
WHITE WINE    
Tini Trebbiano/Chardonnay Rubicone  Italy 
A fresh white with flavours of green apple and pear with a citrus twist.

175ml £3.40   250ml £4.30   Bottle £12.00

Cambio 7 Sauvignon Blanc Valle Central   Chile 
Tantalising tropical fruit aromas overlay a solid base of citrus and herbaceous characters. 
Young, fruity and refreshing with well balanced acidity.  

175ml £3.80   250ml £4.90   Bottle £14.00

Argento Pinot Grigio  Argentina
Crystal clear pear and apple fruit with a squeeze of citrus on the finish.

175ml £4.10   250ml £5.50   Bottle £15.00

Vinedos de la Posada Torrontes Fairtrade/Organic    Argentina 
Soft, easy drinking white famous for its flowery aroma. Add in the fact that this is Fairtrade 
and Organic and you’ve hit the jackpot!

175ml £4.20   250ml £5.60   Bottle £16.00

Riva Leone Gavi DOCG  Italy 
The crisp, floral, lime-zest fresh Cortese grape provides a stunning hint of white flowers, 
apples and vanilla. Dry, clean and elegant with an attractive, lingering finish.

175ml £4.80   250ml £6.20   Bottle £18.00

Spy Mountain Marlborough Sauvignon Blanc  New Zealand 
Classic NZ Sauvignon characters of gooseberry and asparagus, with ripe melon really 
delicately balanced and at the same time deliciously quaffable. A class act.

175ml £4.80   250ml £6.20   Bottle £18.00

ROSÉ WINE    
Tini Sangiovese Rosato Rubicone  Italy 
A bright, vibrant Rosé with light red cherry aromas and wild strawberry flavours. 

175ml £3.40   250ml £4.30   Bottle £12.00

Furious Boar Zinfandel Rosé  California 
Raspberry ripple in a glass. Lashings of summer fruits with a generous dollop of cream.

175ml £3.90   250ml £5.20   Bottle £15.00

RED WINE    
Tini Sangiovese Rubicone   Italy
Violets, cherries and almonds on the nose with a classic Italian palate: 
morello cherries, dark plums, fine tannins and fresh acidity. 

175ml £3.40   250ml £4.30   Bottle £12.00

Cambio 7 Merlot Valle Central  Chile
Spices, plums and black cherries in a bottle, lovely stuff.

175ml £3.80   250ml £4.90   Bottle £14.00

Furious Boar Old Vine Zinfandel  California 
There’s plenty that’s furious about this fruity Zinfandel. Furious amounts of lush 
blueberry fruit spiked with creamy vanilla. Intense stuff.

175ml £3.80   250ml £4.90   Bottle £14.00

The Gumnut Shiraz  Australia 
Bursting with bags of blackcurrant and cherry flavours and a touch of savoury 
black pepper on the side.

175ml £3.80   250ml £4.90   Bottle £14.00

Vinedos de la Posada Merlot Fairtrade/Organic   Argentina 
Argentina has been at the vanguard of both the Organic and Fairtrade movements 
and this wine has juicy flavours of plum and blackcurrants.

175ml £4.10   250ml £5.30   Bottle £15.50

Senorio de Labarta Rioja Tempranillo  Spain
Rioja n’ roll! This rock star has plenty of black fruit, a great body and a well balanced finish.

175ml £4.70   250ml £6.10   Bottle £17.00

Selected wines available in a 125ml glass on request
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COFFEES
Freshly brewed Coffee using Paddy & Scotts Coffee Beans     

Americano  £2.25 Cappuccino  £2.50

Latte  £2.50 Espresso  £2.25
Add a shot of syrup to your latte 
for only an extra 30p 

Liqueur Coffees topped with cream £3.95
Choose from: Amaretto, Cointreau, Drambuie, Tia Maria, Irish Whisky, Brandy

TEAS
Freshly brewed Teas by Twinings  

Everyday Tea - pot for one  £2.20

Pot to Share  £3.00

Twinings Speciality Teas  £2.50 per pot
Choose from: 
Earl Grey Himalayan Darjeeling
Peppermint Cranberry, Raspberry & Elderflower
Assam Cammomile 
Green Tea & Orange Lotus Blackberry, Gingseng & Vanilla

SOFT DRINKS
We also stock a wide range of Britvic soft drinks  

Pepsi, Diet Pepsi & Pepsi Max, R Whites Lemonade

100% Apple or Orange Juice, also 55 Orange or Apple

J20’s in a wide range of flavours

Fruit Shoots for the children

CASK ALES
We are proud to have been awarded the cask marque for our seven well kept ales which 
includes the full Jennings range below, alongside three guest ales.

Snecklifter ABV 5.1%   Cumberland ABV 4%  

Cockerhoop ABV 4.6%   Bitter ABV 3.5%   

LAGERS
We are proud to serve the following as part of our lager range.

Peroni Nastro Azzuro ABV 5.1%    

San Miguel ABV 5.0%    

WHISKYS
Single Malt Whiskys £3.50

From an extensive range the following are always available.

Dalwhinnie 15 years old - Inverness

Talisker 10 years old - Isle of Skye

Glenkinchie 12 years old - East Lothian

Lagavulin 16 years old - Isle of Islay

Cragganmore 12 years old - SpeysideWines supplied by ViVAS Wine Limited

Beverages

✸✸✸✸

Bar, Dining & Rooms
An idyllic location steeped in history

Haworth Old Hall,  Sun Street,  Haworth,  West Yorkshire  BD22 8BP  Tel: (01535) 642709  Email:haworth.oldhall@virgin.net  www.hawortholdhall.co.uk    



STARTERS & LIGHTER BITES
Garlic Baguette    £3.00
Whole baguette with garlic butter oozing throughout 

Old Hall Black Pudding Stack  £5.00
Layered with grilled bacon & tomato, drizzled 
with creamy wholegrain mustard sauce 

Mussels Steamed In Cider 
& Smoked Bacon  £6.00
With a crusty roll & butter

Creamy Garlic Mushrooms    £5.00
Served on top of toasted garlic bread, 
with leaves and balsamic vinegar 

Melting Crab Pot  £6.00
A rich combination of crab, melted smoked 
Swiss cheese, wholegrain mustard, served 
warm with toasted bread & leaves  

Chicken Liver Pate  £5.00
With warm toast and spiced fruit chutney 
on mixed leaves 

Soup of the Day  £4.00
With a crusty roll & butter 

Camembert    £7.00
Served with spiced fruit chutney 
and crusty bread

DELI BOARDS ...Ideal for one as a 
main course, or to share as a starter 

Seafood  £13.00
Crab pot, smoked mackerel, smoked salmon 
& king prawns, with bread, dips & leaves 

Rustic    £11.00
Olives, Feta cheese, roast peppers, sun dried 
tomatoes, garlic bread, pitta, leaves & dips 

Yorkshire  £11.00
Wensleydale cheese, pork pie, hand carved 
local ham, piccalilli, pickled onion, gherkins 
and crusty bread 

Trio of Cheeses    £13.00
A trio of baked Camembert, goats cheese 
& breaded Brie with crusty bread, celery and 
spiced chutney

BAGUETTES & 
YORKSHIRE TEACAKES  £6.00 
Served with salad garnish

Hot Roast Beef & Onion Gravy

Roasted Mediterranean Vegetables 
& Goats Cheese   

Mexican Spiced Chicken, 
Sweet Peppers & Onions 

Yorkshire Ham & Piccalilli

Warm French Brie & Back Bacon
with Cranberry Sauce 

Prawn Salad

Chicken, sun dried tomato 
& basil pesto

Why not add a portion of 
handcut chips for  £2.50

TRADITIONAL 
PUB FAVOURITES
Battered Haddock & Chips  £9.50 
With tartar sauce & garden peas

Pork & Leek Sausages 
on Mash  £9.00 
With a rich gravy

Gammon Steak  £10.00
Grilled and served with pineapple 
& fried egg, chips, grilled tomato & salad 

Liver & Bacon  £9.00
On creamy mash in a rich red wine gravy 
& vegetables 

Old Hall Burger 
or Spiced Beanburger   £9.00
Homemade Beef or Veggie burger, served in 
a white Yorkshire teacake, with fried onions and 
burger relish, hand cut chips and side salad

Roasted Vegetable Lasagne   £9.00
Topped with Cheddar & Mozzarella cheese, 
served with mixed leaves & garlic bread 

CHEF’S SPECIALS
8oz Rump Steak  £15.00
Cooked to your liking, served with chips, 
mushrooms, grilled tomato & salad 

Slow Cooked 
Rosemary & Mint Marinated 
Lamb Shank  £14.00 
With new potatoes & vegetables

Sea Bass Fillets  £14.00
With a mussel and cider sauce, served with 
new potatoes & vegetables

Pan Fried Chicken & 
Smoked Bacon or 
Mushroom & Asparagus 
Risotto  £12 .00
Creamy risotto flavoured with white wine, 
thyme & shallots, served with mixed leaves 
& garlic bread 

Spinach, Potato 
& Chick Pea Curry   £9.00
With rice, naan bread & mango chutney 

SALADS  £9.00
Served with a crusty roll

Mixed leaves, onion, tomato, cucumber, 
peppers with the following: 

Warm Rump Steak & Blue Cheese

Hot Spiced Chicken & Peppers 

Feta, Tomatoes & Olives   

King Prawns & Marie Rose Sauce 

Why not add a portion of 
handcut chips for  £2.50

SIDE ORDERS
Chips  £2.50  

New Potatoes £2.50  

Vegetables £2.50  

Mixed Salad £2.50 

Onion Rings  £2.50  

Crusty Bread  £2.00

CHILDREN’S MEALS  £5.00
Served with chips, mash or new potatoes 
and a choice of beans, peas or salad 

Sausage & Mash 

Fish & Chips 

Tomato Pasta with 
garlic bread & salad   

Beef burger in a bap 
with salad & chips 

Breaded Chicken Strips

Ham & Runny Egg

DESSERTS  £5.00
Trio of Lemon   
Sorbet, Cheesecake, Brulee

Yorkshire Rhubarb 
& Ginger Crumble
Served with Creamy Custard 

Treacle Tart 
Served with Creamy Custard

Sticky Toffee Pudding 
Served with Creamy Custard

Mixed Berry Meringue 
Served with White Chocolate Ice Cream 

Rich Chocolate Tart 
Served with Pouring Cream

Yorkshire Cheese 
& Biscuits  £6.00 
A selection of Cheeses with Biscuits & Chutney 

Food Service Times:   Monday - Friday 12 Noon till 3pm & 5pm till 9pm   
Saturday & Sunday 12 Noon till 9pm

As all our food is freshly cooked to order, at busy times there maybe a delay, we will however try to serve you food as quickly as possible.  All weights are 
approximate prior to cooking If you have any special dietary needs or allergies please let a member of the team know, and we will do our best to 

accommodate you.   Suitable for Vegetarians. All tips are retained by our staff.

Free 
WI-Fl 

Available  

 Visit our 
Facebook page 

or follow us 
on twitter 

Menu

FAMOUS FOR OUR PIES  
All pies are £9.50

Traditional shortcrust pastry plate pies 

Old Hall - Steak & Cumberland Ale 

Scrumpy - Gammon, Leeks & Cider 
& Wholegrain Mustard

Chicken - Chicken, White Wine, 
Mushrooms & Tarragon

With a puff pastry lid...
Roasted Vegetables, Tomato, 

Basil & Feta Cheese   


