
 

DINNER MENU 

 

STARTERS 

Soup of the Day with Homemade Focaccia, and Butter (V) £7 

Chicken Liver Parfait, Garlic and Thyme Crostini, and Red Onion Marmalade £8 

Black Pudding Scotch Egg with Celeriac Remoulade, and Apple Puree £9 

Halloumi Fries, served with a Sour Cream Balsamic Glaze, Crushed Chillies, and Chives (V) £8 

Prawn Cocktail with Baby Gem Lettuce, Cucumber, Cherry Tomatoes, and Prawn Marie Rose Sauce £7 



 

  

MAINS & GRILL 

RAYS YORKSHIRE STEAK & ALE PUDDING 
Using local products adds a wonderful touch to the Dexter Beef Steak & Black Sheep Ale Suet Pudding.  

The native rare breed cattle are 100% grass-fed and finished and  
can be seen grazing in the fields in and around Castle Bolton.  

The combination with braised red cabbage and gravy promises a delightful culinary experience! 

£16 

MARBLED ANGUS SIRLOIN 
Enjoy a locally sourced marbled Aberdeen Angus sirloin steak, served with Chunky Chips,  
roasted tomatoes, mushrooms, crispy onion rings, and our homemade peppercorn sauce.  

 An 8oz cut for a sizzling flavour-filled experience. 

                                                                        8oz £24 

THICK THIRSK GAMMON 
Savor the classic flavours of a juicy 8oz Gammon Steak from Thirsk, 

served with Chunky Chips, Wensleydale eggs & buttered peas.  
A classic combination that highlights the quality of Yorkshire ingredients. 

£14 

HAWES LAMB SHANK 
Braised lamb shank nestled on creamy mash, accompanied by minted gravy and garlic green beans.  

A delightful blend of hearty heritage flavours from the Dales. 

£25 

ALE BATTERED FISH & CHIPS 
North Sea fish, landed in Whitby, battered and fried served with Chunky Chips,  

a choice of mushy or garden peas, and tartare sauce. A comforting and satisfying classic! 

£16 

THE RVP BURGER 
Savor the distinctive flavours of our Redmire Village Pub signature burger. 

Encased in a brioche bun, this mouthwatering creation boasts a juicy 100% grass-fed and finished Dales  
beef patty adorned with baby gem lettuce, gherkins, tomatoes, red onion, and our special burger relish. 

Accompanied by Chunky Chips and coleslaw. 

 £16 Add Bacon + £1.50 

 

 

 

VEGETARIAN MAINS 



 
 

HARVEST HARMONY RISOTTO 
Delight in this butternut squash and sweet potato risotto,  

adorned with toasted pumpkin seeds and a fragrant herb dressing.  
A flavourful celebration of autumn on your plate. 

£13 

THE LEAVE MEAT ALONE BURGER 
A delicious combination of flavours for a delightful veggie burger experience!  

Savor the halloumi burger, featuring a flat mushroom, caramelised red onions and sweet red pepper  
in a soft brioche bun, served with a side of Chunky Chips. 

£14 

 

SIDES 

Chunky Chips £3.50 
Onion Rings £3.00 

Seasonal Vegetables £2.50 
Braised Red Cabbage £4.00 

Garlic Bread £2.50 

 

 

 


