
TO BEGIN WITH

We use all allergens in our kitchen
If you have any allergies or dietary requirements please speak to a member of the team who will be happy to assist

THE BRUCE ARMS 
WEST TANFIELD 

SIDES           

BUTTERED GREENS // PROPER CHIPS // NEW POTATOES // SKIN ON FRIES // 
GARLIC BREAD // MAPLE GLAZED CHANTENAY CARROTS 

LUNCHES

5

SPICED SWEDE & RED LENTIL SOUP
Croutons // sourdough // house butter

9

PLOUGHMAN'S LUNCH         
Meat // cheese // pickley business // sourdough 

17

PIRATE'S LUNCH          
Like a ploughman’s lunch; but fishy 

19

CHIC PEA & SPINACH CURRY
Gunpowder potatoes // mint yoghurt // brocolli

19

PORK MEDALLIONS       
Cider & caraway cabbage // buttery mash // celariac crisp // wholegrain mustard jus

20

CHICKEN, LEEK & BACON PIE       
Proper chips // greens // red wine jus

22

OPEN STEAK & BRIE SANDWICH
Sourdough // 6oz rump steak // Baron Bigod // 3 mustard mayo // rocket salad // skin on fries

19

WOOD PIGEON
Wood pigeon // parsnip puree // quince // parsnip crisps // game jus

11

HOUSE OLIVES          
House marinade // kalamata // nocellara // citrus // garlic // chilli

5

HUMMUS          
Toasted flatbread 

5

SMOKED MACKEREL PATE
Shaved fennel & orange salad // melba toast

10

1/2 PINT OF SHELL-ON PRAWNS       
Saffron aioli // tomato and tarragon mayo

8

ROAST SQUASH SALAD 
Butternut squash // sweet potato // feta // mint // chilli

9

PORK & PISTACHIO TERRINE      
Picalilli puree // croutes 

10

SOURDOUGH          
Two Dales Bakery // house butter

5

TANDOORI CHICKEN LIVERS      
Mint yoghurt // pomegranate // flatbread

8


