SOUTH CAUSEY INN
SUNDAY MENU

STARTERS
CHEFS VEGETABLE SOUP £6.95
(C,D)
LOCALLY SOURCED DUCK SPRING
ROLL £7.50
Served crispy and Asian Slaw (G, SOYA)
COD AND HERB FISH CAKE £7.95
With French style peas and topped with a poached
egg (G, EGG, D)

BEETROOT CURED SALMON £7.50
with horseradish cream, cucumber and red onion
salsa (SU,D)
BREADED BRIE £5.95
Served with Baby Gem Lettuce & Cranberry
Sauce (G,D, Egg, S)
SPICY TOMATO RISOTTO £6.95
With charred red peppers (D)

PRAWN COCKTAIL £7.95
A classic starter – juicy prawns tossed
through a Marie Rose sauce and served on
a bed of shredded lettuce. Who doesn't
love a prawn cocktail?
CHICKEN LIVER PATE £6.95
with home dried tomatoes, apple ale
chutney & onion bread crostini (D,SU)

MAINS
ROASTED SILVERSIDE OF BEEF £13.95
marinated in mustard, salted and served with our own
Yorkshire pudding and Chefs rich stock gravy
(G,SU,EGG,MUSTARD)
MINI PORK LOIN £13.95
braised in cider and wholegrain
mustard served with pork and leek stuffing and our
Yorkshire pudding (G,SU,EGG,MUSTARD)
SAGE ROASTED CHICKEN BREAST £13.95
served with homemade stuffing, pigs in blankets, Yorkshire pudding and chef’s stock gravy (G,EGG)
MINTED ‘LAMB HENRY’ WITH CAUSEY
GRAVY AND YORKSHIRE PUDDING £13.95
(G,EGG)
All above are served with:
Honey roasted parsnips and carrots
Mashed potato (D)
Swede (D)
Roasted potatoes
Slow cooked white cabbage and bacon (D)
Cauliflower and leek Gratin (D,G)
Garden Peas

STEAK OF THE DAY
Oven roasted tomatoes, garlic and herb mushrooms,
Chefs beer battered onion rings and hand cut chips (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 (G,SU,EGG)
PAN FRIED LAMB LIVER £12.95
Served WITH Creamy Mash, Bacon & Onion Gravy (G,
D, S)
VEGETABLE BURGER £11.95
Served in a Ciabatta Bun with Baby Gem, Beef Tomatoes, Onion Rings and Chunky Chips. (G,S,EGG,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)
GROWN UP FISH FINGER SANDWICH £10.95
Served on a fresh ciabatta, baby gem lettuce, beef
tomato, with homemade tartare sauce, minted mushy
peas and hand cut chips

VEGETABLE SAUSAGE & MASH £12.95
with onion gravy (D,G)
CAUSEY NUT ROAST £12.95
Served with a vegetable jus with a creamy mash (D,
G)
CAUSEY BURGER £12.95
our own handmade burger served with
Ciabatta with Baby Gem lettuce and beef tomato
with our Causey Ale
battered onion rings and hand cut chips
(G,EGG,MUSTARD)
CHEFS SCAMPI £10.95
Wtby breaded scampi, hand-cut chips, garden peas
with fresh tartar sauce.
(G, D, C)
HOT GEORDIE SANDWICH £10.95
Slow-cooked beef in a bakers daily fresh bread,
with hand-cut chunky chips and freshly battered
onion rings with causey rich bone gravy.
(G,MILK,S)
8oz SIRLOIN STEAK £19.95
Oven roasted tomatoes, garlic and herb mushrooms,
Chefs beer battered onion rings and hand cut chips
(G,S)

SIDES
CHUNKY CHIPS £3.50 ONION RINGS £3.50 EXTRA BACON £1 EXTRA CHEESE £1
PEPPER CORN SAUCE £2.95 DIANE SAUCE £2.95 ONION RINGS £3.50

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

CAUSEY RHUBARB AND
ELDERFLOWER ETON MESS £6.95
rosewater cream, orange sorbet and popping
candy (D)

VEGAN FUDGE CAKE £5.95
Served with Vegan Ice cream

POACHED PLUM £6.95
with a fruity infused rip gin shooter and vanilla
ice cream (V,SU,EGG)
TRIO ICE CREAM £5.95
Vanilla
Chocolate
Strawberry

STICKY TOFFEE PUDDING £6.95
topped with a warm toffee sauce and a pot
of double cream (D,EGG)
CAUSEY CRUMBLE £6.95
a combination of local fruits and
lashings of custard (G,D,EGG)
NORTH EAST LOCAL
CHEESEBOARD £6.95
sourced from local artisan
cheesemakers and served with a local
chutney, fruits and oaty biscuits (D,G,SU)

G = Gluten D = Dairy N = Nut S = Sulphines Ses = Sesame Seeds

