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BANNISTERS

RESTAURANT

BREAKFAST.....ccrom. 1500

VEGETARIAN © 12

Halloumi, poached eggs, roasted cherry tomatoes,
field mushrooms, potato rosti, baked beans, served
with toast.

ENGLISH BREAKFAST 14

Pork sausage, back bacon, egg of your choice,
fried mushroom, roasted cherry tomatoes, potato
rosti & baked beans, served with toast.

SHAKSHOUKA © 13

Eggs poached in a spiced tomato sauce with
crumbled feta & thick sourdough toast.

BREAKFAST ROLL 6.50

Bacon or sausage served on
a brioche roll.

CONTINENTAL © 10

Toast and butter, a selection of mini pastries,
yoghurt and granola, Tiptree jam.

EGGS ON TOAST © 6.50

Your choice of poached, fried or scrambled eggs
on thick sourdough toast.

EXTRAS

Toast & Preserves @ 2.50 | Toasted Teacake @ 2.50 | Bacon, Sausage, Egg @ or Halloumi @ 2 each | Mushrooms @ or Tomatoes @ 1.50 each

I IAI N S Served from 12noon

BANNISTERS FISH & CHIPS SIRLOIN STEAK
small 15 | large 16.50 22

Fresh fillet of haddock supplied by our local fishmonger,  Supplied by our local butcher. 7oz sirloin steak cooked
cooked in a crisp batter. Served with chunky chips, to your liking with homemade garlic butter, french fries &
mushy peas and tartar sauce. brandy peppercorn sauce.

NIBBLES....... ..

BANG BANG
CAULIFLOWER BITES ©

6.50

Tempura cauliflower florets drizzled with bang bang
sauce, chillies, spring onions & coriander.

THE GREAT NORTH
PIE COMPANY 17.50

Award winning northern pies. Choice of beef & ale or
Dewlay’s Lancashire cheese & caramelised onion pie @
served with mash potato or chunky chips and gravy.

MEDITERRANEAN
FLATBREAD 17

Your choice of lamb kofta or grilled halloumi @
served on a homemade flatbread with a bed of
tzatziki, tomatoes, cucumber, red onion, mixed leaves,

FRIED CHICKEN TENDERS
8.50

Southern fried chicken tenders, tossed in a sticky honey
mustard sauce.

pomegranate, crumbled feta & a mint yogurt sauce.

STICKY HONEY SAUSAGES
7.50

Local butchers sausages coated in a sticky honey &
wholegrain mustard glaze.

CHICKEN PARMIGIANA BANNISTERS STEAK
17 SANDWICH 18

Deep fried crispy chicken topped with melted
mozzarella & parmesan on a rich, spicy tomato & red
pepper sauce. Served with french fries.

Minute steak served on a baked ciabatta, with rocket,
caramelised onions, Stilton and peppercorn mayo with
french fries.

HALF PINT OF SCAMPI
8.50

Whitby seafood scampi, deep fried & served with
tartar sauce.

SIDES

POSH CHEESE ON TOAST o OPEN PRAWN SANDWICH
11.50 15

Cold water prawns in our own Marie-Rose sauce,
served on thick-cut wholemeal bread and baby gem.
Served with french fries.

Mixture of Stilton, goats cheese and creamy Lancashire,
on toasted sourdough bread, served with our house
chutney.

CHUNKY CHIPS OR FRIES 0 4
PARMESAN & TRUFFLE FRIES 5

SEASONAL SIDE SALAD © 4
SEASONAL GREENS 0 4.50

SEE THE REVERSE FOR DRINKS

* Scan the QR code to
view our live menu &
nutritional information

0 Vegetarian

Please let a member of staff know if you have any allergies, dietary requirements

or special requests in your party. Vegan options available on request.

SMOKED HADDOCK RAREBIT
12.50

Rustic sourdough loaded with Lancashire rarebit, topped
with flaked smoked haddock.

DESSERTS.....ccr e

CAESAR SALAD
15

Your choice of chicken breast or halloumi @, topped
with caesar dressed baby gem, crunchy bacon,
parmesan shavings & croutons.

8 each

STICKY TOFFEE PUDDING ©

Homemade toffee sponge with sticky toffee sauce and
a scoop of vanilla ice cream.

LEMON POSSET ©

Served with a homemade shortbread & raspberries.

WARM CHOCOLATE BROWNIE ©

A triple chocolate gooey brownie with chocolate sauce
& a scoop of vanilla ice cream.

ETON MESS ©

Mixed berries, whipped cream and meringue.




WHITE

[EST 1992

BANNISTERS

RESTAURANT

All wines by the glass are available as 125ml on request

VERMENTINO,
COQUILLE DE MER
Languedoc-Roussillon-France 12.5% ABV
175ml 6.30 | 250ml 8.30 | bottle 24

Pale lemon with citrus, apricot and floral aromas.
Peach and tropical notes on the palate, with balanced
acidity and a crisp, refreshing finish.

Pairs well with fish & chips.

RED

PAPARUDA FETEASCA
REGALA

Recas/Banat-Romania 11.5% ABY

175ml 6.10 | 250m| 8.80 | bottle 25

Feteasca Regala is an aromatic Eastern European
grape, similar to Gewiirztraminer or dry Muscat. This
wine shows crisp apple, pear, and a hint of grapefruit

on a light, juicy palate. Perfect with a Caesar salad.

PITCHFORK
CHARDONNAY

Southeastern Australia 13% ABV
175ml 6.30 | 250ml 9.20 | bottle 26.50

Un-oaked, light, yet creamy with tropical flavours of
peach, pineapple and citrus, leading to a long and
satisfying finish.

Pairs perfectly with halloumi flatbread.

SANTA ROSA WHITE
MALBEC

Mendoza-Argentina 12.5% ABV
175ml 6.80 | 250ml 9.80 | bottle 27.70

Delicate floral notes, grapefruit, ripe peach and pear
flavours with a hint of spice. A balanced wine with great
finesse in aromas and flavours.

Goes perfectly with a chicken parmigiana.

LAUTARUL PINOT NOIR

Recas/Banat-Romania 12.5% ABV
175ml 6.90 | 250ml 9.10 | bottle 27.70
Dark in colour with aromas of red plum, cherry, and

warm spice. Rich, almost jammy flavours of black
cherry, raspberry, and cinnamon lead to a long,

EL PICADOR MERLOT

Central Valley-Chile 12.5% AB
175ml 6.10 | 250ml 8.80 | bottle 25

A rich Merlot, which displays smooth plum and black
cherry fruit flavours.
A perfect accompaniment to a beef and ale pie.

SANGIOVESE, AMANTI

Emilia-Romagna-ltaly 12% ABvV
175ml 6.10 | 250ml 8.80 | bottle 25
Deep infense red. Intense bouquet with flowers notes,

vinous. On the palate it is well balanced, full and round
with velvety tannins.

COTES DU RHONE,
VIEILLES VIGNES
Rhéne Valley- France 14% ABvV

175ml 6.60 | 250ml 9.10 | bottle 26.50

Typical peppery flavours and light, fresh fruit that goes
well with red meat and game.

lingering finish. Perfect with haddock rarebit.

ROSE

Goes excellently with a lamb kofta flatbread

BEER, LAGER

Pairs wonderfully with a sirloin steak

& CIDER

ANGELS FLIGHT
ZINFANDEL ROSE

California-USA 9.5% ABV
175ml 6.30 | 250ml 9.20
bottle 26.50

Bright aromas of strawberry and
watermelon. The full, ripe fruit flavours
are well balanced with a refreshing
mouthfeel and a slight crisp, lingering

finish.

FIZZ

COQUILLE DE
FLEUR, CINSAULT
ROSE 124 asv

Languedoc-Roussillon France
175ml 6.10 | 250m! 8.80

botile 25.20

Light and fresh, with aromas of wild
raspberry and candied strawberry. The

palate is lively, balanced, and finishes with
a touch of minerality.

HAWKSTONE PREMIUM s

330ml 4.8% ABV

PERONI s

330ml 5.1% ABV

PERONI 0.0% 4.50

330ml 0.0% ABV

PERONI GLUTEN FREE 4.50

330ml 5.1% ABV

COCKTAILS

PROSECCO IL
FRESCO

Villa Sandi-Veneto-Italy
9.5% ABV

175ml 6.30 | 250ml 8.30 | bottle 24

A fruity aroma with ripe golden apple
and delicate acacia flower notes. Fresh
and soft on the palate with pear and
apple flavors and a smooth, harmonious

finish.

LE FUNAMBULE,
CREMANT DE LOIRE,
DOMAINE ALAIN ROBERT

Loire Valley-France
12.5% ABV.
175ml 6.30 | 250ml 8.30 | bottle 24

Fresh red berries and pear with floral
notes and gentle spice. Vibrant and fruit-

forward with a creamy texture and a clean,

balanced finish.

SOFT DRINKS

BOTTLED WATER

330ml 2.50 | 750ml 3.85
Still or sparkling.

FEVERTREE 3

200ml

Tonic water, light tonic, mediterranean
tonic, elderflower tonic, ginger ale.

SOFT DRINKS

Y2 pint or pint

Coca-cola, diet coca-cola, sunkist, vimto

FENTIMANS 3.70

275ml

Ginger beer, dandilion & burdock,
elderflower, cherry cola.

ORANGE JUICE 3.50

330ml

APPLE JUICE 3.50

330ml

8 each

MOJITO
ESPRESSO MARTINI
AMARETTO SOUR

SPIRITS

ALL SERVED WITH YOUR
MIXER OF CHOICE

FRESHLY MADE

SLINGSBY GIN 7.40

Dry 42% ABV or rhubarb 40% ABV

PINKSTER PINK GIN 7

37.5% ABV

ABSOLUTE VODKA 7.40

40% ABV

KRAKEN SPICED RUM 7.40

40% ABV

BLACK SHEEP ALE e.50

500ml 4.4% ABV

BLONDE WITCH ALE 6.50

500ml| 4.5% ABV

GUINNESS s

500ml 4% ABV

HAWKSTONE CIDER 6.50

500ml 5% ABV

HOT DRINKS

SPECIALITY TEAS 3

Earl Grey, Super Fruit, Peppermint, Green Tea.

BREAKFAST TEA 2.75
CAPPUCCINO 3.30
LATTE 3.30

MOCHA 3.30

HOT CHOCOLATE 3.30
FLAT WHITE 2.75
ESPRESSO 2.30

AMERICANO 2.50

CREAM TEA~

Scone, jam and cream with a hot drink of
your choice.




