
 

 

Summer Menu 
 

Starters 
 
 

(V) Homemade Soup Of The Day (GF) 
Served with a bread roll & butter 

£4.25 
 

Smoked Mackerel & Horseradish Cream (GF) 
Served with brown bread & butter 

£5.45 
 

(V) Summer Salad (GF) 
Stilton, pear & pecans served on a bed of mixed salad leaves with 

a citrus dressing 
£4.95 

                                                       

Salmon & Dill Pate (GF) 
Served with warm toasted bread 

£5.95 

 
(V) Marintated Mushrooms (GF) 

 Sues’s own marinated mushrooms served with 
 smoked pimento mayonnaise 

£5.45 

 

Main Courses 
 
 

Homemade Rump Steak Burger 
Prime local rump steak minced & handmade into burgers served in a floured bun 

 with homemade chips, dressed salad leaves and a choice of cheddar cheese or stilton 
£9.25  

 
Home-baked Ham & Eggs (GF) 

Delicious home-baked ham served with two free range eggs and homemade chips 
£10.95  

 
Whole tail Scampi  

Breaded & served with homemade chips and dressed salad leaves or peas 
£10.95  

 
 



 

 

  (V) Cashew Nut, Prune & Almond Loaf (GF) 
Homemade with rich vegetable gravy. Served with buttered new potatoes, 

fine green beans & glazed carrots 
 £10.95 

 
(V) Herb & Mushroom Pancakes (GF) 

 Homemade herb pancakes filled with buttered mushrooms topped with 
 cheddar or stilton oven baked. Served with dressed salad leaves 

£10.95 
 

Chicken, Pancetta & Mushroom (GF) 
Pan fried chicken breast in a tomato, pancetta & mushroom sauce. Served 

with crushed garlic potatoes & fine green beans  
£12.95 

 

Pork, Apple & Calvados Cream (GF) 
Local pork fillet with an apple & calvados cream. 

 Served with crispy cubed potatoes, fine green beans & petit pois  
£12.95 

 

Duck Breast with Sweet Clementine Sauce (GF) 
 Pan fried Gressingham duck breast with a sweet clementine sauce.  

Served with crushed potatoes & watercress salad 
£14.45 

 

Boatman’s Salad (GF) 
Succulent North Atlantic prawns, smoked salmon & smoked mackerel 

 served with dressed salad leaves, marie rose sauce & ciabatta 
£13.45 

 
Fillet of Beef Stroganoff (GF) 

Strips of prime fillet cooked in a classic sauce of smoked paprika, brandy, Dijon mustard & cream. 
 Served with basmati rice & fine green beans 

£15.95 
 

Matured Fillet Steak (GF) 
Local matured fillet steak served with peppercorn butter, 

crispy cubed potatoes & watercress salad 
£17.95 

 
 
 

PLEASE ASK TO SEE OUR HOMEMADE DESSERT MENU 
 

All our food is subject to availability & cooked fresh to order so we would appreciate your patience when ordering. We try 
wherever possible to source our food locally and are proud to support Yorkshire’s farmers.  

 We regret we cannot guarantee our food is free from nut traces. (GF = Gluten Free) 
 
 

Emma & Richard 

The Walnut Tree 73 Heworth Village York YO31 1AN 

T; 01904 438922 Email; thewalnuttreeyork@gmail.com web; www.thewalnuttreeheworth.co.uk 
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