
Wine List
White Wine
El Muro Macabeo  Spain
Full flavoured and soft with zippy acidity, 
a delightful fresh white.

175ml £3.30 250ml £4.50 Bottle £11.95

Cambio 7 Sauvignon Blanc  Chile
Tantalising tropical fruit aromas overlay a solid base 
of citrus and herbaceous characters. Young, fruity and 
refreshing with well balanced acidity. 

175ml £3.40 250ml £4.60 Bottle £12.95

Arazzo Pinot Grigio  Hungary
A lovely fresh Pinot Grigio from an exciting new area of 
Hungary, produced from grapes grown on the shores 
of the Danube. Made in the classic northern Italian style, 
with crisp minerality, fresh citrus fruit and a rich spice 
depth and texture.

175ml £3.40 250ml £4.60 Bottle £12.95

Cambio 7 Chardonnay, Valle Central  Chile
Fabulous fruit flavours of pineapple and apricot are 
supported with skillfull use of oak to give the palate a
little more weight than you might expect at this price. 
A great mouthful.

175ml £3.40 250ml £4.60 Bottle £12.95

Peter Mertes Piesporter Michelsberg  Germany
Subtle, appealing nose of apple blossom and grapefruit. 
The palate is clean, light and elegant with fresh pear and
grape flavours, leading to a balanced, medium dry finish.

175ml £3.50 250ml £4.70 Bottle £13.95

Red Wine
El Muro Tempranillo/Garnacha  Spain
A soft, fruity, easy-going red with bags of strawberry and 
raspberry fruit and just a twist of pepper on the finish. 

175ml £3.30 250ml £4.50 Bottle £11.95

The Gumnut Shiraz  Australia
Bursting with bags of blackcurrant and cherry flavours 
and a touch of savoury black pepper on the side.

175ml £3.40 250ml £4.60 Bottle £12.95

Cambio 7 Merlot  Chile
Spices, plums and black cherries in a bottle, lovely stuff.

175ml £3.40 250ml £4.60 Bottle £12.95

Cambio 7 Cabernet Sauvignon, 
Valle Central  Chile
Distinctive black and red currant flavours beautifully 
bundled together.

175ml £3.40 250ml £4.60 Bottle £12.95

Rosé Wine
El Muro Garnacha Rosado  Spain
Groaning with strawberry and raspberry flavours and 
finishing with a zip of acidity, this rosé will leave you 
wanting more.

175ml £3.30 250ml £4.50 Bottle £11.95

Furious Boar Zinfandel Rosé  California
Raspberry ripple in a glass. Lashings of summer fruits 
with a generous dollop of cream.

175ml £3.50 250ml £4.70 Bottle £13.95 Wines supplied by ViVAS Wine Limited
125ml glasses available

Sparkling & Champagne
Marquis De La Tour Brut 
France
A delicious, great value sparkling Crémant from a 
boutique French producer. A perfect choice for any 
occasion that demands a touch of indulgence.

Bottle £16.95
Laurent-Perrier Brut
Champagne
Pale gold in colour with fine and effervescent bubbles. 
Delicate, fresh aromas of citrus and apple trip on 
to the palate to deliver a rounded and expressive 
toasty finish.

Bottle £39.95

At The Cottage we can cater
for all your Functions and

Special Occasions with Buffets
and Sit Down Meals to suit

your budget. Please ask about
hosting your event here

Fishy Friday
Every Friday we welcome in the weekend 
by offering two portions of either our 
delicious Scampi and Chips or Beer 

Battered Haddock and Chips 

For just £10.00

Sunday Lunch
Locally reared pork or topside of beef served

with roast potatoes, fresh vegetables, 
Yorkshire pudding & our best gravy.

£7.95 or £5.95 
for smaller appetites

Please also have a look
at our daily changing

Specials Board

Cottage
Inn

T H E

Food Service Times
Monday to Friday 12-2.30pm & 5.30-9pm

Saturday 12-9pm, Sunday 12-5pm

115 The Village, Haxby, York YO32 2JH
Tel: 01904 763 949   Email: thecottageinnhaxby@live.co.uk

www.cottage-inn-haxby.co.uk

Menu & Wine List



Starters & Snacks

Chicken Burger £7.75
A plain griddled chicken burger with lettuce and mayo

Chicken, Cheese & Bacon Burger £7.95
Griddled chicken served with bacon, mature 
cheddar & BBQ sauce

Spicy Chicken Burger £7.95
Cajun marinated chicken served with spicy salsa 
and mature cheddar

Chargrilled 
Chicken Burgers
All of our chicken burgers contain a freshly griddled, butter-
flied supreme of chicken, served in a warm focaccia bun
with homemade chunky chips

Scampi & Chips Small £6.25
Wholetail breaded scampi with homemade Large £7.95
chunky chips, tartare sauce and salad garnish

Fish & Chips Small £6.25
Beer battered haddock with homemade Large £7.95
chunky chips, mushy peas and tartare sauce

Sausage & Mash Small £6.25
Locally made sausages served with creamy Large £7.95
mash, fresh vegetables and red onion gravy

Homemade Chilli Small £6.25
Minced steak with mixed peppers, kidney Large £7.95
beans & spices garnished with sour cream 
and tortilla chips. Served with chips, rice 
or ½ & ½ 

Homemade Lasagne £8.25
Layered pasta with tomato & beef ragout, topped 
with grilled cheese & served with garlic bread

Pan Fried Salmon Fillet £9.25
With a ginger & lime dressing, served with 
new potatoes and vegetables

Mushroom Stroganoff Small £6.25
A delicious combination of mushrooms, Large £7.95
red onions, mixed peppers, garlic and paprika. 
Served with fragrant rice, chips or ½ & ½

Chargrilled 10oz Rump Steak £12.95
Accompanied with a grilled field mushroom, grilled 
tomato, homemade onion rings and chunky chips

Add peppercorn sauce £1.50

Chargrilled 8oz Gammon 
with Egg or Pineapple £8.95
Accompanied with a grilled field mushroom, grilled 
tomato, homemade onion rings and chunky chips

Pan Roast Haddock Fillet 
– House Favourite £8.95
Served on wholegrain mustard crushed potatoes & topped
with a creamy white wine sauce and a poached egg 
"This is my signature dish - brilliant" Brum the Chef

Classic Prawn Cocktail Salad £7.95
Served on crisp mixed salad leaves with homemade 
Marie Rose sauce 

Chicken Caesar Salad £7.95
Served on crisp mixed salad leaves with Caesar dressing, 
anchovies, crispy croutons & shaved Parmesan 

Spaghetti Carbonara £8.15
Smoked bacon and Parmesan in a cream sauce served 
on a bed of spaghetti 

Roasted Field Mushroom £7.95
Stuffed with Mediterranean vegetable cous cous 
and goats cheese 

Four Bean Balti £7.95
Kidney, cannolini, borlotti & butter beans in a richly 
spiced balti sauce served with rice, chips or half and half 

Main Courses

Honey Roast Ham and Mustard £5.25

Mature Cheddar and Chutney £4.95

Prawns with Marie Rose Sauce £5.25

Tuna and Lemon Mayo £4.95

Chicken Goujons £5.95
On warm focaccia with sweet chilli sauce

Steak Sandwich and Fried Onions £5.95
On warm focaccia

Posh Fishfinger Sarnie £5.95
Fish goujons and tartare sauce served on warm focaccia

Bacon and Brie Panini £4.95

Tuna Melt £4.95

Chorizo, Roasted Pepper and Cheddar £4.95

Roasted Veg, Pesto and Cheddar £4.95

Add a small portion of homemade 
Chunky Chips £1.00

Sandwiches 
All of our sandwiches are served on either white or granary
bread and are accompanied by a crisp salad garnish.

Weights of the meats are all approximate uncooked weights. 
= vegetarian dishes (but you already knew that). Unfortunately we are unable to guarantee that our dishes are free from nuts or seed traces.

All items are subject to availability. Prices are in pounds sterling and include VAT at the current rate.
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Amazing Homemade Pies
Steak & Ale Pie – House Favourite £8.25
A delicious homemade shortcrust pastry pie 
served with vegetables and a choice of chips, 
potatoes or mash
"Without a doubt my favourite thing on the 
menu; pie, pint, pub, perfect." Wyn

Chicken & Ham Pie £8.25
An outstanding homemade shortcrust pastry pie 
served with with vegetables and a choice of chips, 
potato or mash

Pie & Peas £6.25
Locally sourced warm pork pie served with mushy 
peas & our homemade chunky chips 

Soup of the Day £3.45
Homemade and served with crusty bread

Chicken Liver Paté – House Favourite £4.95
Homemade smooth paté with red onion 
marmalade and crusty bread
“This is so smooth & just lovely with a nice glass of white
wine” – the girls at Dutch Nurseries Florists

Garlic Mushrooms £4.75 
Button mushrooms sautéed in garlic butter and 
cream served on toasted bread

Chilli Nachos Small £4.95
A bowl of tortilla chips topped with melted Large £6.95
cheese, jalepenos, beef chilli, salsa, sour 
cream & guacamole

Aromatic Crispy Duck £5.95
Served with pancakes, chilli jam, cucumber 
& spring onions 

Excellent Homemade
Chargrilled Burgers
All of our beef burgers are 8oz (uncooked) weight prime
ground beef, served in a warm focaccia bun with homemade
chunky chips and relish

Classic Burger – House Favourite £7.25
A prime plain homemade burger 
"Really tasty; you can tell the burgers are 
homemade" - Phil Strong

Cheese Burger £7.50
Burger topped with mature cheddar

Bacon & Cheese Burger £7.95
Burger topped with bacon & mature cheddar

Black & Blue Burger £7.95
Cajun spiced burger topped with English stilton

Mexican Burger £7.95
Spiced burger topped with mature cheddar, 
sour cream & guacamole

BBQ Burger £7.95
Burger topped with BBQ sauce, mature cheddar 
& homemade onion rings

Chilli Burger £7.95
Burger topped with mature cheddar and homemade 
chilli con carne

Veggie Burger £6.75
Premium vegetarian burger in a warm focaccia bun 
with lettuce and mayo, served with homemade 
chunky chips

Veggie Cheese Burger £6.95
Premium vegetarian burger topped with 
mature cheddar

Jacket Potatoes
Baked jacket potato served with salad garnish and a choice
of fillings

Butter £3.50
Cheese £4.25
Beans £4.25
Prawns with Marie Rose £4.75
Tuna Mayo £4.50
Chilli £4.75
Extra Toppings £0.75

Kids Menu
Smaller portions of some of our main dishes are also 
available and are perfectly suitable for smaller folk.

Chicken Goujons, Chips and Beans £4.75

Homemade Burger with Chips 
and Beans £4.75

Posh Fishfingers with Chips and Peas £4.75

Homemade Tomato & Cheese Pizza
and Chips £4.75

Sides
Large Portion of Homemade 

Chunky Chips £2.75
Chips with Cheese £2.85
Chips & Gravy £2.85
Homemade Onion Rings £2.75
Garlic Bread £2.65
Garlic Bread with Cheese £2.85
Side Salad £2.65
Side of Vegetables £2.65

Puddings
Homemade Warm Chocolate Fondant £4.25
Served with toffee sauce and vanilla ice cream

Sharer Dessert £5.25
Warm chocolate brownies & cinnamon waffles 
served with vanilla ice cream and Toffee sauce

White Chocolate & Baileys 
Cheesecake – House Favourite £4.50
"Wow! This is just delicious" Nicola Howlett

Banoffee Eton Mess £4.50

Selection of Local Cheeses 
with Biscuits and Pickles £5.25

Homemade Apple Crumble £4.25
Served with custard or vanilla ice cream

All of our food is prepared and cooked to order and we pride ourselves on serving fresh, 
homemade produce sourced locally whenever possible from great suppliers such as 

Sykes House Farm Butchers and Simon Baynes Fruit & Veg Supplies
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