
 

THE STABLES AT 

CROSSBUTTS 

 

 

EVENING MENU 

Served from 6.30pm  

“Where Town Really Meets Country” 
 

Since Opening The Stables in November 2004 we have made it our aim to share with 

you the meat from farmers with Yorkshire & the North-East, 7 years on we are still 

doing this and much more, our list of local suppliers is evolving almost on a daily basis. 

the local producers who provide us with the pick of the crop, the leanest cuts & the 

catch of the day are proud of what they produce and were proud of them too. 

Please Enjoy your dining experience. 

John & the team. 

 

 

www.crossbutts.co.uk 



 

 

Stables starters... 

Homemade Soup Of The Day 

Served with Herb Croutons - £4.50 
 

Garlic Bread 

Topped with Mozzarella, finished with fresh salad leaves & drizzled with a  
Balsamic Syrup - £3.95 

 
Stables Spare Ribs 

Beer glazed ribs, marinated in our own homemade barbeque sauce - £5.95 
 

Farmhouse Pate 

This country classic features a smooth chicken liver pate, crunchy salad leaves, melba toast, 
finished with a home made cumberland sauce - £6.50 

 
Beef Kebabs 

Marinated Beef Kebab, served with a homemade chili dipping sauce  
& crunchy salad - £5.95 

 
Duck Spring Rolls 

Shredded confit of duck leg, wrapped in light spring rolls, drizzled with homemade 
 plum sauce - £4.95 

 
Prawn Cocktail 

Bind with homemade marie rose sauce - £4.95 
 

Whitby Smoke House Platter 

Fortunes kipper pate, Potted Shrimp & Rolled Smoked Salmon served with Melba Toast & 
Pickled Chutney - £7.50 

 

All Stables Starters are served with our Home made  

warm fresh bread 

 
We are extremely lucky to be running a business on the edge of the historic fishing port 

of Whitby. All seafood brought to you today is supplied by: 

Dennis Crooks: Buying premium quality fish from the Whitby Quay for over 30 years 

Whitby Seafoods: Run by the Whittle Family since the 80’s -  

Fortunes Kippers Smokehouse in Whitby: Smoking kippers since 1872 



 

 

Autumn main courses 

Homemade Braised Steak & Ale Pie 

Topped with Wholegrain Mustard Pastry, served 

with Rustic Chips & Fresh Vegetables 
Battered Cod & Chips 

Served with Mushy Peas & Homemade Tartare 

Sauce 
Whitby Premium Breaded Scampi 

Served with Rustic Chips, Homemade Coleslaw 

& Garden Peas 
Chicken Jalfrezi 

Strips of chicken breast, mixed peppers & 

onions, bind with a mild spicy homemade jalfrezi 

sauce, served with pilau rice, homemade mango 

chutney, fresh salad filled poppadom & 

homemade naan bread 
Chicken Balti 

Chicken Breast cooked in a mild spicy 

homemade balti sauce, served with pilau rice, 

homemade mango chutney, fresh salad filled 

poppadom & homemade naan bread 
Beef Juttputt 

This is the really hot one! Strips of fillet steak 

cooked in rich tomato, ginger & chilli, served 

with pilau rice, fresh salad filled poppadom & 

homemade naan bread 
Salmon 

Poached Salmon served with new potatoes, fresh 

vegetables & finished with a drizzle of mustard 

& parsley sauce 
Chicken Morrils 

Pan fried chicken breast served on sauteed 

potatoes, drizzled with creamy morril mushroom 

sauce 
 

Stables Sizzler 
Strips of Chicken Breast or Beef, Stir fried with 

Mixed Peppers, Onions & Chestnut 

Mushrooms, flavoured with a Homemade 

Chinese cocktail sauce, with a Rich Ginger 

flavour served with oriental noodles 

*Vegetarian Sizzler Available 
Duck 
Oven Roast Duck breast, served with 

dauphiniose potatoes & sauteed spinach, 

finished with a tangy orange sauce 
Homemade Vegetarian Lasagne  
Served with fresh crisp and Rustic Chips 
Caramelised Onion Tartlet 
Homemade short crust pastry filled with 

caramelised onion & spinach, topped with 

Jarlsberg cheese, drizzled with tomato and 

raspberry coulis, served with fresh crisp salad & 

rustic chips 
 
Prime North Yorkshire Steak 
All steaks are served with Rustic Chips and 

traditional garni, consisting of: Homemade 

French Fried Onion Rings, Sauteed Button 

Mushrooms & Vine Cherry Tomatoes. 

Fresh Vegetables are also served with all steaks 

& your choice of: 

Dianne, Peppercorn or Stilton Sauce 

 
Rump - A firm texture, with a strong meaty 

flavour 
Fillet - Is the most tender of cuts available, 

chef’s recommendation for both steaks is 

cooked rare-medium 

Add a portion of Rustic Chips to any meal for £1.95 

Here at The Stables we pride ourselves on using Beef, Pork & Lamb all sourced within North Yorkshire. As farmers in 

Britain, we have the best farm assurance scheme and animal welfare of anywhere in the world  

(A fact we should all be proud of) 

Our steaks are matured on the bone for 21 days plus, as we strive towards flavour & tenderness. Please see our daily 

blackboards to see which farm our meat is from today. 
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TAYLORS OF HARROGATE WAS FOUNDED IN 1886. THEY ARE AN INDEPENDENT 
FAMILY BUSINESS, DEDICATED TO THE PLEASURES OF GOOD TEA AND COFFEE. 

ALL THEIR TEAS AND COFFEES ARE FAIRTRADE.  

Cafe Creme 
£1.95 

 

Cappuccino 
A shot of fairtrade espresso & smoothed with equal quantities of 

steamed and foamed milk 
£2.25 

 

Cafe Latte 
An elegant glass of steamed milk with a shot of fairtrade espresso 

£2.15 
 

Mocha 
A medley of pure coffee and Cadbury’s milk chocolate, filled with 

steamed milk & crowned with a swirl of whipped cream 
£2.70 

 

Hot Chocolate 
Made with hot milk and topped with whipped cream 

£2.25 
 

Liqueur Coffees 
Served in an elegant glass, with your choice of liqueur, mixed with a 
shot of fairtrade espresso & finished with a layer of floating cream 

£5.25 
 

Or... 

 
 

A pot of tea £1.30 
A selection of herbal tea’s £1.45 

 

All evening coffees and teas served with 

homemade truffles 



 

 

Stables tempting homemade desserts 

Cheesecake of the Night          

Served with freshly whipped or pouring cream      5.25 
 

Light chocolate and orange mousse       5.50 
 

Sticky Toffee Pudding          

Drizzled in a caramel sauce         5.50 

 

Stables Swan Profiteroles 
A pair of swans filled with thick vanilla cream, 

upon a lake of chocolate sauce        6.25 

 

Trio of locally made Dairy Ice-cream 

Please ask for today’s selection        4.55 

 

Stables Yorkshire Cheese Board 
Selection of Yorkshire cheeses with biscuits, Apple, Mulled Wine Poached Pear, 

Celery and Farm House made Sun Blushed Tomato Chutney    7.45 

 

Please see tonight’s specials for more of our homemade evening  

desserts 
Please see our coffee menu for a choice of our freshly brewed Taylor’s Of Harrogate 

Coffees & Yorkshire Tea’s 

 



 

 

Young Farmers Menu 

 

Like The Grown-up One, 

 Only Smaller 

Home Made Spaghetti Bolognese   

 

Penne Pasta with a Tomato Sauce topped with Melted Cheese 

 

All £4.85 

 

Battered Fish Bites & Garden Peas with Rustic Chips 

 

Whitby Scampi & Garden Peas with Rustic Chips 

 

Home Made Breaded Chicken Strips & Rustic Chips 

 

All £5.85 

 

Home Made Steak Pie, Rustic Chips & Gravy 

£6.95 

 

Stables junior sandwiches 

(served 12-6pm) 

choose from: 

 

cheese 

ham 

beef 

 

served in 1/2 a rustic roll with home made chips 

£3.85 

 

mini tub of ice cream 

choose from: 

cinder toffee, mint choc chip, strawberry, chocolate or vanilla 

£1.95 

 

Stables swan profiterole 
The Stables signature dessert! A swan with thick vanilla cream upon a lake of chocolate sauce  

£4.00 

 
 

 


