
Midweek
Specials

Evening Menu

Blacksmiths ArmsThe
Inn

Homemade Yorkshire PuddingsHomemade Yorkshire Puddings £5.50
Traditional Yorkshire Puddings

with rich beef gravy

Soup of the DaySoup of the Day £5.50
Served with a fresh bread roll & butter

Grilled Goats CheeseGrilled Goats Cheese £6.50
Served with salad garnish and sweet onion chutney

WhitebaitWhitebait £6.50
Lightly covered in breadcrumbs 

served with tartar sauce

Creamy Garlic MushroomsCreamy Garlic Mushrooms £7.00
Sliced mushrooms cooked in garlic butter and cream

topped with a toasted crouton

Duck Spring RollsDuck Spring Rolls £7.00
Crispy hoisin duck spring rolls

with a sweet chilli dipping sauce and salad garnish

Classic Prawn CocktailClassic Prawn Cocktail £8.00
Luxury prawns coated in a Marie rose sauce,

mixed leaves and paprika

Smoked SalmonSmoked Salmon £7.00
Highland smoked salmon with leafy salad and brown buttered 

bread

Main Courses
Homemade Steak PieHomemade Steak Pie £13.50

Prime stewing steak hand topped with short crust pastry
served with chips and seasonal vegetables

Madeira Chicken Madeira Chicken £15.00
Fillet of chicken with a rich Madeira wine and cream of mushroom sauce

served with chips and seasonal vegetables

Whitby Scampi Whitby Scampi £13.00
Whole tail pieces of scampi in breadcrumbs or battered
served with chips and a choice of mushy or garden peas

Fried haddock Fried haddock £14.00
A large locally sourced haddock deep fried in a crispy batter

served with chips, a choice of mushy or garden peas

Baked Salmon Baked Salmon £14.50
Supreme of Salmon in a Beurre Blanc sauce served with chips and seasonal vegetables

Seabass Seabass £15.00
Two fillets of Seabass in a lemon and dill butter

served with chips and seasonal vegetables

Lemon Pepper ChickenLemon Pepper Chicken £14.00
Fillet of chicken pan friedwith soft cracked pepper and lemon cream sauce

served with chips and seasonal vegetables

Wednesday night
Sirloin steak with chips,

peas, grilled tomato
and onion rings

£15.00

Thursday night
Battered haddock

with chips and peas
£10.00

Starters

Food is freshly prepared to order, your patience is appreciated in busy times.



Evening Menu

Blacksmiths ArmsThe
Inn

Vegetarian Options
Chickpea Curry Chickpea Curry (V)(V)  £12.00

Sweet potato chick pea and spinach curry served with basmati rice

Mushrrom stroganoff Mushrrom stroganoff (V)(V) £12.00
Mushrooms in a brandy and paprika cream served with basmati rice

Goats Cheese Goats Cheese (V)(V) £12.00
Two slices of goats cheese griled with a cranberry sauce and served with a leafy salad and chips

From the Grill
Horseshoe GammonHorseshoe Gammon £14.00

Grilled horseshoe gammon served with a grilled tomato, mushrooms, peas, onion rings
and a choice of fried egg or pineapple

Sirloin Steak Sirloin Steak £22.00
Locally sourced sirloin steak cooked to your liking accompanied by grilled tomatoes,

mushrooms, peas, onion rings and chips
(Add a creamy peppercorn or blue stilton sauce £2.00)

Barnsley Lamb Chop Barnsley Lamb Chop £15.00
Locally bred double lamb cutlet with a rich red wine reduction served with seasonal vegetables and chips

Blacksmiths BurgerBlacksmiths Burger £12.00
Locally sourced minced steak hand pressed with a toasted bun

served with cheddar, colesaw and french fries
(add bacon £1.00)

Although great care has been taken our fish and meat products may contain bones.
Our foods may contain nuts or nut derivatives.

Food is freshly prepared to order, your patience is appreciated in busy times.

Desserts
See our blackboard for a choice of hot and cold desserts

Tea and Coffee
Please ask a member of staff for our selection


