The Lunch Menu
HOtL\QM Served Monday to Saturday from 12pm until 5pm

Arms

Starters and Light Bites

Homemade Soup of the Day | Luke’s bakery Sourdough Bread (gfo) £6
‘Joe’s’ Smoked Haddock Fishcake | Celeriac Remoulade | Pernod Sauce (gfo) £8
Shetland Mussels | Leeks | Bacon Lardons | Chardonnay | Luke’s Bakery Sourdough Bread £9
Roasted Sweet Potato and Caramelised Red Onion Tart Tatin | Yorkshire Fettle | Watercress (v) £8
Hotham Arms Seafood Platter | ‘Staals’ Smoked Salmon Three Ways | Smoked Trout | Prawns |
Bloody Marie Rose Sauce | Pickled Watermelon | Watercress salad (gfo) (dfo) £12
Wild Mushrooms and Thyme Cream | Crisp Parma Ham | Fresh Parmesan | Luke’s Toasted Garlic

and Herb Sourdough £8

Main Courses

Yorkshire Pork Sausages | Mashed Potato | Seasonal Greens | Roast Baby Onion Gravy (k) £12
Hotham Fish Pie | Salmon | Haddock | Smoked Haddock | Side salad or garden peas (gfo) £12
Yorkshire Ploughman’s Lunch | Mature Cheddar | Yorkshire Blue | Roast Gammon | Homemade
Sausage Roll | Chutney | Pickled Onions | Warm Bread | Dressed Salad £14
Bavette Sirloin Steak | Chips | Onion Rings | Garlic Mushroom | Dressed Salad (gf) (dfo) £16
Haddock and Chips | Kirkstall Brewery Batter | Mushy Peas | Tartare Creme Fraiche (gf) (k) £11/16
Cod Cheek ‘Scampi’ | Kirkstall Brewery Batter | Chips | Mushy Peas | Tartare Créme Fraiche £15
Cottage Pie | Seasonal Vegetables | Rich Gravy £13
Chicken Caesar Salad | Gem Lettuce | Anchovies | Crispy Prosciutto | Croutons | Parmesan (k) £13

Yorkshire Fettle and Olive Salad | Dressed Salad | Olives | Cherry Tomatoes | Herb Qil Dressing (v)(gf) £10

Sides - £4.00 each - Triple Cooked Chips | Beer Battered Onion Rings | Mixed House Salad

| Seasonal Vegetables (ve) (gfo)

Allergens: Dishes with ‘gfo’ or ‘dfo’ can be modified to use no gluten or dairy ingredients, but we cannot guarantee they are 100% free from these
ingredients. Please alert your server to any dietary requirements as soon as possible. Dishes marked with a ‘v’ are vegetarian; dishes marked with a 've’ can
be modified for a vegan diet. Dishes marked with a 'k’ can be ordered in Children’s portions for £10.00.



The Evening Menu
HOtL\QM Served Monday to Saturday from 5pm
Avrms

Starters
Homemade Soup of the Day | Luke’s bakery Sourdough Bread (gfo) £6
‘Joe’s’ Smoked Haddock Fishcake | Celeriac Remoulade | Pernod Sauce (gfo) £8
Shetland Mussels | Leek | Bacon Lardons | Chardonnay | Luke’s Bakery Sourdough Bread £9
Duck Liver Parfait | Saffron Butter | Sourdough Toast | Homemade Chutney £9
Roasted Sweet Potato and Caramelised Red Onion Tart Tatin | Yorkshire Fettle | Watercress (v) £8

Hotham Arms Seafood Platter | ‘Staals’ Smoked Salmon 3 Ways | Smoked Trout | Prawns | Bloody Marie Rose
Sauce | Pickled Watermelon | Watercress salad | Warm Bread and Butter (gfo) (dfo) £12

Wild Mushrooms and Thyme Cream | Crisp Parma Ham | Fresh Parmesan | Luke’s Toasted Garlic and Herb
Sourdough £8

Main Courses
Twice Smoked Chicken Caesar | Gem Lettuce | Crisp Parma Ham | Croutons | Anchovies | Parmesan (gfo) £16
80z Yorkshire Fillet Steak | Chips | Onion Rings | Roast Garlic Mushroom | Saffron Steak Butter (gf) £30
100z Yorkshire Sirloin Steak | Chips | Onion Rings | Roast Garlic Mushroom | Saffron Steak Butter (gf) £25
Pan Fried Seabass | Celeriac Puree | Roast Piccolo Parsnips | Chicken Reduction | Seasonal Greens £18

East Riding Duck | Duck Fat Fondant Potato | Celeriac Puree | Crispy Black Pudding | Seasonal Greens | Port &
Redcurrant Reduction £21

Crispy Chicken Holstein | Garlic and Caper Butter | Roasted New Potatoes | Fried Hens Egg £16

Haddock and Chips | Kirkstall Brewery Batter | Mushy Peas | Tartare Creme Fraiche (gf) (k) £16

Cod Cheek ‘Scampi’ | Kirkstall Brewery Batter | Chips | Mushy Peas | Tartare Créme Fraiche £15
Yorkshire Pork Sausages | Mashed Potato | Roast Baby Onion Gravy | Seasonal Greens (df) (k) £14

Steak and Ale Pie | Mashed Potatoes | Seasonal Greens | Rich Gravy £15
Hotham Fish Pie | Cheddar Mashed Potato Top | Salmon | Haddock | Smoked Haddock | Seasonal Greens (gfo) £15
Sweet Potato and Chickpea Red Thai Curry | Steamed Rice | Flat Bread | Cucumber Chutney (ve) (gfo) (k) £14
Roast Glazed Aubergine ‘Steak’ | Herby Roast Potatoes | Rainbow Salad | Sauce Verdi (ve) (gf) £14
Sides - £4.00 each
Triple Cooked Chips | Beer Battered Onion Rings | Mixed House Salad | Seasonal Vegetables

Steak Sauces — Port and Stilton | Wild Mushroom and Garlic | Green Pepper Corn and Cognac - £3

Allergens: Dishes with ‘gfo’ or ‘dfo’ can be modified to use no gluten or dairy ingredients, but we cannot guarantee they are 100% free from these
ingredients. Please alert your server to any dietary requirements as soon as possible. Dishes marked with a ‘v’ are vegetarian; dishes marked with a 've’ can
be modified for a vegan diet. Dishes marked with a 'k’ can be ordered in Children’s portions for £10.00.



The Sunday Lunch Menu
HOtL\QM Served every Sunday from 12pm until 6pm
Arms

Starters
Homemade Soup of the Day | Luke’s bakery Sourdough Bread (gfo) £6.00
‘Joe’s’ Smoked Haddock Fishcake | Celeriac Remoulade | Pernod Sauce (gfo) £8.00
Prawn Cocktail | Iceberg Lettuce | Marie Rose Sauce | Sourdough Bread (gfo) £9.00
Duck Liver Parfait | Saffron Butter | Sourdough Toast | Homemade Chutney £9.00
Roasted Sweet Potato and Caramelised Red Onion Tart Tatin | Yorkshire Fettle | Watercress (v) £8.00

Hotham Arms Seafood Platter | ‘Staals’ Smoked Salmon 3 Ways | Smoked Trout | Prawns | Bloody Marie Rose
Sauce | Pickled Watermelon | Watercress salad | Warm Bread and Butter (gfo) (dfo) £12.00

Wild Mushrooms and Thyme Cream | Crisp Parma Ham | Fresh Parmesan | Luke’s Toasted Garlic and Herb
Sourdough £8.00

Sunday Mains
- All dishes served with roast potatoes, seasonal vegetables and gravy -
British Sirloin of Beef | Yorkshire Pudding (gfo) (dfo) (k) £15.50
Roast Pork Loin | Yorkshire Pudding | Stuffing (gfo) (dfo) (k) £14.00

Slow Cooked Gammon | Yorkshire Pudding | Stuffing (gfo) (dfo) (k) £14.00

Main Courses
80z Yorkshire Fillet Steak | Chips | Onion Rings | Roast Garlic Mushroom | Saffron Steak Butter (gf) £30.00
100z Yorkshire Sirloin Steak | Chips | Onion Rings | Roast Garlic Mushroom | Saffron Steak Butter (gf) £25.00
Cod Cheek ‘Scampi’ | Kirkstall Brewery Batter | Chips | Mushy Peas | Tartare Créme Fraiche £15.00
Yorkshire Pork Sausages | Mashed Potato | Roast Baby Onion Gravy | Seasonal Greens (df) (k) £15.00
Cottage Pie | Seasonal Greens | Rich Gravy £15.00

Hotham Fish Pie | Cheddar Mashed Potato Top | Salmon | Haddock | Smoked Haddock | Seasonal Greens (gfo)
£15.00

Roast Glazed Aubergine ‘Steak’ | Herby Roast Potatoes | Rainbow Salad | Sauce Verdi (ve) (gf) £14.00
Sides - £4.00 each
Triple Cooked Chips | Beer Battered Onion Rings | Mixed House Salad

Steak Sauces — Port and Stilton | Wild Mushroom and Garlic | Green Pepper Corn and Cognac - £3

Allergens: Dishes with ‘gfo’ or ‘dfo’ can be modified to use no gluten or dairy ingredients, but we cannot guarantee they are 100% free from these
ingredients. Please alert your server to any dietary requirements as soon as possible. Dishes marked with a ‘v’ are vegetarian; dishes marked with a 've’ can
be modified for a vegan diet. Dishes marked with a 'k’ can be ordered in Children’s portions for £10.00.



