
Roast Topside of Beef  OR  Slow Roasted Beef Brisket    £18
From Renison’s of Renwick

Pasture-fed Aberdeen Angus beef raised 3 miles from the pub. Served with beef
dripping roast potatoes, braised red cabbage, homemade Yorkshire pudding and rich

beef house gravy.

Pork Belly   £18
Slow-cooked pork with winter roast vegetables, rich in flavour, served with beef

dripping roast potatoes, seasonal vegetables and sage and onion stuffing

The Shepherd’s Inn VEGAN Shepherd’s Pie   £16.50
Served with a rich, hearty filling generously topped with root vegetables, mash, and

our unique twist on this classic dish

Lemon & Thyme Roast Chicken   £18
Succulent chicken breast, oven-roasted and basted in lemon & thyme butter, served

with boulanger potatoes, lemon & thyme stuffing, seasonal vegetables, and a rich
house gravy.

*Over 65's  - smaller portions available   £12.50

S u n d a y  L u n c h

Chips  £3.50
Seasonal vegetables   £3.50

Sourdough bread with house-smoked butter   £4.50
Yorkshire pudding   £2.50

Gravy   Free

E x t r a s

(Under 10's)K i d s  M e n u

Sausage & Mash   £9

Mini Roast Dinner   £9

Mac & Cheese   £9

Our food is made from scratch in a kitchen that uses gluten and nuts.  We do our best,  but we CANNOT guarantee anything is completely allergen-free.

To book call 01768 889 064 0r email: info@shepherdsinn.pub

Our dishes are prepared with care, cooked from scratch and made with the best local produce wherever possible.

The Shepherds Inn,
Melmerby


