
 
 

s i m p l y   t i c k t o n 
 

hearty soup 
 onion loaf, butter 

£8.50 
 

chicken liver parfait 
onion marmalade, sourdough toasts 

£9.50 
 
 

charcuterie board 
cured meats selection, pâté and chefs’ creations served with house bread, chutney and pickles 

£11.50/£18.50 
 

fish board 
a selection of smoked and cured fish, shellfish and chefs’ creations served with house bread, 

tartare sauce and fresh lemon wedge 
£11.50/£18.50 

 
 

fillet of north sea cod 
buttered spring greens, lemongrass velouté 

£19.50 
 

east yorkshire chicken breast 
purple sprouting broccoli, wild garlic 

£19.50 
 

east yorkshire red onion sausages 
creamy mashed potato, onion and Wold Top ale gravy 

£18.50 
 

roast mediterranean vegetable tart 
dressed baby herbs 

£17.50 
 

Steak 
salt aged Yorkshire sirloin steak cooked to your liking, Tickton hand cut chips, salad leaves 

£29.50 
(+£10 for package stays)  

Peppercorn or red wine sauce +£4.00 
 
 
 
 

                                                                                                                                                                   (more overleaf) 



 
 

tickton sticky toffee pudding 
toffee sauce, vanilla ice cream 

£8.50 
 

little desserts 
Tickton’s little desserts selection 

£8.50 
 

cheese 
our selection of artisan cheeses with biscuits and accompaniments 

£12.95 
(+£5 for package stays) 

 
 
 
 

simply extras 
 

Tickton hand cut chips 
£5 

 
seasonal vegetables 

£5 
 

creamy mashed potato 
£5 

 
seasonal salad 

£5 
 
 
 
 
 
 
 
 
 

 
Served Monday-Saturday 12noon - 2pm  

 
 
 

We also offer the Simply Tickton menu to our resident guests every evening from 6pm - 9pm. 
 

Our ‘Simply Tickton’ dinner, bed and breakfast packages include two courses of your choice.  
 

Our signature seven course Tasting Menu is served in our restaurant Hide, on Wednesdays – Sundays 
with one sitting at 7.30pm. 

 
Please let us know if you have any allergies or dietary preferences. Our kitchens contain nuts. 


