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L U N C H  A T   
T R U E  N O R T H  
D E C E M B E R  2 0 2 6  

  

SANDWICHES  
TRUE NORTH TURKEY SANDWICH 12 
sliced butter-basted turkey, our own recipe sausage meat, sage & cranberry stuffing, 
pigs in blankets, pan gravy  
BACON, BRIE & CRANBERRY SANDWICH GFA 9 
smoked streaky bacon, Yorkshire dales brie, cranberry sauce  
SPROUT BHAJI SANDWICH Vg GFA 8 
curried mayonnaise, mango & sage salsa  
CRAB CAKE SANDWICH GFA 9 
whitby crab cake, chilli jam, prawn & pickled kohlrabi  
STEAK SANDWICH  12 
seared pink steak, caramelised red onion, melted monterey jack cheese  
+ ADD DAILY-MADE SOUP +3 
add soup to any sandwich  

LUNCH DISHES  
CELERIAC, APPLE & PARSNIP SOUP v GFA 8 
warm bread, salted butter  
SMOKED HADDOCK KEDGEREE GF 13 
smoked haddock, curried rice, poached hen’s egg, mango puree, micro coriander  
VOCATION BEER-BATTERED FISH & CHIPS GF 14 
light beer battered fish, home-cut chips, crushed garden peas, chunky tartare sauce  
GOATS’ CHEESE BON BONS v GF 13 
salt-baked golden beetroot, savoury granola, smoked honey, horseradish yoghurt  
PULLED BEEF RAREBIT SOURDOUGH CROSTINI  12 
pickled vegetable salad   
ROAST BUTTERNUT SQUASH & PUY LENTIL CURRY  12 
charred naan bread, coconut sambal  
PULLED CAJUN CHICKEN FLATBREAD  14 
roasted red onion & red peppers, dressed rocket, garlic aioli  
FLAT IRON STEAK FRITES GF 17 
seared flat iron steak (served pink), seasoned fries, fresh-blitzed chimichurri  

SIDE ORDERS  
Rosemary-salted hand-cut chunky chips 4.5 

Salt & pepper sweet chilli fries 4.5 

Truffle mayonnaise & parmesan fries 5 

Seasoned French fries 4 

Brussels sprouts, chestnuts & pancetta 5 

Pigs in blankets, honey glaze 6 

Triple-cooked roast potatoes 4.5 

Dressed salad 4 

Warm bread, olives, Modena balsamic vinegar, extra virgin olive oil 5 


