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Winner of Marston's
‘food pub of the year’ 2010

Wherever possible our foods are sourced locally,
supporting Yorkshire farmers and fishermen

At busy times please be patient with us, as a wise person
once said -
'‘Good things come to those who wait!’

Find us online - www.thegrayoxinn.co.uk
Our boutique hotel in Scotland -
www . thesuninnedinburgh.co.uk

Starters
Chef’s homemade soup of the day
£3.95
Duck liver & fole gras parfait, apricot

chutney & melba toast £5.95

Duck spring rolls with a soy, ginger & sesame
egg noodle salad £5.95



Prawn, crayfish & smoked salmon cocktail,
marie rose sauce £5.95

Queenie scallops, gruyere cheese, garlic
butter
£6.95

Potted shrimps, pea puree, watercress
salad, crisp toasts £6.25

Hot smokedsalmon &dill risotto topped
with Peter Bennett's soft poached egg
Starter £5.95 Main £8.95

Ratatouille & baby mozzarella gnocchi,
dressed rocket £5.95

Mains
Beer battered haddock, mushy
peas and proper chips £10.95 large

/£8.95 small

Twice cooked belly pork, spring onion mash,
apple puree, mustard sauce £11.95

Gray ox fish pilie, salmon and
haddock in a tarragon cream topped with mash



and melting
gruyere, pot of garden peas
£9.95

Oven roasted chicken breast, crushed Jersey
Royals, samphire & green vegetable broth
£12.95

Pan fried calves liver with creamy mash,
crispy bacon, spinach, sage & white onion
cream £11.95

100z sirloin with proper chips, rocket and
parmesan salad, pink peppercorn sauce £17.95

Sweet potatorisottowithgoats cheese & roast
root vegetables, basil pesto £9.95



