
MAIN MENU
THE BEVERLEY ARMS

All our food is made from fresh ingredients, carefully sourced and  
hand crafted by our team of skilled chefs for you to enjoy.

To order your meal, either speak to a member of the team who will be happy to take your order  
or order online using your smartphone. Simply open your camera, scan the QR code on the menu,  

enter your table number and then make your selection from the menu options and pay online. 

Table 
Number

Scan for our 
online menu

Marinated olives  £3.00
Sourdough, sundried tomato bread  £3.50 

balsamic vinegar, olive oil

Houmous  £3.50 
basil pesto, homemade tortilla  

dipping chips  

Satay chicken skewers  £3.50
Lime, ginger and chilli king prawn skewers  £3.50                                                                                               

Cumin and orange blossom marinated halloumi 
and butternut squash skewers  £3.50

Trio of skewers  £9.00

Seasonal soup  £5.50 
crusty bread and butter

Seared pigeon breast  £7.90 
black pudding and beetroot salad, crispy Parma ham

Moules Mariniere  £7.90 
fresh bread, Somerset butter

Duck liver pate  £7.40 
date brioche, sweet onion chutney

Tempura battered king prawns  £8.40 
crispy kale, Thai sweet chilli sauce

Smoked haddock Scotch egg  £7.40 
homemade salad cream,  
puffed rice, garden herbs

Twice baked blue cheese souffle  £7.40 
braised chicory, candied walnuts,  

pickled pear 

House Caesar salad  £11.00 
Cos lettuce, crisp bacon, shaved Parmesan, 
marinated anchovies, croutons, boiled egg 

with grilled chicken breast  £14.00

Roasted sweet potato  £11.50 
mixed bean, red chilli and coriander salad,  

sweet chilli dressing 
with crumbled feta  £13.50

The Meat Plate  £16.30 
duck liver pate, spiced chicken wings, chicken satay skewers, peppered beef brisket,  

prosciutto grissini, ham hock pease pudding, fresh bread    

The Fish Plate  £17.30 
smoked haddock Scotch egg, beer battered fish goujons, potted smoked mackerel, spiced crab roll,  

smoked salmon, dill and prawn parcel, lime, chilli and ginger king prawn skewers, fresh bread

Oven baked Camembert  £15.70 
baked with garlic and fresh rosemary, crudites, fresh bread

Classic burger  £14.00 
Monterey Jack cheese, bacon, dill pickle, homemade chutney, skinny fries

Beverley club burger  £14.00 
buttermilk fried chicken, crispy bacon, dill pickle, Caesar dressing, skinny fries

Spiced falafel burger  £12.90  
grilled halloumi, minted yoghurt, dill pickle, skinny fries

LITTLE NIBBLES

STARTERS

SALADS

HOUSE MADE BURGERS

SHARING PLATES

SWAP OUT THE BURGER BUN OR FRIES FOR A BOWL OF MIXED BEAN SALAD £2.10

Enjoy with friends as a starter to share or as a main course for one



We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. Allergen Information - we really want you 
to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.

Homemade sticky toffee pudding, toffee sauce, honeycomb ice cream  £6.90
Warm chocolate brownie, salted caramel ice cream, chocolate sauce  £6.90

Cherry and amaretto creme brulee, almond biscotti  £6.90
Banoffee cheesecake, toffee sauce, banana praline, caramelised banana  £6.90

Treacle tart, spiced plum ice cream, Pontefract tuile, vanilla sauce  £6.90
Homemade ice cream, please ask for today’s flavours  £2.10 per scoop

Cheese selection, Yorkshire Blue, Keens mature cheddar, 
Ribblesdale ewe’s milk cheese, celery, grapes, chutney and crackers  £9.50

Only a little room? Try today’s mini dessert served with a tea or coffee of your choice  £6.30

ADD A LITTLE EXTRA
Peppercorn sauce  £2.50

Bearnaise  £2.50
Crumbled Yorkshire Blue sauce  £2.50    

Thick cut chips  £3.70
Sea salted fries  £3.70

Parmesan and truffle fries  £4.80
Herb polenta chips  £3.70

Creamy mashed potatoes  £3.70
Beer battered onion rings  £3.70
Buttered seasonal greens  £3.70
Rocket and tomato salad  £3.70

Baby gem, croutons, Caesar dressing  £3.70

CAREFULLY CHARGRILLED TO ORDER, 
OUR STEAKS ARE SERVED WITH ROASTED 

TOMATO AND MUSHROOM,  
FRESH ROCKET AND THICK CUT CHIPS

WE WORK CLOSELY WITH OUR SUPPLIERS 
TO ENSURE WE ARE SOURCING  

SUSTAINABLE FISH WHICH IS AT ITS BEST

Braised lamb shank  £17.90 
sticky red cabbage, rosemary mash,  
Tenderstem broccoli, minted gravy

Roast breast of pheasant  £16.30 
black pudding and potato fritter,  
buttered kale, blackberry puree

Butternut squash and bean jerk curry  £13.10 
sauteed spinach, steamed rice, crispy tortilla

Cider glazed pork cheek  £15.80 
squash and sage risotto, Swiss chard,  

toasted pumpkin seeds

Thwaites beer battered fish  £14.00 
thick cut chips, traditional mushy peas, tartar sauce, 

with bread and butter  £14.50

Hand raised pie of the day  £14.70 
buttered winter greens, creamy mash, jug of gravy

10oz gammon steak  £15.00 
thick cut chips, fried egg, pineapple relish          

Wild mushroom and tarragon risotto  £12.60 
crispy leeks, truffle oil  

with chargrilled chicken breast  £14.60

8oz Fillet  £29.00 
the prime cut, exceptionally tender

8oz Sirloin  £22.00 
with the balance of tenderness and flavour 
coming from the small amount of marbling

10oz Rib Eye  £25.00 
with marbling running through to baste the  
meat as it is cooking, this cut has both full  
flavour and is supremely juicy and tender

Grilled lobster  Half £26.30  Whole £35.70 
garlic butter, fries, marinated tomato  

and rocket salad

Moules frites  £15.80 
served Mariniere, skinny fries 
and fresh bread for dipping

Fish and shellfish stew  £18.40 
buttered new potatoes, samphire, dill sauce

Roasted cod loin  £17.40 
Jerusalem artichoke, wild mushroom  
and pancetta fricassee, red wine jus

BEVERLEY ARMS SIGNATURES

CLASSICS

STEAKS FISH

SIDES

DESSERTS

SUNDAY LUNCH
Every Sunday our chefs’ cook up fabulous 
roasts for you to enjoy; with a choice of 

different cuts, proper Yorkshire puddings, 
crispy roast potatoes, seasonal vegetables  

and homemade gravy.


