.95
with rice & bread



Pasta of the day £5.95
see blackboard for details

Casserole of the day £6.50
see blackboard for details

Ewbank’s 5oz ribeye £7.50
with chips tomato & mushrooms

Ewbank’s 5oz sirloin £7.95
with chips, tomato & mushrooms

Early bird extras
Sauces £1.95
Stilton, peppercorn, creamy garlic, diane
 

Homemade onion rings £2.50

Garlic bread £2.00

Garlic bread with cheese £2.50

Chips £1.75

Sweets
Sticky toffee pudding £3.25

Slee’s “Taste of Eden” ice-cream £3.25

Bread & butter pudding £3.25

Other offering
Appetisers
Sundried tomatoes £1.90
 in extra virgin olive oil & garlic

Black & green olives £1.90 
with feta cheese

Cheese & garlic dough balls £2.25
with garlic mayo



Starters
Tempura battered king prawns £6.00 / £12.50
with a sweet chilli dip

Bacon & black pudding stack £5.75 / £11.50
Venison & black pudding stack £6.50 / £13.25
on a wholegrain mustard jus

Prawn St Jacque £5.75 / £11.50
Prawns, mushrooms, onions & garlic
cooked in cream topped with melted cheese

Brie wrapped in filo pastry £5.25 / £10.95
and drizzled with redcurrant coulis

Main course
All served with chips or potatoes and salad or vegetables
Lasagne al forno £9.95
Homemade with minced beef

Vegetable Lasagne (v) £9.75
Homemade with seasonal vegetables

Sautéed calf liver & bacon £12.50
On an onion & thyme gravy

Chicken breast stuffed with Ewbank’s £11.95
Cumberland sausage
On a dijon cream

Rack of lamb £16.95
with a Garlic, rosemary & redcurrant gravy

10oz Gammon steak £11.25
with egg and/or pineapple

The Oaks Steak & Ale Pie £10.95
Using Ewbank’s hand diced beef & local Ale

Spinach & ricotta cannelloni (v) £9.95
With stir fried vegetables & cheddar cream

Pan fried salmon £13.95
topped with king prawns on a wine & cream sauce

Ewbank’s 10oz sirloin steak £17.25
Served with mushrooms & tomato



Ewbank’s 8oz fillet steak £19.50
served with mushrooms & tomato

How do you like you steak cooked
Rare – the middle of the steak is mostly red

Medium – the very centre is pink
Well done – the steak is brown throughout

For our younger guests
Lasagne al Forno £6.95
with chips

5oz gammon steak £7.25
with chips & egg

Ewbank’s sausage £5.95
with mash & gravy

Steak & mushroom pie £6.95
with potatoes & vegetables

Homemade chicken goujons £5.95
with chips & beans or peas

Ewbank’s 5oz sirloin £8.95
with chips 



Sweets
Please ask your waitress/waiter for our full

selection of sweets

Teas/coffees
Fresh Ground Coffee
Cup £1.95
Pot for 1 £2.25
Pot for 2 £4.25

Cappuccino £2.10

Latte £2.10

Espresso
Single £1.75
Double £2.25

Tea
Pot for 1 £1.95
Pot for 2 £3.80

Earl grey tea £2.10

Speciality coffees
Calypso – tia maria £3.95
Scotch – bells whiskey £3.95
Highland – drambuie £3.95
French – martell brandy £3.95
Italian – amaretto £3.95
Seville – cointreau £3.95
Irish – jamesons whisky £3.95
Irish Cream – baileys £3.95


