A discretionary 10%
service charge will be
added to your bill.

Garden

Box Menu
Available Mon-Sun from 12pm-9pm

Mon-Sun – September Specials – 25% off food

11.5

Thyme infused whole baked Normandy camembert, drizzled with honey, served
with homemade caramelised onion chutney and chefs homemade tear and share
bread of the day (V)

Charcuterie Platter (recommended 2 people)

19

Cumbrian air-dried ham, black pepper salami, Norfolk mustard salami, creamy
Somerset brie, Barbers 1833 vintage cheddar, spiced pineapple pickle, sun dried
tomatoes, mixed olives with tear & share bread of the day (GF*, DF*)

Whitley Sharing Box

18

Breaded chicken strips, lamb koftas, beer battered onion rings, garlic bread and
skinny fries served tomato salsa and a garlic and herb dipping sauce

9.5

Pepperoni & Mushroom
11
Passata and mozzarella topped with spicy pepperoni and field mushrooms

Afternoon Tea Box

15

(If taking inside you will be automatically upgraded to our indoor
afternoon tea menu at £15 per person and discounts will not apply to this)

A selection of savouries:
Chicken Bacon and Mayonnaise Wrap
Barbers vintage cheddar with a red onion chutney on an open roll
Smoked Salmon, Cream Cheese and Chives on a Homemade Oatcake
Spiced Hummus and Pesto Pinwheel
Yorkshire Hand Reared Pork Pie, topped with a spiced tomato relish
A selection of pastries:
Homemade Scone, strawberry preserve and Cornish clotted cream
Lemon Drizzle Cake, topped with a sticky lemon syrup
Rich Chocolate Brownie, chunks of dark and white chocolate topped with vanilla
infused whipped cream and hazelnut pieces
Macaroons, with a vanilla buttercream

Whitley Burger

12.5

Whitley ‘Posh’ Dog

11.5

In our signature Bradfield Brewery ‘Yorkshire Farmer’ ale batter and served with twice
cooked thick hand cut chips, crushed garden peas and homemade tartare sauce (DF)

Chargrilled homemade beef burger topped with dill pickle, gem lettuce, beef tomato,
sliced red onion on a toasted pretzel bread bun and served with skinny fries and a chilli,
garlic and smoked paprika aioli

Kids Boxes
Cheese and Ham Mini Wraps

served with cucumber and carrot batons

Mini Cheese and Tomato Pizza
with garlic bread slices

Chicken Nuggets

Sides
7

4

Twice Cooked Chunky Chips
Cajun Fries

8

Beer Battered Onion Rings
Dressed Mixed Salad

8

with skinny fries and tomato dip

Cheesy Garlic Bread Slices

Grazing Box

9.5

Salad Box

12

Vegi Box

9

Boscaiola olives, a selection of homemade breads, garlic infused olive oil
and balsamic vinegar dipping pots (Ve, DF)

Freshly Prepared 10” Pizza
Cheese & Tomato (V)
Passata and mozzarella topped with Provençale herbs

12.5

Spicy Merguez sausage topped with fried onions and a tomato relish served
in a pretzel hot dog roll and skinny fries

Sharing Boxes
Baked Camembert

Beer Battered Coley Fillet (DF*)

Traditional Caesar salad with cold flame grilled chicken, herby croutons
and anchovy mayonnaise (GF*, DF*)

Warm pitta breads served with homemade spiced hummus, sour
cream and chive dip and a selection of crudités (V)

Desserts
Cheese Selection

9

Smoked Applewood, Blackstick Blue, Barncliffe Brie, Barbers 1833 Vintage Cheddar.
Homemade fruit chutney, grapes, celery and a selection of biscuits (GF*)

British Strawberry Pot

7

Warm Chocolate Brownie

7.5

Fresh British strawberries topped with Chantilly cream

Served with vanilla ice cream

Ice Cream Bowl
Choose from: vanilla, mint chocolate chip, rum and raisin or chocolate
served with freshly whipped cream, strawberries and chocolate straws

6.5

