
 

 We are a small family business with a wide team of staff. Some of our waiters and chefs are young and being 
given their first venture into the world of work under the watchful eye of our senior team. Many stay with us 
and begin a long term career in hospitality and it is a pleasure watching them develop into section managers 

and beyond across all departments.  
To see customers enjoying their time with us, good service, a great meal in a convivial atmosphere and to be 

part of a celebration or gathering of two old friends is the reason staff stay in the hospitality sector.  
 

If something is right, feedback is always welcome but if something is wrong, our staff need to know so they 
can put it right immediately. We cannot make any situation better after the event and we are passionate 

about wanting you and your company to enjoy your time here as much as we do.  
 

Warmest regards, 
The Moiser Family and All of The South Causey Inn Team 



MAIN MENU  
 

 

 
A side of warm mini Hovis Load & Chefs Homemade Butter will be served with all our starters.  

 

 HAND PICKED WILD MUSHROOMS £7.50  
with garlic and blue cheese crumb and pickled walnuts (N,D)  

 
HOME CURED GRAVLAX £7.95  

King Prawn, Chilli & Garlic Prawns, and Samphire with a Citrus Sorbet (C,S)  
 

LOCALLY SOURCED DUCK SPRING ROLL £7.50  
served crispy and with Asian slaw (G,SOY,SES)  

 
COD AND HERB FISH CAKE £7.95  

with French style peas and topped with a poached egg (E,D,G)  
 

SPICY TOMATO RISOTTO £6.95  
with charred red peppers (VE,D,V)  

 
CHEFS SOUP OF THE DAY £6.95 (V, VE optional)  

CHICKEN LIVER PATE £6.95  
with home dried tomatoes, chef’s chutney & onion bread crostini (D,S)  

 
SALT AND PEPPER HALLOUMI £6.50  

Served with Asian Slaw (D, SOY, SES)  
 

BEETROOT CURED SALMON £7.50  
With horseradish cream, cucumber and red onion salsa (S)  

 
CHICKEN AND BLACK PUDDING LAYERED TERRINE £7.95  

served with pickled Causey rhubarb, black pudding, thyme crumb and rhubarb relish 
(D,G)  

 
CAUSEY YORKSHIRE PUDDING £5.95  

with caramelized shallots and our own Brewery Ale and root vegetable gravy with 
fresh horseradish shavings (D,S,G)  

MAIN COURSES 

9OZ FILLET STEAK £27.95 
Served with onion rings, hand cut chips, mushrooms, tomato and battered onion 

rings (G, D) 
 

SURF ‘N’ TURF £32.95 
 Fillet served as above, topped with three large garlic tiger prawns, onion rings, 

hand cut chips, mushrooms, tomato and battered onion rings (G, D) 
 

8oz SIRLOIN STEAK £19.95  
Oven roasted tomatoes, garlic and herb mushrooms, Chefs beer battered onion 

rings and hand cut chips (G,S)  
 

CHEFS SCAMPI £10.95  
Whitby breaded scampi, hand-cut chips, garden peas with fresh tartar sauce. (G, 

D, C)  
 

 
PRAWN AND MARIE ROSE SALAD £11.95  

Freshwater prawns, fresh baby gem, Marie Rose sauce, fresh lemon served with a 
fresh warm mini Hovis Loaf (E,C,S,G,D)  

 

 
PAN FRIED CHICKEN SUPREME £15.95  

Served with confit potatoes, beetroot puree, roasted beetroot and pickled mush-
rooms (S)  

 
CAUSEY TWIST ON SAUSAGE AND MASH £14.95 

Pork and sausage patty's, mustard mash, red wine and onion gravy, topped with 
crispy onions (G, E, S) 

 
PAN FRIED LAMBS LIVER £13.95 

Served with smoked bacon, spinach bread pudding and Causey gravy (G, E, D, S) 
 

CELERIAC, SPINACH AND WALNUT CRUMBLE £12.95 
Served with a rich tomato sauce and buttered baby vegetables 

(G, N, V, VE) 
 

THREE CHEESE LEEK AND WILD MUSHROOM COBBLER £12.95 
Served with mashed potato and baby vegetables (G, D) 

 
SLOW COOKED BEEF SPINACH CANNELLONI £13.95 

Slow cooked beef and spinach, served with a Napoli and cheese sauce, Rocket and 
red onion salad and a garlic bread ciabatta (G, D, Sulphines) 

 

SLOW COOKED BELLY PORK £16.95  
With rolled breaded pork and leek fritter, fruity black pudding served with passion 

fruit carrots, turned potato and a Cider jus  
(G,SULPHINES,D,E)  

 
STEAMED COD AND GREEN LIP MUSSELS £16.95  

Served with turmeric turned new potato's, and King Prawn cream (C,D)  
 

HOI SIN BRAISED BRISKET OF BEEF £16.95 
Stir fried vegetables, crispy wonton shard, steamed pak choi and a hoisin sauce (G, 

Ses) 
 

8OZ LAMB RUMP £18.96 
Served with turned new potatoes, Chantilly carrots, sweet carrot puree and red 

current and rosemary gravy (G, D) 
 

SPICED FETA SALAD £14.95  
Spiced Feta cheese, charred red pepper, salted onions, walnuts, pickled Causey 

rhubarb and fresh herbs dressed with an orange and walnut salsa (N,D,S)  
 

CORN BEEF AND CARAMELIZED ONION CAKE £14.95  
With Brown Sauce Gravy, fried egg and crispy onions (G,D,EGG)  

 
CAUSEY BURGER £12.95  

Our own handmade burger served with Ciabatta with Baby Gem lettuce and beef 
tomato with our Ale battered onion rings and hand cut chips (D,E,G,S)  

 
CAUSEY ‘PHIL YOUR BOOTS ALE’ BEER BATTERED COD FILLET £14.95  
With minted mushy peas and double fried chunky chips and a pot gherkin and 

caper compote (S,G)  
 

CHEFS TIFFIN OF THE DAY  
Please ask your Waiter (a surcharge may apply)  

 
CAUSEY FISH PIE £14.95  

From our catch of the day, topped with local smoked cheese mash and a Greenlip 
Mussel (C, D)  

 
SUPER FOOD SALAD £12.95 

A mix of cannellini beans, carrots, baby gem lettuce, red pepper, spring onion, 
butternut squash, sweet potato, kale, quinoa, avocado, fresh mint and Chefs  

vinaigrette dressing.  
You may like to add:  

3 large garlic prawns £5.00 
Chicken breast £3.50 

Crumbed feta cheese £3.50 
 (S, V, VE) 

 
 
 
 
 
 
 

STARTERS 



 

SIDES 
 

BABY CARROTS, BABY TURNIPS, PEAS , BABY LEEKS £3.95  
CHUNKY CHIPS £3.50, ONION RINGS £3.50  
EXTRA BACON £1.00, EXTRA CHEESE £1.00 

PEPPER CORN SAUCE £2.95, DIANE SAUCE £2.95 

DESSERTS 

LEMON CREME BRULEE £6.95                                                                                                                                                                                                                
with thyme and shortbread biscuits (E,D)  

TRIPLE CHOCOLATE BROWNIE £7.95                                                                                                                                                                                                 
orange salsa, mint chocolate ice cream and a chocolate tear drop (E,D,G)  

CHOCOLATE FUDGE CAKE £6.95 
Served with vanilla ice cream 

 
POACHED PLUM £6.95                                                                                                                                                                                                                            

with a fruity infused RIP Gin shot and vanilla ice cream (VE,S)  

NORTH EAST LOCAL CHEESEBOARD £8.95                                                                                                                                                                                   
sourced locally and served with a local chutney, fruit and delicious oaty biscuits (G,D,S)  

A ‘ CAUSEY’ SUNDAE’ £6.95                                                                                                                                                                                                                  
triple chocolate brownie, Cadbury flake, Maltesers, vanilla ice cream, whipped cream and a pot of hot chocolate sauce (D,G,E)  

STRAWBERRY, RED WINE AND SAGE CHEESECAKE £7.95                                                                                                                                                               
served with ice cream (D,S,EGG)  

STICKY TOFFEE PUDDING £7.95                                                                                                                                                                                                      
topped with a warm toffee sauce and a pot of banana ice cream (G,D,E)  

CAUSEY CRUMBLE £6.95                                                                                                                                                                                                                            
a combination of local fruits and lashings of custard (G,D)  

PASSION FRUIT ETON MESS £7.50                                                                                                                                                                                                       
with rum soaked pineapple and fresh mint (S,D,E)  

WHITE CHOCOLATE AND PEAR BREAD AND BUTTER PUDDING £7.95                                                                                                                                      
with rich and creamy vanilla pod ice cream (G,D,E)  

 

 

Come along and enjoy dining "Al Fresco'', in South Causey Inn's new Bubble Pods! 

The Bubble Pods are situated in our beautiful gardens and accommodate from 2 to 
6 guests. If you book one of these pods, your personal server will serve you drinks 

and food allowing you to very confidently practice social distancing. 
 

There is a charge of £20 to hire the Bubble Pods for 2-4 guests and £25 for 6 
guests. 

For tables up to six for guests from multiple households, we offer 'Super Bubble 
Pods', which are larger than our regular Pods, allowing maximum space for social 

distancing. Hire fee £30 for 2.5 hours. 
 

For further information please head to our Reception! 



Tel: 

Thank you for choosing to dine with us and we 
hope to see you again soon! 

 
The South Causey Team x 

DIETARY KEY CODES  

G = Gluten  

D = Dairy  

N = Nut  

Ses = Sesame Seeds  

VE = Vegan 

V = Vegetarian 

E = Egg 

C = Crustaceans 

S = Sulphites  


