
Starters   

Chef’s Choice of Homemade Soup Served with a Crispy 
Roll Always a Vegetarians Choice 

£3.80 V 

Nachos Nacho Chips Drizzled with Tomato Salsa Topped 
with Melted Cheese  

£5.25 V 

Homemade Pork & Chicken Liver Paté Served with 
Leaf Salad Garnish & Toast  

£5.40 

Icelandic Prawn Cocktail Served with Brown Bread  £5.75 

Deep Fried Brie Served with Redcurrant Jelly £5.00 V 

Market Fresh Garlic Mushrooms Served in a Creamy 
Sauce & Crispy Bread Roll  

£5.10V 

Thai Fishcakes served with Aioli  £5.60 
  

Hot Jacket Potatoes Selection 
(Served with a generous choice of fillings) 

 

Melted Cheese, Baked Beans & Pickle £5.45 V 

Tuna, Red Onion, Pepper & Cheese Melt £6.10 

Coleslaw & Cheese £5.45 V 

Mediterranean Vegetables Topped with Melted  
Cheddar & Mozzarella 

£5.75V 

All Jacket Potatoes Served with a Salad Garnish  

  

Giant Yorkshire Puddings 
(Served with a generous choice of fillings) 

 

Rich Onion & Mushroom Gravy £4.65 V 

Roast Beef with Gravy £6.95 

Cumberland Sausage Apple Sauce & Gravy £6.65 

Roasted Mediterranean Vegetables in Chef’s Tomato 
Sauce 

£5.30 V 

  



Fresh Salads Served with a Baguette  

Greek Salad  
A selection of Salad Greens with Tomato, Cucumber,  
Feta Cheese and Olives 

£7.35 V 

Warm Caesar Salad  
Crisp Cos Lettuce, Croutons, Lardons, Parmesan Shavings 
& Chicken served with a Classic Caesar Dressing  
(Vegetarians option topped with Grilled Beacon Blue 
Goats Cheese from Preston) 

 
£8.75 
 
£8.75 V 

Ploughman's Platter,  
Three Cheeses, Pate & Various Pickles, Served with Fresh 
Salad 

£8.30 

Luxury Royal Greenland Prawn Salad £8.40 

Fisherman’s Salad  
Prawns, Smoked Trout, Poached Salmon, Mackerel and 
Roll Mop Herring Served with Marie-Rose Sauce 

£9.35 

  

Seeded Brown or White Baguette,  
Homemade Chips & Salad  
Baked Brie & Bacon £7.60 

Tuna, Red Onion, Pepper & Cheese Melt £7.60 

Chicken, Bacon, Lettuce, Tomato & Mayonaise £7.60 

Roast Topside of  Beef Caramelised Onions & Gravy £7.60 

Tomato, Mozzarella & Pesto  £7.60 V 

Sirloin Steak & Mature Cheddar  £8.70 
  

Closed Sandwiches Homemade Chips & Salad  

Ham, Roast Beef, or Roast Pork £6.60 

Mature Cheddar & Homemade Chutney £6.60 V 

Fresh Steamed Salmon, Cucumber & Mayonnaise £6.60 

Luxury Royal Greenland Open Prawns & Marie Rose £8.70 
  

½ lb Burgers Salad & Homemade Chips  

Double Cheese Lettuce & Tomato £7.90 
BBQ Sauce, Fried Onions & Cheese  £8.40 

Sweet Chilli & Stilton £8.40 



Chicken Dishes  

Mango, Stilton & Sweet Chilli Topped Chicken 
Served with Chipped Potatoes & Salad Garnish 

£8.60 

Italian Style Chicken 
Breast of Chicken, Bacon & Mozzarella served with a White 
Wine & Chive Sauce (Chef’s choice of Veg & Potatoes) 

£8.60 

Chicken Stuffed with Wensleydale & Apricots  
Served with a Creamy White Wine Sauce & Topped with 
Melted Cheese (Chef’s choice of Veg & Potatoes) 

£8.60 

Smoky Chicken Breast 
BBQ Sauce, Fried Onions, Shredded Ham & Melted Cheese 
Served with Chipped Potatoes & Salad Garnish 

£8.60 

  

Side Orders  

Homemade Chipped Potatoes £2.20 
Garlic Bread £2.20 
Cheesy Garlic Bread £2.20 
Onion Rings £2.20 
Medley of Fresh Vegetables £2.20 
Side Salad £2.20 
Red Wine, Green Peppercorn or Garlic Cream Sauce £2.20 

  

Please Note 
Credit card companies & Banks charge us commission and as we 

wish to keep down costs and thus prices to our customers, any  
Purchases under £15 will incur a 50p  

surcharge to cover commission and administration fees   
  



Dessert Menu All £4.85  

Homemade Billberry & Apple Pie  
Served with Custard, Cream or Ice-Cream 

 

Sticky Toffee Pudding with Cream  
Rich and decadent go on spoil yourself 

 

Raspberry Fruit Pavlova  
A Meringue base with Vanilla Ice Cream, topped with  
Raspberries & Cream  

 

Jam Roly Poly or Spotted Dick with Custard  

Strawberry and Shortbread Tower  
Feather light Shortbread biscuits layered with Fresh  
Strawberries and Cream 

 

Homemade Toffee & Banana Ice Cream Tuille Stack 
Served with a Fresh Fruit Sauce 

 

Chocolate Tear Drop 
Homemade Chocolate Teardrop filled with Rich Chocolate 
and Cherry Mousse  

 

Warm Chocolate Fudge Cake  
Served with Cream or Ice Cream 

 

Luxury Ice Creams—Choose From 
Mint Choc Chip 
Créme Vanilla 
Toffee & Banana 
Baileys 
Picasso Ice Cream 

 

  

Cheese Selection 
Hovis Digestives & Home Made Oat Cakes 
Yorkshire Blue, Applewood Smoked, Wensleydale &  
Mature Cheddar served with Celery & Grapes 

£5.75 

  

Filter Coffee £1.75 

Pot of Tea per Person £2.00 



 

For Restaurant, Accommodation & Celebrations 
Please enquire at Reception 

 

The Award Winning Gimmerton Restaurant is open Seven  
evenings a week including Sunday Lunch  

Serving both A’la Carte & Table D’Hote Menus.  
Booking is advisable!  

 

Private Dinner Parties & Celebrations 

Whilst our Function Room is licensed for up to 180 persons, 
because of the design and use of  

double-sided velvet curtaining, we have the ability to cater for 
small Dinner Parties from 12 people upwards in a very intimate 

manner. Why not make The Old White Lion Hotel your next 
Venue. 

 

The Bedrooms, 14 En-Suite Rooms with all the comforts of Home 
situated in the heart of Haworth 

 

If it was good enough for Patrick Brönte’s local  
why not make it your meeting place! 



The Old Favourites  

Chef’s Homemade Steak Pie (The Old Favourite)  £8.00 

Roast Dinner  
Choose from Beef or Pork Served with all the trimmings 

£8.50 

Steak & Kidney Pudding  
(Home made and widely renowned)  

£8.90 

Braised Lamb Shank in a Rich Redcurrant & Minted Gravy 
served on Mashed Potatoes 

£12.95 

3 Foot of Cumberland Sausage  
Served with Apple Sauce & Black Pudding 

£8.35 

Creamed Leek Broccoli & Stilton Suet Pudding £8.85 V 

Blade of Beef  
Delicately Braised in its own juices to form a slightly  
thickened Onion Gravy & Served on Mashed Potato 

£9.25 

(All the above Served with Vegetables & Potatoes)  

Venison Pie 
Venison from Cross Stone Park at Todmorden. Flavoured 
with Red Wine, Juniper & Redcurrant Jelly, topped with 
Baked Sliced Potatoes & Served with Fresh Vegetables 

£8.50 

Sirloin Steak (8 oz)  
Chipped Potatoes, Mushrooms, Onions, Tomato garnish 

£12.25 

Beef Rib Eye Steak (8 oz) 
Chipped Potatoes, Mushrooms, Onions, Tomato garnish 

£10.50 

Gammon Steak (12 oz) Chipped Potatoes, Egg & Pineapple £8.35 

Homemade Lasagne Fresh Salad & Garlic Bread £7.60 

Mushroom Stroganoff with Wild & White Rice 
(A Cream, Mustard, Paprika Sauce)  

£7.95 V 

Red Pepper & Wild Mushroom Lasagne 
Served with Salad & Garlic Bread 

£7.95 V 

  

See Our Daily Specials Blackboard  
  

Fish Dishes  

The Best Wholetail Whitby Breaded Scampi Served with 
Chipped Potatoes and Peas 

£8.60 

Haddock Fillet Fried in a Crispy Batter Served with  
Chipped Potatoes and Peas 

£8.00 

Poached Salmon & White Wine Sauce Served with Chef’s 
Potatoes & Medley of Vegetables 

£8.50 

Homemade Fish Pie Fresh Haddock, Salmon & Prawns 
bound in a White Wine Cream Sauce & Topped with  
Cheesy Mash 

£8.50 

Smoked Haddock with Creamy Fish Sauce 
Cheesy Mashed Potatoes & Fresh Vegetables 

£8.75 


