Starters and Light Bites

Chef’s Homemade Soup of The Day
£4.95

Chicken Liver Pâté
£5.95

Packed full of yummy goodness and locally grown
vegetables, served with crusty bread. Please see the
blackboard for today’s choice

Deliciously rich homemade pâté served with Drewton’s
red onion marmalade and sourdough toast

Drewton’s Rarebit
£6.75
Grilled Cheddar and Barbers Vintage cheeses,
local Wolds Way beer, mustard and herbs,
smothered on toasted sourdough.
Served with salad leaves and tomato ragu
Add some bacon for extra indulgence … £2.00

Ham Hock Terrine
£6.95
Made to our secret recipe, served with
toasted sourdough and piccalilli

Smoked Mackerel Mousse
£6.95
Our Chef’s homemade mackerel mousse served with
watercress, pickled gherkins and sourdough toast

Bruschetta
£4.95
Toasted sourdough rubbed with garlic and olive oil
and topped with fresh tomato, basil and red onion

Prawn and Avocado Cocktail
£6.95
A delicious combination of prawns, avocado and lettuce
with a traditional Marie Rose sauce

Drewton’s Classics

Drewton’s ‘Award-Winning’ Steak Pie
£10.95

Drewton’s Homemade Lasagne
£9.95

An individual steak pie, handmade by our baker to our
famous recipe, using quality Yorkshire beef and served with
seasonal vegetables, potatoes and extra gravy

A firm favourite and made to our secret Italian recipe,
but bursting with Yorkshire goodness!
Served with a mixed salad and garlic bread

Yorkshire Stew
£9.95

Linguine Bolognese
£8.95

A traditional favourite made by our chefs, using quality
Yorkshire beef or chicken, topped with a herb scone and
served with cheesy mash (please see blackboard)

Smoked Haddock and Leek Fish Cake
£10.95
Handmade smoked haddock and leek fish cake served with
wilted spinach, soft poached hen’s egg
and fresh hollandaise sauce

Traditional Fish n’ Chips
£11.95

A traditional favourite served with garlic bread and
parmesan shavings (vegetarian available)

Drewton’s Award-Winning
Yorkshire Breakfast
£9.95

Traditionally served with our Butchers’ bacon and sausages,
roasted tomato, field mushroom, baked beans,
black pudding, a North Newbald egg cooked to your liking,
and toast

Yorkshire Eggs Benedict
£7.50

Grimsby haddock with a crispy Wold Top beer batter,
served with either mushy peas or garden peas,
lemon wedge and homemade tartare sauce

Two free-range North Newbald poached eggs, on a toasted
muffin with slices of our Butchers’ home slow-roast ham,
topped with a creamy Hollandaise sauce

Chef’s Flan of The Day
£8.95

Eggs Drewton’s
£8.95

Served with our chefs’ fresh mixed salad, coleslaw and
new potatoes (or chunky chips).
Please see the blackboard for today’s special

A toasted muffin topped with spinach,
smoked salmon and two local free-range poached eggs,
with a creamy Hollandaise sauce

Chicken, Leek and Mushroom Stroganoff
£9.95

Three-Egg Omelette
£8.95

A creamy chicken, leek, mushroom and tarragon stroganoff
served with rice and seasonal vegetables

Freshly made free-range omelette with a choice of two fillings
served with a dressed salad and skinny fries
Choose from:
Ham, cheese, spinach, tomatoes, mushrooms or onions

Salads

Chicken Caesar Salad
£9.50
Succulent slices of Driffield chicken breast and grilled
Butchers’ bacon, with baby gem lettuce, parmesan shavings
and a delicious creamy anchovy dressing, topped with croutons

Power Salad
£8.95
A healthy combination of creamy goats’ cheese, avocado,
sundried tomatoes, sweet roasted peppers, mixed tasty leaves
and toasted seeds and nuts, served with our homemade
dressing on the side
Add some chicken … £2.00

Warm Mackerel and Beetroot Salad
£8.95
Salad potatoes, smoked mackerel, beetroot and walnuts with a
creamy horseradish dressing

From the Grill
The Drewton’s Burger
£9.95

Our 6oz steak burgers are handmade by our butchers and
served tender and juicy, in a toasted brioche bun, with
Cheddar cheese, salad, coleslaw and skinny fries
Add two slices of crispy bacon ... £2.00
Add onion rings ... £1.50

Veggie Burger
£8.95
Our homemade caramelised onion, goats’cheese and vegetable
burger in a toasted brioche bun, served with tomato ragu,
salad, coleslaw, and skinny fries

Yorkshire Honey-Glazed Ham
£9.95
Chef’s honey-glazed thickly sliced Yorkshire ham served
with chunky chips and a poached egg

Minute Steak and Chips!
£11.95
5oz sirloin minute steak, cooked to perfection, and served
on toasted sourdough with a watercress salad, skinny fries
and fresh béarnaise sauce

Piri-Piri Chicken
£11.95
A succulent spicy marinated chicken breast served with
a garlic and cucumber dip, mixed salad and skinny fries

A bit on the side
Hand-cut double-fried chunky chips ... £2.95
Skinny fries ... £2.50 Seasonal vegetables ... £2.95
Wold Top beer-battered onion rings ... £2.95
Mixed salad ... £2.95 Chef’s homemade coleslaw ... £1.50

Don’t forget to check our daily specials board….

Hot

Drewton’s ‘Club Sandwich’
£8.95
Slices of roast chicken and bacon from our butchers,
with tomato and baby gem salad sandwiched between
three layers of toasted bread, spread with mayonnaise and
served with coleslaw and crisps

Pulled Pork
£9.95
Delicious shredded pork, served in a white bread roll with
caramelised apple sauce, stuffing, mixed salad and
homemade chunky chips

Sandwiches
Hot continued...

‘Award-Winning’ Smoky Chilli Sausage
£8.95

Our butchers’-own ‘secret recipe’ smoky chilli sausage
topped with homemade tomato ragu and served in
a white bread roll with homemade chunky chips and salad

Posh Fish Finger Wrap
£8.95

Traditional battered fish fingers served in a floured wrap with
our chefs’ tartare sauce and crunchy baby gem lettuce,
with mixed salad and skinny fries

Cold

White bread roll, wholemeal/white sliced bread
or sourdough (open),
with sea salted crisps and salad garnish
Yorkshire roast beef with watercress and horseradish £7.50
York ham with wholegrain mustard mayonnaise £7.50
Piri-Piri chicken with garlic and cucumber yoghurt £7.50
Smoked salmon with cream cheese £7.95
Prawn with Marie Rose and salad leaves £7.50
Barbers vintage Cheddar with Yorkshire chutney £7.50
Cucumber ribbons with cream cheese £6.50
Free-range egg mayonnaise with watercress £6.50
Add a small bowl of freshly made soup £2.50

Puddings

Vanilla Ice Cream with Hot Chocolate Sauce
£5.25

Vanilla Crème Brûlée
£5.95

Our chef’s popular recipe of homemade meringue, with freshly
whipped cream and summer fruits

A delicious burnt cream served with seasonal fruit compote

Granny Sweetheart’s Apple Crumble
£5.95

Three scoops of award-winning Brymor vanilla ice cream,
topped with hot chocolate sauce

Chef’s ‘Award Winning’
Sticky Toffee Pudding
£6.50

Summer Fruit Eton Mess
£5.95

Homemade Cheesecake
£5.95

Deliciously rich and sticky, served with toffee sauce
and Brymor vanilla ice cream

A firm favourite, packed with Bramley apples and a lightly
spiced crumble topping, served with custard or cream

Please see our blackboard for our delicious
cheesecake of the day

Scones and Teacakes

Cakes and Tray Bakes

Yorkshire Cream Tea
£5.00

We have a wide selection of yummy cakes, made in-store by our fabulous bakers.
Please visit the Deli or see the blackboard for today’s selection, which could include some of the below...*

A pot of Yorkshire tea accompanied by a large freshly-baked
scone, butter and clotted cream with Drewton’s
strawberry preserve

Cakes
£3.50

Individual Handmade
Tarts and Treats
£4.50

Coffee & Walnut Cake
Victoria Sponge Cake
Chocolate Cake
Lemon Cake

Fruit Cake and Cheese
£5.50
Served the traditional Yorkshire way,
with a wedge of delicious Wensleydale cheese

Carrot Cake
Lemon Drizzle Cake
Coffee and Walnut Cake
Golden Ginger Cake

A large freshly-baked scone served with butter and
Drewton’s strawberry preserve £2.50
Add clotted cream ... 50p

Teacake
£2.50
Toasted teacake served with butter and strawberry preserve

Plain or Fruity Flapjack
Plain or Cherry Shortbread
Eccles Cake
Vanilla Slice

Cornflake Tart
Treacle Tart
Bakewell Tart
Rhubarb Franzipan
Raspberry Franzipan
Lemon Meringue Pie

Gluten-Free Cakes
£3.95

Scones
£2.50

Tray Bakes
£2.75

Tray Bake Specials
£3.50
Raspberry Coconut Slice
Malteser Tray Bake
Chocolate Brownie
Salted Caramel Shortbread

Extras £1.50
Add a scoop of vanilla ice cream,
pouring cream or custard to any of
the cakes and tray bakes

*All subject to availability

Don’t forget to check our daily specials board….

SOME OF OUR DISHES MAY CONTAIN ALLERGENS. There is a small possibility that peanut/nut traces may be found
in any of our products. Many recognised allergens are handled and used in our kitchen
Please ask a member of staff if you require further information
We are more than happy to accommodate special dietary requirements where possible … please ask!
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Well, we wanted to honour a certain group of people who settled here
many moons ago - the Romans! Kitchen at Drewton’s sits on this illustrious
empire’s food preparation site, adjacent to the A1034, which is still listed as
an old Roman road, and catered for the Roman settlement situated within
The Drewton Estate - known then as ‘Druids Town’.
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Why not treat someone
special to an afternoon tea...
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Our ‘Afternoon Tea for Two’
gift vouchers are very popular

We can also arrange an Afternoon Tea Party
in the Conservatory for parties of up to 22 people
(subject to a nominal charge)

Vouchers can be purchased in the Farm Shop
or call us on 01430 425079

Drewton’s Limited, The Drewton Estate, South Cave, Nr Brough, East Yorkshire, HU15 2AG.
Tel: 01430 425079 E: info@drewtons.co.uk www.drewtons.co.uk
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