
Check the blackboard by the bar for our daily specials

All our dishes are cooked fresh to order. Please inform the team when ordering if you have any dietary or allergy requirements. Please ask for vegan requirements.

As we use nuts in our kitchen, we cannot be fully nut free. While we take the upmost of care, meat & fish may contain bones and game may contain shot pellets.

We use as many local suppliers as possible including meat from Thorntons of Easingwold, vegetables from Think Fresh of Helmsley and Hodgsons of Hartlepool for fish.

GF (Gluten Free) GFA (Gluten Free Alternative Available) V (Vegetarian)

        FAIRFAX ARMS SUNDAY LUNCH
 MAIN STREET | GILLING EAST | Y062 4JH

01439 788212
Email; info@thefairfaxarms.co.uk

Al A Carte…
Double Smash Burger 

With bacon & melted cheddar in a brioche bun with 
pickled red onions, baby gem lettuce, tomato, gherkin, 
burger sauce, choice of hand cut chips or skin on fries 

£20 

Add bacon, black pudding, hens’ egg, mushroom, stilton 
cheese, hash brown £1.00 each

Buttermilk Chicken Burger
Brioche bun, sweet chilli jam, mayonnaise, baby gem 
lettuce, pickled red onion, choice of hand cut chips or 

skin on fries £18 (GFA) 

Famous Homemade Steak & Ale Pie
Shortcrust pastry, hand cut chips, rich beef gravy, 

choice of mushy or garden peas £21.95

Hand battered Haddock 
Hand cut chips, tartare sauce, fresh lemon, choice of 

garden or mushy peas £19.50 (GF)

Whitby Scampi
With hand cut chips, house salad, tartare sauce, fresh 

lemon & choice of garden or mushy peas £18 

To Start…
Homemade soup of the day 

  warm crusty bread & salted butter £8.50 (GFA/V)

Soft Shell Crab
In tempura with satay chilli sauce and crispy seaweed £12

Tomato Tartare 
With our own sourdough croutons, a goat’s cheese mousse finished with a 

balsamic jus and herb oil £10 (GFA/V)
Piri Piri King Prawns 

In crispy chilli infused oil with our own toasted sourdough £12 (GFA)
Sharing Platter 

Duo of cured meats, olives, balsamic onions, crispy frickles and in house 
bread with a samphire & smoked Maldon Sea salt butter £16.95

Nibble And Sip… £8
Bacon Frazzles 

Crispy tempura smoked streaky bacon with a buttermilk 
ranch dressing 

Tapas 
Olives, salted anchovies & balsamic onions 

Frickles
Battered gherkins with a burger sauce 
Chefs Warm Bread Board for 2

Homemade bread with salted butter and garlic oil (V) 
Add mixed olives £4

Sunday Highlights…
Roast Sirloin Of Beef

Yorkshire pudding, roast and mash potatoes, seasonal vegetables, rich beef 
gravy (GFA) £24.95

Thorntons Roast Lamb Shoulder
Yorkshire pudding, roast and mash potatoes, seasonal vegetables, rich beef 

gravy (GFA) £22.95

Roast Loin of Sproxton Pork
Yorkshire pudding, roast, and mash potatoes, seasonal vegetables, rich 

beef gravy (GFA) £21.95

 Spinach, Goat Cheese and Beetroot Wellington
served with mash potatoes, seasonal vegetables and rich vegetable gravy 

(V) £18.95

Cajun Couscous Stuffed Aubergine 
With a tangy tomato sauce, topped with crispy samphire & finished with a 

balsamic dressing £17 (GFA/V/VE)

On The Side… £5 
Hand cut chips, Skin on fries, Mixed salad, Onion rings, Seasonal vegetables

Truffle & Parmesan fries £6.50


