
A very warm welcome to The Hall Inn, an 'English Rose' building 
dating back to the 1600s, set in the picture postcard village of 

Thornton le Dale.

I hope that during your visit to us you enjoy everything about our 
restaurant and bar as much as we did creating what you see today. 
In 2008 we set about renovating the entire building and what you 
see today is the result of three years of very hard, but hugely 

enjoyable work, lovingly restoring the place to its former glory. 
Next door we have a retirement home that is a beacon of care set 
in luxurious surroundings, but today I want to tell you about our 

restaurant and bar.

We are hosts to many local brews on a guest ale basis, the names 
constantly rotating, as well as maintaining the old favourites 
that our customers have enjoyed for many years. We are in the 

CAMRA good pub, real ale guide and are very proud of this 
accolade.

Our restaurant has an excellent reputation both locally and 
from afar, for serving the very finest food, produced wherever 

possible from local ingredients and indeed many of them grown in 
our own gardens! We are very keen on rotating the menu 

regularly, so that there are some wonderful gastronomic 
surprises on every visit to us, not least from keeping a keen eye 

on our specials board.

I personally like to Maitre D wherever possible, particularly at 
all extra busy times and throughout the summer season, so I look 
forward to chatting with you and explaining the various dishes we 

have on offer. The chefs make me taste them all before putting 
them on the menu....it's a tough job, but I cope!

Enjoy!!

Chris Mitchell



Starters
Food Hours: 12noon (4pm Mon - Thu) til 9pm

Soup of the Day - £4.95
freshly made soup served with warm crusty bread and butter

Chicken Liver & Brandy Pâté - £4.95
classically served with toast and a butter topped apple chutney

Smoked Salmon & Prawn Parcel - £5.95
served on a bed of leaves and drizzled in  balsamic vinegar

Garlic Mushrooms - £4.95
button mushrooms served in our very own home made garlic sauce

Pan Seared King Scallops - £6.95
with crispy pancetta, sweet pea purée and a balsamic glaze

Slow Cooked Pork Belly - £5.50
Succulent tender pork with an oriental twist

Prawn Cocktail - £5.95
A British Classic!



Mains
Food Hours: 12noon (4pm Mon - Thu) til 9pm

Home Made Pie of the Day - £9.50
ask about today's choice, served with new potatoes 

and a vegetable terrine

Traditional Fish & Chips - £9.95
served with salted chips, mushy peas, a salad garnish and tartare sauce

Sausage Dish of the Day - £8.95
ask waiting staff for today's details

10oz Gammon Steak - £11.95
served with egg or fresh pineapple, salted chips and a salad garnish

Breaded Scampi - £8.95
served with salted chips, a salad garnish and tartare sauce

Curry of the Day - £9.45
ask waiting staff for today's details

Wensleydale Chicken - £12.95
stuffed with Wensleydale cheese, wrapped in bacon and covered in a 

creamy mushroom sauce

Slow-Roasted Shoulder of Lamb - £12.95
tender lamb on a bed of minted bubble & squeak

Ribeye Steak - £14.95
served with a field mushroom, slow-roasted vine tomatoes, red wine jus

and salted chips. (Add peppercorn or Diane sauce for £1.25)

Pasta Dish of the Day - £9.95
ask waiting staff for details

Chargrilled Chicken Breast - £12.50
served on a bed of crushed new potatoes and spiced with herbs and red onion

Salmon Fillet - £11.95
served in a Hollandaise sauce on a bed of sun-dried tomatoes, red onions and

crushed new potatoes

Sunday Roast (Sunday Only) - £7.50
choose from beef or pork, served with all the trimmings!



Extras
all £2.50

Home Cooked Salted Chips

The Hall Inn House Salad

Vegetable Terrine

Paprika Battered Onion Rings

Garlic Ciabatta
Roasted New Potatoes

with bacon & thyme

Sandwiches
All £5.25 - choose from Mediterranean or 

plain white ciabatta. All served with salted chips, mixed
leaf salad and coleslaw. Add soup for £2.50

Mon - Sat 

The Bookmaker Minute Steak
Sausage, Brie & Chutney

Chicken Breast & Tarragon
Classic BLT

Mature Cheddar Cheese & Branston Pickle
Sugar Baked Gammon

Tuna Melt

Sunday Choices Only

Hot Beef & Gravy
Hot Pork & Gravy



Desserts
all £5.25

add ice cream for £1.00

The Hall's Famous Bread & Butter Pudding
with butterscotch sauce

Sponge Pudding of the Day
ask waiting staff for today's details

Crumble of the Day
ask waiting staff for today's selection

Warm Chocolate Fudge Cake
everybody's favourite, served with cream or ice cream

Refreshing Lemon Posset
with a shortbread biscuit

Crème brûlée

Ice Cream Selection
produced in our very own village by Balderson's. Delicious! Ask 

waiting staff about our vast array of flavours



175ml 250ml   Bottle
WHITE WINES

1 Domaine St Felix Blanc £3.50 £4.95 £13.50
Cuvée Pierre Martin Vin de Pays d'Oc, France
A blend of Sauvignon Blanc and Vermentino, this wine has 
citrus and almond notes, weight and length in addition to 
crisp and refreshing gooseberry and grassy characters.

2 Sierra Grande £3.50 £4.95 £13.95
Sauvignon Blanc, Chile
A vibrant wine with intense gooseberry fruit and wild 
blossom aromas. Crisp, clean and well structured, this is a 
wine bursting with ripe fruit and freshness.

3 Sanvigilio Pinot Grigio £3.95 £5.45 £15.50
IGT, Italy
A strong yellow Pinot Grigio with a delicate floral and 
fruity bouquet. Crisp, dry and fresh on the palate. A great 
example of easy drinking Pinot Grigio, it works best as an 
aperitif or with fresh seafood.

4 Piesporter Michelsberg £4.15 £5.85 £16.95
Mosel, Germany
A light on alcohol medium-dry wine that offers very easy 
drinking with nice citrus and apple tone, and just enough 
acidity to leave the palate clean and fresh.

5 Aloe Tree Chenin Blanc £13.50
South Africa
A delightfully crisp, fruit driven white with hints of green 
apple and pear on the nose. Bright, juicy fruit on the palate 
with a tangy, refreshing finish.

6 Grauzan Chardonnay £3.75 £5.20 £14.50
Côtes de Thongue
Full of vanilla aroma and buttery creaminess, this fresh 
French style Chardonnay has good depth and lasting fruit 
flavours. A perfect choice with the richer fish dishes and 
white meats. 

7 Montarels Viognier £13.50
France 2007
A wine of bright yellow colour with subtle green tones. 
This is an excellent fragrant, spicy summer wine: intensely 
fruity, flavourful and aromatic with pleasant notes of 
jasmine. A wonderful partner with smoked meats, mild to 
medium-strong cheeses and seafood. 

8 Marktree Semillon / Chardonnay £16.95
South Eastern Australia
A lovely crisp and fresh just off - dry white. The palate is 
round and clean with hints of pear and melon f

175ml 250ml   Bottle
ROSÉ WINES

9 Domaine St Felix Rosé £3.50 £4.95 £13.95
Cuvée Pierre Martin Vin de Pays d'Oc, France
Here Grenache and Cinsault are in perfect harmony 
creating an easy drinking wine with an abundance of 
raspberry, rosehip and wild strawberry fruit on the nose 
and palate. Delightful with smoky, sweet and hot spices but 
ultimately flexible with food, or without.

10 Rosé de Pinot Noir £4.50 £6.20 £16.95
Villa Wolf, Dr Loosen, Germany
Pale rose, salmon pink. Hints of rhubarb and raspberry on 
the nose, rich full flavour, off dry with a creamy texture 
and a splash of strawberry essence running through the 
middle. Delicious summer wine. 

Wines

175ml 250ml   Bottle
RED WINES

11 Domaine St Felix Rouge £3.50 £4.95 £13.50
Cuvée Pierre Martin Vin de Pays d'Oc, France
Mediterranean in style with fresh, bright, full flavours. 
Made from the noble grapes Merlot and Cabernet which give 
classic, supple plum and blackcurrant flavours, the wine is 
boosted by some old vine Carignan which adds spice and 
complexity.

12 Borsao Tinto £3.50 £4.95 £13.95
Spain
Tempranillo, Garnacha & Cabernet wine from the Cuenca, 
Albacete and Alicante regions. Three months in oak gives the 
wine a little spicy complexity on top of a fragrant, clean, 
floral-scented nose.

13 Sierra Grande Merlot £3.50 £4.50 £13.95
Chile
Deep colour, ripe plum and berry fruit aromas. Warm and 
supple on the palate with rich plum fruit and soft tannins. 

14 Soldier's Block Shiraz £4.15 £5.95 £16.95
Australia
An attractively fruity Shiraz in a cooler-climate style, with 
concentrated mulberry and black pepper notes combining 
with elegance and structure on the finish.

15 Avenda Cabernet Sauvignon £14.50
Chile
A properly made wine with an expressive medium bodied 
character. Dark fruit flavours and hints of spice lead to a 
nice warm rich finish.

16 Montepulciano d'Abruzzo £14.50
Conviviale, Italy
A deeply coloured red with warm, spicy aromas and hints of 
plum and dried fruits. The palate is richly flavoured with 
dry, lightly smoky notes at the beginning followed by 
concentrated dark and red cherry fruit, coffee and bitter 
chocolate. 

17 Ugarte Cosescha £16.95
Rioja, Spain
Plum, strawberry and smoky sweet oak scents on the nose. 



CUVÉES SUPERIÉURS

19 Fleurie, Domaine de Calvaire £24.95
de Roche-Grès, Beaujolais
Aromas of violets and red cherry lead on to a supple & juicy 
palate; the tannins are fine-grained & soft and the wine has a 
refreshing mineral finish. A classic refined Beaujolais. 

20 Sancerre Domaine de Buissonnes £27.50
France
100% Sauvignon Blanc. Excellent Sancerre with a pungent 
grapefruit and lime zest nose and strong chalky accent. 
Fresh, spicy and pure, with clean citrus zest.

CHAMPAGNES AND SPARKING WINE

21 Charles Pelletier Blanc de Blancs £19.95
Brut, Cuvée Royale, France
Charles Pelletier is famous for his champagne method, 
Burgundian made wines. This sparkling Blanc de Blancs is 
blended from Chardonnay, Colombard and Chenin and is fun, 
fresh, light and elegant. The brisk, appetite-stimulating 
acidity of sparking wine makes it an ideal aperitif, but it also 
pairs nicely with salty, smoky and spicy dishes. 

22 Charles Pelletier Brut Rosé £19.95
Cuvée Royale, France
Produced from Syrah grapes, which give it a  lovely colour, 
this wonderful sparking wine has bags of strawberry fruit. 
Perfect for any celebration or none!

23 Raoul Collet Brut NV £35.00
Champagne, France
A champagne of body and substance, with a warm golden 
colour and an intense almost amber, hue. Initial impressions 
are of spices, fresh butter and ripe wheat. On the palate, it 
is vinous, powerful and robust. Champagne is especially 
heavenly with oysters and lobsters!

24 Pol Roger Brut NV £45.00
Champagne, France
A dense gold Champagne with a fine, lingering mousse. The 
fresh and lively nose expresses  a complex register of 
cloves and roses, developing into hints of breadcrumbs, 
yeast and citrus fruit. The wine is clean and crisp in the 
mouth: fine and well structured with aromas of honey and 
cloves. A classic Champagne with extra depth and great 
length. 

Wines & 
Whiskies

WHISKIES

1 Jack Daniels   £2.15

2 Bush Mills   £2.05

3 Canada Club   £1.95

4 Jameson   £1.85

5 Bell's   £1.80

6 Famous Grouse   £1.80

7 Dalwhinnie   £3.15

8 Macallan   £3.15

9 Glenfiddich   £2.35

10 Glenlivet   £3.35

11 Glenmorangie   £2.35

12 Talisker   £3.15



DRAUGHT BEERS 
PINT        1/2 PT

Golden Pippin £2.90 £1.50
Wold Top £2.90 £1.50
Tetley's Cask £2.70 £1.40
Green King IPA £2.85 £1.45
Thatchers Cider £3.35 £1.70
San Miguel £3.25 £1.65
Carlsberg £2.90 £1.50
Guinness £3.25 £1.65

BOTTLED BEERS

Budweiser £2.80
Peroni £2.80
Becks £2.80
Magners (Orig / Pear) £3.30
Smirnoff Ice £2.80
Crabbies £3.30
Non-alcoholic Beer £2.05

COKES & LEMONADES etc
LGE         SML

Coke / Diet Coke /
Lemonade £2.30 £1.20
Cordial 
(with Tonic / Water) £1.30 £0.70

SOFT DRINKS

Appletiser £2.35
Pineapple Juice £1.65
Grapefruit Juice £1.65
Orange Juice £1.65
Tomato Juice £1.65
Ginger Ale £1.65
Ginger Beer £2.05
Bitter Lemon £1.65
Tonic / Slimline Tonic £1.65
Small Still / Sparkling Water £1.50
Fruit Shoot £1.00
Red Bull £2.40
J2O (any) £2.05

Beers & Spirits

SPIRITS (selection, ask for add. details)

Bombay Sapphire £2.05
Pimms £1.85
Harvey's Amontillado £1.75
Campari £1.75
Cockburn Port £1.75
Graham's Port £1.85
Canada Club £1.95
Dubonnet £1.70
Stones Ginger £1.60
Famous Grouse £1.60
Jameson £1.85
Courvoisier £2.05
Baileys £3.15
Archers £1.80
Bell's £1.80
Smirnoff £1.80
Bacardi £1.85
Jack Daniel's £2.15
Gordon's Gin £1.80
Bushmills £2.05
Harvey's Bristol Cream £1.75
Pernod £1.75
Martini Rosso / Bianco / 
Extra Dry £1.75
Tia Maria £1.80
Malibu £1.80
Drambuie £1.95
Cointreau £1.85
Remy Martin £2.85
Janneau £2.95
Hine Rare £3.15
Talisker £3.15
Oban £3.15
Morgan Spiced £1.80

HOT DRINKS

Irish / Jamaican / Bailey's / 
Liqueur Coffee £3.40
Filter Coffee £1.45
Teas (from selection) £2.00
Decaf Tea £1.85
(decaf coffee available, ask for
details)


