
The Yew Tree Beef Burger
two 100% beef patties, American cheese, confit onions,
baby gem, tomato, and gherkin in a toasted brioche
bun with Koffman’s thick cut chips and homemade
summer slaw (GFO) 18.50

Starters
Sun-blushed Tomatoes, Olives & Feta dressed with olive oil (V)(GF) 4.00

8.00

Thick-cut Halloumi Chips served with a sweet chilli dipping sauce (V)(GF) 8.00

Homemade sausage roll with red onion chutney and mixed salad 8.00

Sides

Koffman’s thick cut chips (VE)(GF)
Add cheese for £1.00

4.50

Market Vegetables (V)(GF) 3.50

Mains

Chef’s Short Crust Pastry Pie
(Please ask the team for todays flavour) 
with Koffman’s thick cut chips and seasoned spring
green medley of vegetables 19.00

Classic Fish & Chips 
with crushed garden peas, homemade tartare sauce
and Koffman’s thick cut chips (GF)
Add curry sauce for £2.00

17.50

17.95

Rustic Garlic Bread (V)
Add cheese for £1.00

5.50

The Yew Tree’s Loaded Thick Cut Chips
Cheesy, Pepperoni and Jalapeño topped Koffman’s
thick cut chips (GF) 9.50

Puddings 8.00

Homemade warm cookie dough served with salted caramel sauce and vanilla ice cream - worth the 10 minute wait!

Chef’s Cheesecake of the Day (Please ask the team for todays flavour)

Triple Chocolate Brownie with your choice of vanilla ice cream or custard (GF)

Sticky Toffee Pudding with your choice of vanilla ice cream or custard

Everything on this menu is available for Takeaway   -   Gratuities for the team are accepted and appreciated
(V) Vegetarian    (VE) Vegan     (GF) Gluten Free     (GFO) Gluten Free Option

House Salad (V)(GF) 3.50

More on the Back!

Crispy tempura-battered courgette fritters, served with harissa mayonnaise and a light honey drizzle (V) 6.50

Hearty Mediterrranean Vegetable Lasagne served
with rustic garlic bread and house dressed salad (V)
(GF)

The Yew Tree Halloumi Burger
halloumi tossed in sweet chilli sauce , baby gem,
tomato and gherkin in a toasted brioche bun with
Koffman’s thick cut chips and summer slaw (V)(GFO)

17.50

16.50

Honey-Roast Beetroot, Orange Segment and Feta
Salad with Balsamic Dressing (V)(GF)

Chef’s Coq Au Vin served with creamy mashed
potatoes and sauteed market vegetables (GFO) 19.50

15.50

The Yew Tree’s Luxury Fish Cakes
served with white wine & chive sauce and seasoned
spring green medley of vegetables (GFO)
Add chips for £3.00

Burgers

Honey and harrisa crispy breaded chicken wings served with a rustic blue cheese dip (GF)



Pizzas 14.00

The OG with sun blushed tomatoes (V)

Classic Pepperoni

Pepperoni Hot

Vegetarian Delight (V)

Everything on this menu is available for Takeaway   -   Gratuities for the team are accepted and appreciated
(V) Vegetarian    (VE) Vegan     (GF) Gluten Free     (GFO) Gluten Free Option

Small Plates 10.00
All served with your choice of peas, beans or salad

Cheese Burger & Chips (GFO)

Pitta Pizza & Chips (V)

Mini Fish & Chips (GF)

Sausage & Mash

Sandwiches 10.00
All served with our summer house salad

Cheese & Chutney (V)(GFO)

Fresh Battered Fish, Baby Gem and Tartare (GFO)

Add Chips for £3.00

Old Spot Sausage and Red Onion Chutney

Toasted Brie and Cranberry
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