
Ask to see our Specials Board for 
sweet delights 
 

 
Please tell us if you have any 

food allergies or dietary 
requirements, many of our dishes 

are Gluten Free and we have 
gluten free bread available. 

 
Please note we use nuts and nut 
oils in our kitchen and some 
dishes may contain bones 

 
 

 
 
 

 A brief history of Galphay and 
the Inn 

 
Earliest recordings show that the 
village of Galphay was, in 1189, 
owned by Fountains Abbey and Galphay 
may translate into “gallows 
enclosure”.  Some old maps do 
indicate a gallows on a hill within 
the village. 
 
We are very proud to be the “local” 
pub and receive great support from 
the villagers and surrounding area, 
all helping us create a very 
traditional village pub atmosphere. 
Sadly in many rural villages this is 
not the case with so many closing in 
recent years. 
 
The “local” theme is also reflected 
in our use of local suppliers who, 
where possible, use local produce. 
All our dishes are freshly prepared 
and therefore we ask for your 
patience while it is cooked. 
 
Our hand pulled ales are always from 
Yorkshire and are complimented by a 
range of wines from around the 
world. 
 
 

 
 

Starters 
 

Soup of the Day  £5.95 
Always homemade and served with 
warm crusty baked bread (V) 

“Harrogate Blue” Mushrooms  £6.50 
Mushrooms in a creamy sauce with 
melted Harrogate Blue cheese top, 
served with warm crusty bread (V) 
 
The Galphay Cocktail  £6.95 
Our take on this classic, juicy 
prawns on leaf salad with Marie 
Rose sauce and brown bread. 
 
Haddock and Prawn Fishcake  £6.95    
served with Hollandaise sauce and 
salad garnish. 
 
Black Pudding Batons  £6.50 
Breaded and deep fried, served 
with Mango chutney 

 
 

Sharing Platters 
 

Charcuterie Board  £12.95 
An interesting mix of cured meats 
served with pickles, salad 
garnish and crusty bread 

Seafood Platter  £12.95 
Prawn cocktail, devilled 
whitebait, breaded scampi, 
crevettes and beer battered 
haddock goujons with homemade 
tartar sauce  

3 Cheese Crumble  £10.50         
A savoury crumble combining Brie, 
Wensleydale and Cheddar and 
served with toasted sour dough 
bread  

 



The Main Event 
 
 
Steak and Ale Pie  £12.95  
Individual pie, braised beef with 
mushroom and onion in a rich stout sauce 
and shortcrust pastry served with a 
choice of potatoes and vegetables 
 
 
Pork Fillet Medallions  £12.95 
Pan fried slices of tenderloin in 
a cider and mustard sauce served 
with creamy mashed potato and 
seasonal vegetables 
 
 
Lamb Shank  £15.95 
Tender leg of lamb served on 
creamy minted mash with seasonal 
vegetables and red wine gravy. 
 

Pavé of Rump  £13.95 
A 7oz mid cut rump steak, char 
grilled and cooked pink, served 
with tomato, mushroom, onion 
rings, peas and chips. 
 
 Add a sauce: 

Brandy and Peppercorn  £2.50 
Diane (Mushroom) £2.50 
Garlic and Herb butter

 £2.50 
 
Sirloin Steak  £15.95 
An 8oz steak cooked as you like 
and served with tomato, mushroom, 
onion rings, chips and peas.  
            Add a sauce as above 
 
 
Fish and Chips  £12.50 
Fresh Haddock coated in crispy 
beer batter served with mushy or 
garden peas, triple cooked chips 
and homemade tartar sauce. 
 
 
Galphay Burger  £12.50 
Homemade beef burger with 
caramelized onion and horseradish 
served in a bread bun with onion 
rings, chips and salad 
      Add  Bacon or Cheese as you 
like 

 
 
 
 
Duck Breast  £15.25 
Pan fried and cooked pink, served 
with a Port and cherry sauce, 
vegetables and dauphinoise 
potatoes 
 
Highside Lambs Liver  £12.50 
Pan-fried slices of lamb’s liver 
served on a bed of creamed mash 
potato with crisp streaky bacon, 
onion rings and red wine  
jus. 
 
 
Sea Bass Fillet   £14.75 
Sea Bass fillet served with a 
fragrant, light Thai  sauce, 
sautéed potatoes and seasonal 
vegetables or salad 
 
 
Hunters Chicken  £13.95 
Whole breast of chicken topped 
with bacon, BBQ sauce and cheese, 
oven baked and served with choice 
of potato and seasonal vegetables 
or salad 
 
 
Mediterranean Vegetable Pasta  
£11.95 
A medley of roasted peppers, 
onion, tomato and courgette with 
pasta, served with garlic bread 
(V) 
 
 
More options on our SPECIALS 
BOARDS 
 
Additional Side Dishes £2.50 
 
Mashed potato 
Triple cooked Chips 
New Potatoes 
Dauphinoise potato 
Seasonal Vegetables 
Mixed salad 
Garlic bread 
Coleslaw 
 
Sweet Potato fries  £2.95 


