
S T A R T E R S

M A I N S

Trio of lamb

lamb cannon, braised shoulder croquette, lamb bacon, fondant potato, pea and broad bean fricassée, roasted onion purée,

lamb and mint jus 

Roasted pork loin

sage & onion polenta, burnt apple purée, baby carrots, baby apple jus 

Chicken breast

 roasted cauliflower purée, cauliflower, chicken fat potato rosti, smoked pancetta, mushroom sauce

Pan-fried cod

Parmentier potatoes, courgette, aubergine, roasted tomato sauce

Fish pie

haddock, salmon, prawn, mash potato, fresh herbs, cheddar, seasonal greens 

WEDNESDAY - SEE BLACKBOARD THURSDAY - STEAK NIGHT FRIDAY - FISH NIGHT

Our themed nights above run alongside our main menu 5-8.30pm - See our blackboards for daily specials!

£22

£19

£19

£18

£19

Burrata with Heritage tomatoes

rocket, pesto 

Smoked Chicken & Parma Ham

garlic aioli, anchovies, gem, parmesan 

NON GLUTEN CONTAINING INGREDIENTS

Wolds Inn Driffield Road, Huggate, York YO42 1YH  |   www.woldsinn.com   /   hello@woldsinn.com   /   @woldsinn

Please note - other dishes are available on the main menu that can be adapted for allergies 

 THESE DISHES HAVE BEEN MADE USING NON GLUTEN CONTAINING INGREDIENTS - PLEASE BE AWARE THAT ALL OF OUR
DISHES ARE PREPARED IN A KITCHEN WHERE WHEAT, NUTS AND GLUTEN ARE PRESENT, AS WELL AS ALL OTHER ALLERGENS

THEREFORE WE CANNOT GUARANTEE THAT ANY FOOD ITEM IS COMPLETELY "FREE FROM" TRACES OF ALLERGENS. 

ALLERGENS AND INTOLERANCES    
V - VEGETARIAN    V*  - VEGETARIAN AVAILABLE   VE - VEGAN    VEA - VEGAN AVAILABLE    GF - NON GLUTEN CONTAINING INGREDIENTS    GF* - NON GLUTEN CONTAINING INGREDIENTS AVAILABLE    N  -  NUTS

WHEN PLACING YOUR ORDER PLEASE LET A MEMBER OF STAFF KNOW IF YOU HAVE ANY ALLERGENS / DIETARY REQUIREMENTS 

£9


	WEDNESDAY - SEE BLACKBOARD
	THURSDAY - STEAK NIGHT
	FRIDAY - FISH NIGHT
	NON GLUTEN CONTAINING INGREDIENTS
	STARTERS
	£9
	Burrata with Heritage tomatoes rocket, pesto
	Smoked Chicken & Parma Ham garlic aioli, anchovies, gem, parmesan


	MAINS
	Trio of lamb lamb cannon, braised shoulder croquette, lamb bacon, fondant potato, pea and broad bean fricassée, roasted onion purée, lamb and mint jus
	Roasted pork loin sage & onion polenta, burnt apple purée, baby carrots, baby apple jus
	Chicken breast  roasted cauliflower purée, cauliflower, chicken fat potato rosti, smoked pancetta, mushroom sauce
	Pan-fried cod Parmentier potatoes, courgette, aubergine, roasted tomato sauce
	Fish pie haddock, salmon, prawn, mash potato, fresh herbs, cheddar, seasonal greens
	£22
	£19
	£19
	£18
	£19
	Please note - other dishes are available on the main menu that can be adapted for allergies
	THESE DISHES HAVE BEEN MADE USING NON GLUTEN CONTAINING INGREDIENTS - PLEASE BE AWARE THAT ALL OF OUR DISHES ARE PREPARED IN A KITCHEN WHERE WHEAT, NUTS AND GLUTEN ARE PRESENT, AS WELL AS ALL OTHER ALLERGENS THEREFORE WE CANNOT GUARANTEE THAT ANY FOOD ITEM IS COMPLETELY "FREE FROM" TRACES OF ALLERGENS.





