


Starters
Homemade Soup served with Downcliffe’s freshly baked bread	 5.00

Mixed olives marinated with mixed herbs	 4.95

Filey’s crab cake watercress and sweet chilli sauce	 7.50

Fresh asparagus and streaky bacon finished with Parmesan shavings and a poached egg	 7.00

Succulent scallops served in shell with creamy leeks and crispy pancetta • £4	 7.95

Baked flat mushroom rich rarebit, tomato chutney on a bed of leaves	 7.00

Wood pigeon salad with black pudding and vinaigrette • £3	 8.00

Main Courses
Roast Filey cod fillet smoked garlic and vanilla mash	 17.00

Crunchy chilli chicken with rocket pesto and crème fraîche	 16.95

Rack of lamb roast vine tomatoes served with red currant and red wine jus • £4	 17.95

Simply pan fried Dover sole and garlic butter • £4	 21.00

Trio of mini pie steak and black sheep ale, chicken and leek and a game and red wine	 16.00

Fillet steak with sun blushed tomatoes and parsley • £6	 25.00

Slow roasted belly pork with creamy mash potato, crackling and apple purée	 16.25

Downcliffe House luxury seafood pie	 16.00

Pan fried John Dory with almond butter, crushed new potatoes and red pepper dressing • £3	 19.95

Vegetarian
We change the vegetarian dishes every day to keep it all fresh and new - please ask about this evenings selection

The • denotes a surcharge on the dish for residents staying on Dinner Bed & Breakfast

Side Orders
Homemade chips	 2.50

Seasonal vegetables and potatoes	 2.50

Something Sweet
Cheesecake of the day	 6.25

Steamed treacle sponge with lashings of custard	 6.50

Tangy lemon tart with citrus coulis	 7.00

Baked apple and sultana strudel with a hint of cinnamon and double cream	 7.25

Pistachio and chocolate cup	 7.50

English and continental cheese board and biscuits	 8.00

Coffees, Teas & Infusions
Caffetière of ground coffee (or decaff)	 2.00

Cappuccino	 2.00

Espresso	 1.75

Latte	 2.00

Liqueur Coffee	 5.25

Hot chocolate with whipped cream and marshmallow	 2.50

Horlicks	 1.80

Yorkshire tea with milk or lemon	 1.95

Earl Grey	 1.95

Certain dishes may contain nuts



Specials
We also offer daily specials, mainly fish, but we have to wait for the catch to arrive each morning as to decide the dishes, so 

please ask us for the ‘catch of the day’ option and other mouth watering dishes.

We also serve small portions for small people. Please let us know if you’re ordering a dish for your children.

All of our dishes are freshly prepared on the premises from carefully sourced premium ingredients

“We just thought you would like to know”



White Wine
Viognier, 2007 - Aromo Chile	 15.75
A delicious and exciting style of Viognier that gives a fresh, fragrant floral aroma and then delivers and elegant and lively dry white wine with class

Chardonnay, 2008 - Aromo Chile	 15.75
Clear hints of ripe bananas and tropical fruits. Good fresh varietal flavour on the palate with soft tones of vanilla and a lovely finish

Sauvignon Blanc, 2008 - Aromo Chile	 15.75
A fresh and fruity aroma combining pleasantly citric lemon with mandarin and grapefruit. Clear notes of green herb with tropical fruits on the palate

Aromo white wines available by the glass	 175ml glass	 3.80
			   250ml glass	 5.30

Chablis, 2007 - Joseph Drouhin Burgundy	 36.00
A dry and fruity wine, easy to drink. Very fresh aromas reminiscent of citrus. On the palate, dry and fruity, with mineral notes

Montagny Premier Cru, 2006 - Louis Latour Burgundy	 28.00
Buttered pear aromas, medium bodied with lemon and minerally character

Muscadet Sèvre et Maine, 2008 - Les Grands Presbytères Loire	 17.50
Aromas of white blossom and passionflower, a dry white with notes of citrus and exotic fruits

Sancerre, 2008 - Michel Girard Loire	 27.50
Fragrant aromas of grapefruit and citrus with a waft of mineral pungency, full and round in the mouth with grapefruit and orange flavours

Isidora Riesling, 2007 - Cousino Macul Chile	 17.75
Classic Riesling with aromas of apple blossom, lemonlime and mango with mouth-filling flavours of ripe juicy apple, fennel, apricot and lemon.

Pinot Grigio, Trentino, 2008 - Mastri Vernacoli Italy 	 15.75
Intense and persistent bouquet with floral notes. Dry, fresh and elegant

Trentino Pinot Grigio available by the glass	 175ml glass	 3.80
			   250ml glass	 5.30
Unoaked Chardonnay, 2008 - Foundstone Australia	 17.00
The palate is a fusion of sweet citrus, peardrop and ripe melon flavours that continue to a long and zesty finish

Sauvignon Blanc, 2008 - Crowded House New Zealand	 19.50
Vivid Sauvignon Blanc. Fresh, gooseberry, kiwi and passion fruit. Zingy lemon lime finish

Wild Yeast Chenin Blanc, 2009 - False Bay South Africa	 16.00
Fine, mineral characters with gentle ripe apple aromas, honeyed aromatics and delicious greengage and citrus lemon acidity on the long finish

Rosé
Merlot Rosé, 2008 - Aromo Chile	 15.75
Vivid and bright pink red colour. Raspberry notes on nose, with some citric touches. When tasting, very fresh, nervous and fruity. Very nice and 
delicate, specially recommended for aperitif

Rosé, 2009 - Niel Joubert South Africa	 15.75
Vibrant salmon pink colour. Aromatic with abundant summer fruit flavours

Shiraz Rosé available by the glass	 175ml glass	 3.80
			   250ml glass	 5.30

Dessert Wine
Elysium Black Muscat 2007 - Quady Winery California - 375ml bottle	 19.50
Aromas of roses and a berry like taste. Rich and full flavoured. A perfect dessert accompaniment

Sauternes, 2007 - Grand Vin de Bordeaux, Ginestet France - 500ml bottle	 19.50
Aromatic floral nose with a touch of sweet peach and apricot followed by a rich palate

Our Wine List Red Wine
Cabernet Sauvignon, 2007 - Aromo Chile	 15.75
Aromas of cherries and plums with light vanilla tones. Medium bodied, young, expressive with a long lasting and fruity finish

Merlot, 2007 - Aromo Chile	 15.75
Aromas recalled of cherries, blackberries, raspberries and violets. Velvety on the palate with soft, sweet tannins with a hint of black pepper

Aromo red wines are also available by the glass	 175ml glass	 3.80
			   250ml glass	 5.30

Cabernet Franc, 2008 - Domaine Mas Barrau Vin de Pays	 17.00
Real character - there is a wild ripeness of sweet scented fruit twinned with an edgy woodland perfume. An incredibly long and very rich palate

Châteauneuf du Pâpe, 2006 - Domaines Chante Cigale Rhône  	 44.00
Lush nose with pepper, cherry, blackberry & liquorice. Full bodied with a hint of truffle

Château La Fleur des Rouzes, 2001 Pomerol, Bordeaux	 37.00
Cabernet Franc, Cabernet Sauvignon and Merlot. Round and delightful

Côtes de Beaune-Villages, 2006 - Louis Latour Burgundy	 26.50
Aromas of fresh strawberries. A supple wine matured in oak from 100% Pinot Noir

Montepulciano d’Abruzzo, 2008 - Conviviale Italy	 16.00
Generously flavoured, warm red wine. Selected Montepulciano grapes give rich and cherry fruit characters with spice and complexity

Garnacha & Tempranillo, 2006 - Ochoa Spain	 15.75
Deep ruby red, intense and fruity with hints of raspberry
Garnacha & Tempranillo available by the glass:	 175ml glass	 3.80
			   250ml glass	 5.30

Rioja, Monte Real Reserva, 2003 - Bodegas Riojanas Spain	 29.50
Sweet, spicy nose, ripe red fruit with integrated oak. Medium bodied with hints of leather

Black Shiraz, 2007 - Head Over Heels Australia	 18.50
Intense berry and fruit cake characters, with layers of coffee and oak. Soft finish

Zinfandel, 2006 - Winston Hill California	 16.50
Deep, sweet black berry fruit with an amazing ripeness on the palate; tough acidity creating a wine with poise and balance

Cabernet Sauvignon, Antiguas Reservas, 2006 - Cousino Macul Chile	 19.50
Aged in French Oak for 12 months and rested in the bottle for a further 6. It shows hints of spices, cherries and blackcurrant. A stunning wine!

Shiraz, 2008 - False Bay South Africa	 15.75
Full yet elegant with bramble fruit aromas, cassis and black cherry flavours on the palate and a touch of white pepper spice
False Bay Shiraz available by the glass:	 175ml glass	 3.80
			   250ml glass	 5.30

Champagne
Champagne, Grande Cuvée, NV - Moutard	 31.00
Pinot Noir based; fine, rich with fragrances of butter, almond and brioche

Champagne, Brut Rosé Premier Cru - Lallier	 38.00
Made from Montagne de Reims Pinots Noirs, its delicacy, its bouquet and unique flavour generate a quite ‘feminine’ Champagne.

Champagne, Brut Reserve, NV - Pol Roger	 40.00
Counted among the best in Champagne. Sir Winston’s favourite!
Pol Roger available by the glass:	 125ml glass	 6.95
Champagne, Pol Roger - Vintage, 1998	 68.00
Understated hazelnut nose with good yeast complexity. Impressive concentration with a sweet berry structure overlaid with a biscuity character.

Champagne, Pol Roger, Sir Winston Churchill, 1998	 140.00
Sir Winston Churchill’s favourite Champagne. In his words - “My tastes are simple. I am easily satisfied with the best.”

All wines and vintages are subject to availability


