
Pie of the Day for One  £11.50 
Pie of the Day for Two  £17.50 

With fresh vegetables, gravy and a choice of proper chips or mash

Fish Pie £12 
Salmon and haddock in creamy sauce topped  

with cheddar mash, served with fresh vegetables 

Keelham Sausage & Mash  £11
Pork and chive sausages with crispy bacon and a red onion gravy

10oz Gammon Steak £11
With fried egg, grilled pineapple and proper chips

Chicken Supreme £14
Slow cooked chicken leg, barley stew and crispy kale 

Risotto with Roasted Seasonal Squash (V) (GF) £11.50
With Yellisons goats’ cheese, brown butter, hazelnut and rosemary

Cauliflower Steak with Garlic & Thyme (V) £10

Yorkshire 28-day aged 8oz Flat Iron Steak £14

Yorkshire 28-day aged 12oz Rump Steak £18

All steak served with slow roasted tomato, field mushroom, any side and
your choice of sauce or butter

Sauces & Butters £1.50 each
Béarnaise (V), Peppercorn, Red Wine Jus,

Harrogate Blue Cheese Butter (V), Garlic & Chive Butter (V),
Garden Herb Butter (V)

big plates

Available Monday to Saturday from 4pm until 8pm before the shop closes

The Ultimate Meat Experience £11
Our butchers are ready to help you create your perfect meal. At the 

butchers’ counter you can choose your meat, cut and portion size. Steak, 
pork, gammon, Barnsley chop? Fancy a mixed grill? You pay shop prices for 
your butcher selection and then £11 for the Keelham Kitchen to cook it just 
the way you like it and serve it with a flat mushroom, confit tomato, choice 

of any sauce and a side from the menu.

MEAT & EAT

We have made our desserts a little bit smaller and at a lower
price so that you can always make room for one or a couple to
share and invented a new name for them. Celebrating the soft

fruits of the season and some favourite combinations,
they taste just too good not to try.

Honey & Bay Glazed Poached Pear (V) £4.50
With orange and vanilla cream cheese and oaty granola

Raspberry & White Chocolate Crème Brûlée (V) £4.50
With shortbread biscuits

Keelham Sticky Toffee Pudding £4.50
With clotted cream ice cream and sea salted caramel sauce

Creamy Dark Chocolate Mousse £4.50
With honeycomb and cappuccino ice cream

Choc Chip Cookie Salted Caramel Ice Cream Sandwiches (V) £4.50
So good that there are two of them

Make Your Own Ice Cream Bowl (V) £1.50 scoop
Local dairy ice cream made up in the Dales at Masham by Brymor

Choose from Vanilla, Strawberry, Chocolate,
Salted Caramel, Clotted Cream, Rum & Raisin and Cappuccino

Local Vegan Friendly Ice Cream made in Leeds
by Northern Bloc (VE) £1.50 scoop

Choose from Madagascan Bourbon Vanilla, Strawberry and Yuzu,
Chocolate and Orange Blossom, and Peanut Chip

HOMEMADE DESSERTETTES
Grilled Chicken, Smoked Bacon & Avocado £9.50

With vine tomatoes, mixed leaves, cucumber, red onion, chives, croutons 
and a honey and mustard vinaigrette

Curry Spiced Cauliflower Bhaji £8
Little gem lettuce, caramelised almonds, creamy coronation dressing, 

apricots and sultanas

Add chicken or honey glazed goats’ cheese £2.50

SALADS 
Our farm shop is filled with so much great tasting seasonal produce

that doing a few starters left out too many delicious products
we wanted you to try. Therefore, we have made our nibbles

a bit smaller so you can share 3 between 2 to start or even just
have a whole meal of them if you want to!

Freshly Baked Bread Basket with Yorkshire Butters (V) £2.50

Lemon & Herb Green Olives (VE) (GF) £3

Sweet Potato & Black Bean Bon Bons with Lime Aioli (V) £4

Turmeric Spiced Cauliflower Bhaji with Coronation Mayo (V) £4

Yorkshire ‘Halloumi’ Fries with Beetroot Ketchup (V) £4.50

Yellison Goats’ Cheese & Squash ‘Arancini’ Risotto Balls
with Sage & Brown Butter Mayo (V) £4.50

Maple & Mustard Glazed Pork & Chive Sausages £3.50

Pork Scotch Egg with Keelham Piccalilli £3.50

Haddock Goujons with Homemade Tartare Sauce £4.50

Chicken Liver & Brandy Parfait with Red Onion 
Marmalade & Freshly Baked Bread £5.50

Soup of the Day £5
With freshly baked bread and Longley Farm butter

ENJOY A NIBBLE OR TWO

£2.25 per cheese (V)
The French always serve their cheeseboard after the main and before the 
dessert so that they can use the red wine left to eat with the cheese. At 

Keelham we love cheese anytime and by enabling you to even start with it 
as a nibble? We have selected some of our favourite Yorkshire cheeses so 

you can try just one or a few.

Yellison Goat’s Cheese from down the road at Skipton,
a delicious soft creamy crisp palette cleanser

Wensleydale Reserve made the traditional way
to give a buttery creamy texture

Fountains Gold Cheddar a full flavoured cheddar from the 
Wensleydale creamery

Harrogate Blue a soft blue cheese from Sheperds Purse at Thirsk
which has won a super gold medal at the World cheese awards

Each cheese is served with crackers, garnish and Keelham chutney

SELECT YOUR OWN 
YORKSHIRE CHEESEBOARD

Cooking the Keelham way 
We believe that fresher is better, which is why our  
menu is packed full of fresh, vibrant, tasty ingredients 
found in the shop and features as many Yorkshire 
suppliers as possible. We love letting you try before  
you buy; just think of us as a tasting room for the shop.

ALL DAY MENU
SERVING TIMES

FROM 11.30AM MONDAY TO THURSDAY – LAST ORDERS 7PM
FRIDAY & SATURDAY 11.30AM – 9PM

Our food is all freshly cooked to order by our chefs.
Please be patient at busy times, it’s worth the wait.

OPENING HOURS
Monday-Thursday 8am-8pm
Friday-Saturday 8am-11pm
Sunday 8am-4pm
Last orders 1 hour before close
(except Friday-Saturday: 9pm)

All served with Yorkshire Rapeseed Oil Vinaigrette side

Ploughman’s £6.50
Keelham home roast ham, Wensleydale cheese, little gem, 

apple sauce and Yorkshire Chutney

Veggie Ploughman’s (V) £5.50
Wensleydale cheese, little gem, apple sauce and Yorkshire Chutney

Smoked Salmon, Spinach & Lemon Crème Fraiche £7.50

Steak & Caramelised Onion, Horseradish & Watercress £8.50

Creamy Coronation Chicken £7

Yorkshire Rarebit £6.50
Tipsy Pig beer, Wensleydale cheese and Keelham Yorkshire Ale

Chutney. Add smoked streaky bacon for £1.50

Slow Roast Pulled Chipotle Beef Brisket Wrap £10
With homemade slaw, chipotle mayo and any side

Keelham Steak Burger £13 
With mustard mayo, pickles, slaw, smoked cheddar, and smoked bacon 

served with any side

Green Lentil & Sweet Potato Burger Topped with Roasted
Peppers, Yorkshire Fettle Cheese and Beetroot Ketchup (V) £11

With homemade slaw and any side

Fish Teacake & Proper Chips £10
Homemade haddock fish fingers with salad, homemade  

tartare sauce, pea puree

SANDWICHES

£3 each sides, all (V)

SIDES

Proper Chips
Skinny Fries

Sweet Potato Fries
Cheddar Mash

Roasted Root Vegetables

Side Salad with Yorkshire 
Rapeseed Vinaigrette

Buttered Greens
Cauliflower Cheese

Seasonal Slaw

All served with freshly baked bread and Jersey butter

Butcher’s Board £17 
Slow cooked chipotle brisket, pork scotch egg with piccalilli, chicken liver 
& brandy parfait, taster pie of the day with gravy, black pudding bon bons 

with apple sauce, cheddar mash, maple glazed pork & chive sausages

Ploughman’s £14
Harrogate Blue cheese, Wensleydale cheese, Yorkshire home roast
ham, pickled balsamic onions, award-winning pork pie, scotch egg

Fisherman’s £15
King prawn cocktail, taster fish pie with cheddar mash, crispy haddock 
goujons with tartare sauce, home cured salmon with cucumber batons, 

homemade potato salad

Green Grocer’s Board (V) £16
Yellison goats’ cheese & squash arancini with beetroot ketchup, turmeric 
spiced cauliflower bhaji with coronation mayo, mushroom meatballs in 

marinara sauce, BBQ celeriac & baby gem taco, sweet potato & black bean 
bon bons with lime aioli, crispy kale, apple slaw & pickled cabbage

SHARING BOARDS TO 
START OR MAINS FOR ONE

Mushroom Meatballs in Marinara Sauce (VE) £10
With courgette spaghetti and chilli rapeseed oil

Vegetable Cottage Pie with Sweet Potato Mash (VE) £9.50 
With fresh vegetables or mixed salad

Grilled Halloumi & Mediterranean Vegetable Kebabs (V) (GF) £8
With sweet chilli sauce and dressed salad

Rainbow Super Food Salad (VE) (GF) £9.50
With Mexican chilli tofu

Cumberland Style Sausage & Root Vegetable Mash (V) £10
With roasted beetroots and horseradish gravy

Mexican Peppers (V) (GF) £9.50
With with rice and black beans, chilli-dressed carrot and olive salad

VEGETARIAN SPECIALS

Food Allergies & Intolerances 
For advice on food allergies and intolerances please speak to a 

member of our team about the ingredients in your meal when placing 
your order. Thank you.

We don’t like waste!  
Please just ask for a box and take  

what you want home.

Doggy 

or People 

Bag?

(V) – Vegetarian  (VE) - Vegan  (GF) - Gluten-free      

Gluten-free bread? Just ask. Special dietary needs? Let us know and 
we’ll be happy to discuss your requirements. Please note we are not 
an allergen-free kitchen. Nuts, milk, gluten and other allergens are 

widely used.


