
STARTERS

Chefs soup of the day served with a warm bread roll and butter (v) (gf)  £6
 

Breaded brie and cranberry, with fresh leaves and balsamic dressing (v)  £7.50
 

Classic prawn cocktail, marierose sauce, gem lettuce, buttered brown bread  £8.50
 

 Creamy garlic mushrooms served with a warm bread roll (v) (gf)  £7
 

Slow-braised beef brisket,  pulled into a Yorkshire pudding, drizzled with gravy  £8.50
 

The New Hobbit starter special of the week (please ask a member of our team)   £8
 

Sautéed chorizo skewers, paprika fried calamari, Spanish bean salad with garlic aioli chilli jam, 
severed with a warm pitta (sharer)  £13 

 

MAINS

The New Hobbit steak and ale pie served with chunky chips, mushy peas, 
and pan gravy  £13

 
  Beer battered cod fillet and chips, served with mushy peas, tartar sauce, and lemon  £13.50

 
Chefs curry of the week served with basmati rice and a warm pitta (gf)  £13

 
Pulled beef chilli with basmati rice and garden salad (gf)  £14

 
Pan-roasted salmon fillet served with crushed new potato, pea puree, steamed fine beans

and drizzled with a white wine cream sauce (gf)  £14.50 
 

Sautéed chicken and bacon tagliatelle in a cream sauce, topped with parmesan  £13
 
 
 
 

Please make a member of staff aware if you have any allergies. (gf) - gluten free (v) - vegetarian (vg) vegan  



BURGERS AND SANDWICHES

All burgers are served with crisp lettuce, sliced tomato, red onion in a toasted
briochehe bun and skin on fries:

 
Classic beef burger (gf)  £11.50

 
The grand New Hobbit, two beef burgers, grilled bacon, and melted cheddar (gf)  £16

 
 Crispy chicken burger  £11.50

 
Grilled halloumi and roasted pepper burger (v) (gf)  £10.50

 
 The New Hobbit club sandwich, grilled chicken and bacon, tomato, lettuce, 

mayonnaise, served with skin on fries  £11 
 

Hot beef ciabatta, mustard mayonnaise, chunky chips and pan gravy  £11.50
 
 

EXTRA TOPPINGS
 

Bacon £0.75
 

Cheddar £0.50
 

Harrogate blue £0.50 
 

Pulled beef chilli £2
 

Braised brisket £2 
 
 
 

Please make a member of staff aware if you have any allergies. (gf) - gluten free (v) - vegetarian (vg) vegan  

Pan cooked chicken breast, marinated in The New Hobbit's homemade BBQ sauce, served with 
creamy dauphinoise potato, finished with roasted asparagus (gf) £15

 
8oz Ribeye steak served with grilled seasonal vegetables, chunky chips, and peppercorn sauce or 

blue cheese sauce (gf) £23
 

Pan-roasted vegetable tagliatelle, butternut squash, carrot, onion in a white sauce (vg) £12
 

Wild mushroom and butternut squash risotto (vg) (gf) £12
 



DESSERTS 

Sticky toffee pudding, brandy soaked dates, toffee sauce served with 
honeycomb ice cream (gf)  £6

 
Cheesecake of the week (please ask a member of our team)  £6

 
 Caramelised Eton mess, crushed meringue, chantilly cream, drizzled 

with raspberry coulis (gf)  £6 
 

Selection of ice creams  £5
 

Chefs selection of local cheeses served with country tomato chutney, 
celery, grapes and crackers (gf)  £9

 
 
 
 
 
 

Please make a member of staff aware if you have any allergies. (gf) - gluten free (v) - vegetarian (vg) vegan 

SIDES

All sides cost £3.75 
 

Chunky chips 
 

Sage battered onion rings 
 

Skin on fries 
 

Seasonal vegetables 
 

Garlic bread 
 

Halloumi fries 
 

Garden salad


