
	 to start with .....                                                                                                                    starter         main 
	 Local Blue Cheese Beignets with waldorf salad	 £5.20	 £9.15	
	 Marinated Salmon with crème fraîche, broccoli, capers and lemon	 £5.50	 £10.20	
	 Smoked Chicken & Smoked Cheese Tart with spiced rhubarb and lemon balm	 £5.50	 £10.20
	 Asparagus & Egg Mayonnaise Salad with bacon and lemon dressing	 £5.50	 £10.20	
	 don’t forget the specials board!	
	 salads .....
	 Thai Grilled Beef with papaya, cucumber & mint salad and peanut sauce	 £5.50	 £10.20	
	 Caesar Salad topped with pancetta, poached salmon or grilled chicken	 £5.40	 £9.60
	 Salad Niçoise with seared tuna or sautèed feta cheese                                                                	 £6.00	 £11.50 	
	 	  	 	
            sandwiches, wraps and butties ..... all served with a simple side salad and French dressing
	 Italian Club Sandwich served on white or wholemeal bloomer with pesto, pancetta, turkey, parmesan and crème fraîche, chunky chips	 £6.50
	 Roasted Barbecue Pork Baguette with spicy slaw	 £5.70	
	 Smoked Mackerel on Toast with cucumber and sour cream	 £5.10
	 Goats Cheese Crêpe with BLT salad	 £5.70	
	 Grilled 6oz Steak Sandwich with portobello mushrooms, onion and fontina cheese. Served with French fries	 £8.80
	 Paprika Chicken Wrap with sour cream and roasted tomatoes	 £5.70
	 Double-Decker Cheddar Cheese Sandwich with pickled onions and salted crisps	 £5.10	

	 for main .....  figs favourites .....
	 Breaded Whitby Scampi & Chips in Yesterday’s Paper with lemon mayonnaise	 	 £10.00	
	 Figs Haddock & Chips, beer battered haddock, chunky chips, creamy minted mushy peas	 	 £10.40
	 Homemade 8oz Prime Beefburger served open on toasted rosemary focaccia, with melted Wensleydale, crispy pancetta and chunky chips	 £9.20
	 Griddled Yorkshire 10oz Sirloin Steak with homemade onion rings, roast tomato, watercess, chunky chips and peppercorn sauce
	 Or with a Figs dressed salad and new potatoes. 	 	 £17.50
	 Griddled Yorkshire 6oz Fillet Steak with homemade onion rings, roast tomato, watercess, chunky chips and peppercorn sauce 
	 Or with a Figs dressed salad and new potatoes. 	 	 £19.00	

   	 more mains .....
	 Roast Chicken Breast, wild mushroom & pearl barley risotto, masala roasted vegetables	 	    £11.00		
	 Confit of Yorkshire Pork Belly with crackling, squash purée, beans & peas, lemon thyme jus	 	 £10.75
	 Grilled Fillet of Sea Bass with crushed new potatoes, cauliflower purée, spinach, mushroom sauce	 	 £11.50
	 King Prawn & Chorizo Linguine, butterflied prawns tossed with chorizo in a spiced tomato, red pepper and garlic butter	 	 £11.20
	 Homemade Sage Gnocchi with local asparagus, boiled duck egg and a white onion sauce	 	 £10.00
	 Yorkshire Lamb Cutlets served medium rare with pea shoot & lardon salad, rosti potatoes, rustic pea puree and lamb jus	 	 £12.95  	
		 don’t forget the specials board!
       	sides.....                       
            Greek salad ~ green or mixed salad with creamy French dressing ~ baked garlic bread ~ skinny French fries ~ hand cut chunky chips in a basket 	 	 £2.50                        
            buttered new potatoes ~ pitta bread with hummus ~ buttered English peas and broad beans ~ homemade onion rings with sea salt                               	           each

puddings....
          Raspberry & Rosewater Jelly with sesame & onion seed crisps  	 £4.75	
	 Fresh Pineapple with kiwi fruit, lemongrass syrup and lychee sorbet	 £4.75
	 Double Chocolate Chip Meringue with summer berries	 £4.75
	 3 Scoops of Sorbet with fresh berries	 £3.90 	 	
	 choose from; blackcurrant, raspberry, lemon, passion fruit and mango
	 3 Scoops of Lowna Goats Milk Ice Cream served with brandy snap crisp	 £3.90
	 choose from; vanilla, bilberry, liquorice or chocolate chunk
	 don’t forget the specials board!	         	 	
	 cheese.... 	 for 1	     for 2
	 Board of Yorkshire Cheese, White Wensleydale, Yorkshire Blue,  and Olde York	 £5.65	 £8.25
	 Plate of Soft French Cheese, Pont L’Eveque, Camembert and Epoisse	 £6.65	 £9.75
	 All cheese served with homemade chutney, water biscuits, celery and grapes
	
	 For kids under 10 years and those who think they are BIG kids....	
	 To start....	    kids	 big kids  	            
	 Creamy Homemade Tomato Soup with fresh bread roll	 £1.70	 £3.55
	 Baked Garlic Bread	 £1.90	 £2.50
	 Potato Skins stuffed with ham and cheese, with sour cream	 £1.90	 £2.50
	 Tex Mex Nachos, corn tortilla chips, salsa and cheddar cheese	 £2.15	 £3.40
	 Yorkshire Pudding with onion gravy	 £2.15	 £3.55

	 For main....
	 Margherita Pizza	 £5.50
	 Penne Pasta in a rich tomato sauce with mozzarella cheese	 £5.50	 £9.70
	 Bangers and Mash with Yorkshire pudding and gravy	 £5.45	 £9.65
	 Fish and Chips, local haddock fillet with hand cut chips and peas	 £5.90	 £10.40
	 Griddled Chicken Breast with hand cut chips and salad	 £5.90	 £9.60
	 Beefburger with or without cheese. Served with French fries   	 £5.50	 £9.20

	 Puddings...
	 Fudge Sundae with choc chip cookies	 £2.55	 £4.75
	 Banana Split	 £2.55	 £4.75
	 Waffles with ice cream and maple syrup	 £2.55	 £4.75
	 2 Scoops of Ice Cream choose from strawberry, vanilla and chocolate chunk	 £2.80    	     -      

	
figs brasserie | best western willerby manor hotel  | well lane | willerby | hu10 6er    Tel   01482 652616       

f i g s  b r a s s e r i e

 to order .....   please order at the bar or write your order on the notepad provided and hand  to a member of staff 
(please note some of our dishes may contain nuts)

Do you have a particular favourite Figs dish, past or present? 
 Let us know, join us on our Facebook page, Best Western Willerby Manor Hotel



 	

	 	 white wines ........	 175ml     	 250ml	 75cl

	 1	 Chardonnay - Plaimont, France	  £4.20  	 £5.90	 £16.75
	 	 Fresh dry wine with hints of melon and pineapple
	 2	 Sauvignon Blanc - Plaimont, France	  £4.50   	 £6.45	 £17.50
	 	 Clean, dry wine, full of cut grass aromas with kiwi fruit and gooseberries
	 3	 Chenin Blanc - Avondale, Paarl, South Africa	 £4.80     	 £6.60	 £17.85
	 	 Lots of honey and lovely fruit.
	 4	 Pinot Grigio - Pure, Trentino Italy	 £4.45   	 £6.15	 £17.25
	 	 From Trentino in north west Italy, a delicious crisp, fresh wine.
	 5	 Sauvignon Blanc - Paua Bay, New Zealand	  £5.40   	 £7.65	 £22.75
	 	 Typical gooseberry ,passion-fruit and redcurrant aromas, with nettley elements
	 6	 Chablis - Domaine Philippe Testut, Burgundy, France 	 £6.30  	 £8.35	 £24.35
	 	 Classic unsurpassed elegance.
	 7	 ‘Laforet’ Bourgogne Chardonnay - Domaine Joseph Drouhin, Burgundy, France	 	 	 £23.95
	 	 Stunning value.
	
                        	 red wines ........
	 8	 Merlot - Finca El Picador, Chile	  £4.15  	 £5.50	 £15.15
	 	 Delightfully rich plum and damson flavours with a touch of black pepper.
	 9	 Rioja Vega Tempranillo - Bodegas Muerza, Spain	  £4.45  	 £6.35	 £17.25
	 	 A silky, very fruity wine without any oak at all.  Very moreish.
	 10	 Springhill Merlot - Irvine Wines, Eden Valley, Australia	 £6.35  	 £8.75	 £25.35
	 	 Packed with red berry fruits.
	 11	 ‘The Ruins’ Organic Pinotage - Bon Cap, Eilandia, South Africa	 £5.15  	 £6.80	 £18.40
	 	 Delicious, warm flavours of Africa.
	 12	 Pinot Noir - Turi, Central Valley, Chile	 £5.25  	 £7.20	 £19.25
	 	 Soft, strawberry and raspberry fruit.
	 13	 ‘Pitch Fork’ Shiraz - Chalk Hills, McLaren Vale, Australia	 £4.90  	 £6.35	 £17.90
	 	 Fabulous warm spicy fruit. 
	 14	 ‘7 Lunas’ Cabernet Sauvignon - Mendel, Mendoza, Argentina	 £4.65    	 £6.00	 £17.25	
	 	 Brooding, with tango intensity.
	 15	 Nero d’Avola - Agroagento, Villa Sandi, Sicily, Italy	 £4.90  	 £6.40	 £17.90
	 	 Black as ink but better tasting, dark cherry.
	 16	 Zinfandel - Angels Flight, California, USA	 	 	 £17.25
	 	 Spicy, luscious and full of flavour.
	 17	 Pinot Noir, Paua Bay Marlborough	 	 	 £24.75
	 	 Raspberry coulis!
	 18	 Château D’Argadens - Bordeaux Supérieur, France	 	 	 £23.90
	 	 Perfect for Sunday Lunch.
	 19	 Bourgogne Pinot Noir 2006 - Domaine Robert Arnoux, Burgundy, France	 	 	 £28.75
	 	 Not to be shared with anyone who doesn’t appreciate this great wine.

	 	 rosé wine ........
	 20	 Pure Pink - Plaimont, France	 £4.45  	 £6.00	 £17.25
	 	 Clean, dry and racy with soft fruity flavours
	 21	 Rosato - Villa Sandi, Veneto, Italy	 	 	 £17.90
	 	 Lovely strawberry fruit.
	 	 	 	    		

		  sparkling wines & champagne ........                                                         125ml

  	 22	 Pinot Grigio Rosé Brut, Vetriano, Italy	 	 £4.25	 £18.90	
	 23	 Robe d’Or Brut, France	 	 £4.20	 £18.80
	 24	 Georges Gardet Brut Special, France	 	 £6.50	 £36.90

f i g s  b r a s s e r i e

We also serve our wines in a 125ml measure - please ask if you would prefer this size

Coffees, teas, etc ....
Caffe Latte, Cappuccino	 £2.45
Coffee with Cream	 £2.10
Espresso, Americano	 £2.05
Hot Chocolate topped with whipped cream and grated chocolate	 £2.55
Pot of Yorkshire Loose Tea	 £2.50
Fruit Tea	 £2.05

Cake and Biscuits ....
Homemade Cake   see blackboard	 £1.65
A Trio of Homemade Biscuits    see blackboard	 £1.10
Fat Rascal a cross between a rock cake and a scone	 £1.45
Homemade Buttered Teacake	 £1.40
Fruity Flapjack	 £1.15

Snacks ....
Tex Mex Nachos corn tortilla chips, refried beans and cheddar cheese	 £2.15
‘Pipers’ Crisps handmade rustic crisps in 4 delicious flavours	 £1.05
Nuts & Olives 3 pot plates. Choose from smoked roasted, salted and honey roasted nuts, olives, gherkins	 £1.55


