
 

 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  
 

 

On Toast...       
 

“Ox” Eggs Benedict  
             Or “Ox” Eggs Florentine   
£6.95                         
Poached eggs & cured bacon  
(or spinach) with hollandaise   

 
Welsh Rarebit    
             or Yorkshire Rarebit    
Ox cheese on toast with chutney £6.95  

Add bacon & a poached egg        £8.95                        
 

Simple and tasty… 
 

Char-grilled Ox Burger     £10.95                                                
cheese, bacon, chips & onion rings   
 

Ox Fish & Chips                   £8.95                                                
Timothy Taylorõs beer battered 
haddock, hand-cut chips,  
mushy peas & tartare sauce  
 

Gammon & Eggs                £10.95                                                
tomato, mushroom & skinny fries  
 

Rib Eye  “Steak & Frites”  £15.95 
char grilled rib eye steak, skinny fries  
& Béarnaise sauce 
 

Open Sandwiches…. 
(not available on Saturday evenings) 
 

Smoked Salmon  
& Cream Cheese  
with fresh lemon                  £5.95 
 

Ox Prawns & Pink Sauce    £5.95 
 

Irish Cooleeney Brie  
& Tomato Chutney              £4.50 
                 

Locally Cured Bacon  
& Fried Egg                           £4.95 
 

All served on a choice of freshly baked 
brown, white or Foccacia breads. 
Garnished with a seasonal salad & 
creamy coleslaw. 
 

Side Orders…. 
 

Herb & Garlic potatoes £1.50 
Mashed Potato  £1.50 
New Potatoes                       £1.50 
Vegetable of the Day £1.50 
Chunky Chips £2.50 
Skinny Fries £2.50 
Garlic Bread £2.50 
Onion Rings £2.50 
Side Salad £2.50  
 
 
 

Smaller…. 
 

Homemade Soup of the Day 
freshly baked bread  £3.95 

 

Carpaccio of Beef Fillet 
olive oil, fresh rocket & Parmesan   £6.95 

 

Ox Prawn Cocktail 
£6.95 

 

Chicken & Portobello Mushroom Terrine 
pickled balsamic onions  £5.95 

 

Scottish Salmon & Haddock Fishcake  
tomato chutney  £6.50 

 

Warm “Golden Cross” Goats Cheese & Beetroot Salad 
New potatoes & green beans,  

beetroot, olive oil & balsamic dressing   £6.95  
 

Baked Queen Scallops 
garlic & parsley butter and a gr uyère & mature cheddar crust  £6.95 

(or as a main course with a side salad  £10.95) 
 

Considerable… 
 

Baked Puy lentils & Chargrilled Vegetables 
roasted garlic & herb potatoes 

£11.95 
 

Whole Grilled Plaice  
caper & parsley butter, new potatoes 

£13.95 
 

Roast “Mount Grace” Lamb Rump 
spinach, minted crushed new potatoes, lamb reduction 

 £13.95 
 

Slow Cooked Duck Leg 
sautéed smoked pancetta, cherry tomatoes, flageolet & green beans  

 £13.95 
 

Pan Roasted “Gloucester Old Spot” Pork Fillet 
black pudding mashed potato,  caramelised apple & cider sauce 

 £12.95 
 

Char Grilled Free Range Corn-fed Chicken Breast  
hand-cut chips, onion rings, grilled vine tomato & field mushroom,  

herb & rocket salad   
£12.95 

 

Green Peppercorn, Mushroom or Béarnaise Sauce   ~ add £1.95 
Garlic Butter ~ add 95p 

 

For two to share… 
 

Chateaubriand                                            
£25.95 per person 

Hand-cut chips, buttered new potatoes, onion rings, confit vine tomato,  
Portobello mushrooms, shallot & rocket salad & béarnaise sauce 

 
 

DAILY BLACK BOARDS 
&  FRESH FISH SPECIALS 



~ Desserts ~ 
 

Vanilla Pod Crème Brûlée 
shortbread biscuits  

£4.95 
 

Yorkshire Rhubarb & Apple Pie 
Vanilla egg custard & clotted cream ice cream 

£5.50 
 

Ox Sticky Toffee Pudding 
toffee sauce & vanilla ice cream   

£5.50 
 

Treacle Tart 
lemon curd ice cream   

£5.50 
 

Steamed Chocolate Pudding 
chocolate sauce & hazelnut ice cream 

£5.95 
  

Affogato 
vanilla ice cream & hot espresso  

 £3.95 
éwhy not add your favourite liqueur? 

 

Liqueur Coffees 
Irish, Napoleon, Jamaican, Calypso, Baileysé 

£5.95  
 

 
~ The Cheeseboard ~ 

 
We are happy to serve cheese before, after or instead of dessert 

 

                                         “Piece of Cheese”        £3.95 
Choice of Two            £6.25 

The Full Board           £10.50 
 

Served with homemade oatcakes, Durham Ox chutney, grapes & celery 
 

Cornish Yarg 
A semi-hard nettle wrapped cheese that is deliciously creamy under the rind and slightly crumbly 

in the core. It has a young, fresh, slightly tangy taste.  
Pasteurised cowsõ milk cheese. 

 

Mrs Bell‟s Yorkshire Blue 
A moist and spreadable blue cheese made by Mrs Bell at the Shepherdõs Purse Dairy in Thirsk. 

Pasteurised cowsõ milk cheese. 
 

Golden Cross 
A mould ripened goatsõ cheese based originally on the Saint Maure recipe.  

It is bright white in colour, firm but creamy in texture and has a mild to medium mellow flavour.  
                                                            Unpasteurised goatsõ milk cheese. 

 

                                                                           Cooleeney Brie 
A distinctive creamy first taste with a stronger flavoured finish - winner of 8 awards  

                                                               Pasteurised cowsõ milk cheese. 
 
 

                                           

 

Sticky Wines… 
 
Loupiac (Semillon, Sauvignon) 2002 
Domaine de Noble, Bordeaux, France  
   

£3.00 per 50ml glass 
£19.95 per 37.5cl bottle 

   
Banyuls „Leon Parce‟ 2005 
Domaine de la Rectorie, Roussillon 
 

£3.75 per 50ml glass 
£35 per 50cl bottle 

 
Ports… 
 
Late Bottled Vintage 2000  
Quinta do Noval Portugal  
 
  £3.00 per 50ml glass 
  £24.00 per 75cl bottle 
 
 
Taylor 20 Year Old Tawny 
Portugal  
 

£55.00 per 75cl bottle 

 
Coffee… 
 
Cafétière of Java Coffee           £2.50 
Espresso £2.50 
Cappuccino, Latte   £2.95 
Selection of Teas                    £2.50 
 
All served with our own petit fours.  All 
of our coffee is freshly ground to order. 
 

Liqueur coffees                  £5.95 
Irish, Napoleon, Jamaican,  
Calypso, Baileysé  
 
 

Cognac, Armagnac, 
Calvados, Whiskies  & 
Liqueurs available… 

Now for a little historyé It is believed that the Durham Ox was first owned by the Right Honourable Lord Somerville.  The print hanging 
in the bottom Bar was dedicated to his Lordship by Mr. John Da y of Harmeston, nr. Lincoln who took ownership of the animal in 1802 
when it was six years old.  Still growing, it was a beast of exceptional proportion.  Some 5ft 6ins high, the Durham Ox weigh ed 171 
stones, was 11ft long from nose to tail and had a girth of 11ft.  Public interest in the animal was overwhelming and over 2000 
subscriptions were taken for copies of the print in the first year of publication.  
 

Did you knowé  the panelling in the bar was copied from 14 th Century Pew ends from St. Michaelõs Church in Brent Knoll, Somerset.  The 
carpenter was J Morison Esq. from Taunton and he made them from the finest English Oak in 1908. The carved panels were 
commissioned by Viscount Alexander of Tunis to be installed into his ancestral home; but, alas, he was a little presumptuous, as the 
house was not left to him!  
 

In 1974, Derek Slater, of this village and also the local Woodcarver, was asked to set each carved panel into oak frames as we see now, and also built the 
bar, which at the time was the single largest piece of oak he had worked with.  He did this for Mr. and Mrs Clark who did a lot of alterations to the 
building and brought the carved panelling with themé 
 


