
The Inn on the Moor Hotel

STARTERS

Homemade Soup 5.75

Chef 's choice of homemade soup 

served with homemade croutons 

and a 'Stonehouse Bakery' soft 

white roll and butter. (V)

Breaded Brie Wedge
A wedge of deep-fried breaded 

brie served with dressed salad 

leaves and homemade tomato 

chutney. (V)

6.75

Homemade Cod Goujons
North Sea Cod goujons in a

homemade batter using the finest

Black Sheep Ale. Served with

homemade tartar sauce and

dressed salad leaves.

6.95

Smoked Salmon & 
Atlantic Prawn Cocktail

7.95

Oak-smoked salmon bites and 

Atlantic prawns in our 

homemade seafood sauce, 

layered with radicchio leaves 

and iceberg lettuce, cucumber 

and cherry tomatoes. Served 

with sliced sun-dried tomato 

bread from the 'Stonehouse 

Bakery' in Danby. (GfR*)

Chicken Liver Parfait

A slice of smooth chicken liver 

and cognac parfait served 

with homemade sweet tomato 

chutney, gently toasted 

brioche slices and salad 

leaves with a tangy 

honey and mustard 

dressing. (GfR*)

6.95

EVENING MENU

ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. We 

strongly recommend that you discuss your dietary requirements with a member of 

the staff team for the safest and most efficient service. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

Available daily, from 5pm until 9pm



Vegetarian Dishes

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

MAIN COURSES

Homemade Spinach & Roasted Vegetable Lasagne 12.95

Our individually homemade spinach & roasted vegetable lasagne is served

with a portion of hand-cut chips and a dressed seasonal salad garnish. (V)

Homemade Breaded Brie 12.95

A creamy wedge of deep-fried breaded brie served with a seasonal salad, 

honey & mustard dressing, a portion of hand-cut chips and homemade 

tomato chutney. (V) 

Homemade Sweet Potato & Mediterranean Vegetable Chilli 12.95

Our sweet potato & vegetable chilli is served with basmati rice and tortilla 

crisps. (V/Vg)

ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

Homemade Truffled Mushroom Stroganoff 13.50
Our homemade creamy, truffled mushroom stroganoff is served with basmati 

rice and warm ciabatta slices. (V/GfR*)

Classics

Hand-carved Ham & Egg 12.95

Locally sourced, hand-carved ham slices served with a fried egg, hand-cut

chips and a seasonal salad garnish with honey & mustard dressing. (Gf)

'The Ploughman's' 13.95

Home-cooked peppered pork pie, hand-carved ham, pickled onions, Yorkshire

cheese, seasonal salad garnish, sliced onion bread and homemade chutney.

Please be aware that this homemade dish carries a cooking time of 20 minutes. 



Fish & Seafood

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

MAIN COURSES

Beer-Battered Cod & Chips 13.95
North Sea Cod from 'Dennis Crooks of Whitby', battered using our homemade

Black Sheep Ale batter. Served with a portion of hand-cut chips, mushy peas

and homemade tartar sauce. (GfR*)

Breaded Whitby Scampi 13.95
Delicious bites of Whitby Scampi served with hand-cut chips, garden peas, a

dressed seasonal salad garnish and homemade tartar sauce. 

Homemade Oak Smoked Salmon & Cod Fishcakes 13.95

Our homemade, pan-fried, fishcakes are made using North Sea Cod, smoked

salmon and fresh dill. Served with homemade tomato, lime & coriander salsa,

dressed salad leaves and a choice of hand-cut chips or buttered new

potatoes. (Gf)

Grilled Cod Fillet 14.50
Fillet of North Sea Cod, grilled, and served with lemon crushed new potatoes,

homemade dill and caper butter and a selection of seasonal vegetables. (Gf) 

Smoked Salmon & Prawn Salad 13.50
Oak-smoked salmon accompanies Atlantic prawns and a homemade seafood

sauce with a selection of salad leaves, seasonal fruits, buttered new

potatoes and slices of sun-dried tomato bread with butter. (GfR*) 

ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request



Chicken, Beef & Lamb

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

MAIN COURSES

Homemade Beef Lasagne 13.95

Our homemade beef lasagne is served with a portion of hand-cut chips and

honey & mustard dressed salad garnish. 
Add a garlic ciabatta bread - 3.50

Add a portion of homemade creamy coleslaw - 2.50

Slow-braised Lamb Shank 15.50

British lamb shank, slow-braised in a fresh mirepoix of vegetables & red wine. 

Served on a bed of creamy mashed potato with a selection of seasonal 

vegetables and homemade minted gravy. (GfR*)

Homemade Chicken Balti 13.95

Our homemade chicken balti is made using succulent pieces of chicken 

breast, slowly cooked in a spiced tomato, ginger and cumin sauce. 

Served with basmati rice, a garlic & coriander naan bread and mango 

chutney. (GfR*)
This homemade dish is made to a medium heat. Please let us know if you would like extra 'heat'. 

Creamy Chicken & Bacon Tagliatelle 13.95

Creamy chicken strips, fresh basil and bacon pieces served with creamy

tagliatelle pasta and topped with grated parmesan. Served with a garlic

ciabatta. 

Hand-carved Gammon Steak 15.95

Hand-carved 15oz gammon steak. Served with a fried egg, a portion of hand-

cut chips, pineapple slice, garden peas and a seasonal salad garnish with

honey & mustard dressing. (GfR*)

ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

Please be aware that this homemade dish carries a cooking time of 20 minutes. 



The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

MAIN COURSES

Homemade Steak 'n' Ale Pie 14.95

Our homemade steak 'n' ale pie is one of our most popular dishes. Using

locally sourced diced beef and root vegetables, it is slow cooked using Black

Sheep Ale and topped with homemade flaky pastry. Our steak 'n' ale pie is

served with hand-cut chips, seasonal vegetables, and homemade gravy.
Please be aware that this homemade dish carries a cooking time of 20 minutes. 

10oz Sirloin Steak 27.95

Our locally sourced, British, sirloin steak is cooked to your liking and served

with a field mushroom, tomatoes, homemade onion rings in Black Sheep Ale

batter, hand-cut chips, homemade creamy coleslaw and a dressed seasonal

salad garnish. (GfR*)

Homemade Burgers

Double Bacon & Cheese 15.95

Layers of mature cheddar cheese, tomato chutney and prime back bacon sit

atop two of our homemade beef burgers with sliced tomato and iceberg

lettuce. Served in a seeded bun with hand-cut chips, homemade beer-

battered onion rings, creamy coleslaw and a dressed salad garnish. 

BBQ Chicken Burger 15.95

A breaded chicken breast in a seeded bun, topped with bacon, homemade

bbq sauce, mature cheddar cheese, iceberg lettuce and sliced tomato.

Served with hand-cut chips, homemade beer-battered onion rings,

homemade creamy coleslaw and a dressed salad garnish. 

ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

Please be aware that these homemade dishes carry a cooking time of 20 minutes. 



ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

SIDE DISHES
Homemade Coleslaw (V/Gf) 2.50

Portion of hand-cut chips (V/Gf) 3.95

Black Sheep ale battered onion rings (V/GfR*) 3.95

Portion of seasonal vegetables (V/Gf) 3.95

Seasonal salad bowl with honey & mustard dressing (V/Gf) 4.25

Tomato, mozarella, basil and  balsamic salad bowl (V/Gf) 4.95

Garlic Ciabatta Bread (V) 3.50

Garlic & Cheese Ciabatta Bread (V) 3.95

Homemade Garlic Mayonnaise (V/Gf) 2.00

Soured Cream Dip (V/Gf) 2.00

HOMEMADE SAUCES

Creamy Diane Sauce (V/Gf) 3.50
With mustard, cream, mushrooms & brandy.

Creamy Blue Cheese Sauce (V/Gf) 3.50
With cream, stilton, white wine and finely diced onions. 

Homemade Peppercorn Sauce (V/Gf) 3.50
With onion, peppercorns, brandy & cream.



ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

LIGHTER BITES

Homemade Sweet Potato 
& Vegetable Chilli

9.95

Our sweet potato & vegetable chilli 

is served with basmati rice and 

tortilla crisps. (V/Vg)

Homemade Truffled 
Mushroom Stroganoff

11.95

Our homemade creamy, truffled 

mushroom stroganoff is served with

basmati rice and warm ciabatta 

slices. (V/GfR*)

Hand-carved Ham & Egg 10.95
Hand-carved ham slices served with 

a fried egg, hand-cut chips and a 

dressed seasonal salad garnish. (Gf)

Beer-Battered Cod & Chips
North Sea Cod from 'Dennis Crooks of

Whitby', battered using our homemade

Black Sheep Ale batter. Served with a

portion of hand-cut chips, mushy peas

and homemade tartar sauce. (GfR*)

11.95

Homemade Oak Smoked 
Salmon & Cod Fishcake

10.95

Homemade cod, smoked salmon and

fresh dill fishcake with homemade

tomato, lime & coriander salsa,

dressed salad leaves and a choice

of hand-cut chips or buttered new

potatoes. (Gf)

Breaded Whitby Scampi 11.95
Delicious bites of Whitby Scampi 

served with hand-cut chips, garden 

peas, a dressed seasonal salad 

garnish and homemade tartar sauce. 

Creamy Chicken & Bacon 
Tagliatelle

11.95

Creamy chicken strips, fresh basil and 

bacon pieces served with creamy 

tagliatelle pasta and topped with 

grated parmesan. Served with a garlic 

ciabatta. 

Homemade Chicken Balti 11.95

Succulent chicken strips, slowly 

cooked in a spiced tomato, ginger and 

cumin sauce. Served with basmati 

rice, a garlic & coriander naan bread 

and mango chutney. (GfR*)
This homemade dish is prepared medium. 
Please let us know if you would like extra 'heat'.

A smaller portion for a smaller 
appetite. Please specify you would like 
a lighter bite at the time of ordering. 



ALLERGENS & INTOLERANCES
All our allergen and intolerance information is available to view upon request. 

V = Vegetarian | Vg = Vegan

Gf = Gluten Free | GfR* = Gluten Free upon Request

Yorkshire Cheese
Selection

12.95

A tasteful selection of 

Wensleydale Creamery's 

Fountains Gold Cheddar, 

Shepherd's Purse Yorkshire Blue 

and Wensleydale Creamery's 

Abbot's bronze with caramelised 

onions. Served with savoury 

biscuits, olives, red grapes and 

homemade chutney. (V/GfR*)

The Inn on the Moor Hotel

EVENING MENU
Available daily, from 5pm until 9pm

DESSERTS
Homemade Lemon Pot 5.95

Homemade zesty lemon mousse

topped with freshly whipped cream

and seasonal fruits. (V/Gf)

Homemade Treacle Tart 6.95

Enjoy a warm slice of homemade 

treacle tart with a choice of cream, 

vanilla ice-cream or custard. (V/GfR*)

Homemade Dark Chocolate 
Brownie Slice

6.95

A slice of homemade dark chocolate 

brownie served warm, drizzled with 

homemade chocolate sauce and 

served with either hot custard, cream

or vanilla ice-cream (V/GfR*)

Homemade Sticky Toffee
Pudding 

6.95

Homemade sticky toffee sponge with

homemade rich toffee sauce. Served

with a choice of vanilla ice, cream or

hot custard. (V/GfR*)

Homemade Dark Chocolate 
Biscuit Gateaux 

6.95

Two slices of rich dark chocolate 

biscuit gateaux served with pouring 

cream or vanilla ice-cream. (V)

Homemade Sticky Toffee
Sundae

7.95

Layers of toffee sauce, sticky

toffee sponge, whipped cream,

vanilla and cinder toffee ice-

cream. Served with a chocolate

flake, crisp wafer and cinder

toffee bites. (V/GfR*)

Homemade Chocolate
Brownie Sundae

7.95

A tower of chocolate brownie, 

chocolate sauce, whipped cream, 

vanilla and chocolate ice-cream. 

Topped with a chocolate flake, 

crisp wafer and chocolate 

shavings. (V/GfR*) 


