
 

 

 

Welcome to the Steer Inn 

 

 

Nigel, Nathalie and the team wish you a very warm welcome and a  

happy dining experience. 

We love this pub, we hope you do too! 

 

*  *  *  * 

 

Much passion and love goes into our freshly prepared dishes 

And this takes time so we thank you for  

Being patient. 

 

*  *  *  * 

 

Please rest assured that all our food produce is sourced from the East Riding of 

Yorkshire farms. 

  



 

 

Starter menu 

 

 

Chef’s Homemade Soup of the day         £ 3.75 

Served with fresh baked crusty roll 

 

Cream and Garlic Mushrooms         £ 4.95 

Served with fresh baked crusty roll 

 

Chicken and Liver Pate          £ 4.95 

Served with toast,  salad and chutney dip 

 

Prawn Cocktail           £ 4.75 

Atlantic fresh prawns with Marie Rose dressing  

 

King Prawns            £ 8.95 

Pan fried in garlic  

 

Spicy Spare Ribs            £ 4.95 

In a homemade barbeque marinade 

 

Fresh Dressed Whitby Crab          £ 6.45  

Served with a lemon mayonnaise sauce 
(Subject to availability please ask) 

  

 

           

** If you have any special requests ** 

      * Please ask * 



 

Steak menu 

 

T-Bone           16oz  £ 18.95 

           32oz  £ 25.95 

Rump             8oz  £ 13.95 

           14oz  £ 17.95 

Sirloin             8oz  £ 14.25 

           16oz  £ 17.95 

Fillet            6oz  £ 15.95 

           12oz  £ 24.95 

Special Mixed Grill           £ 21.95 

Rump, lamb, pork and gammon steak 
Served with sausage and egg 

Surf & Turf          8oz  £ 15.95 

8oz sirloin and whitby wholetail scampi 

 

Side orders 

Onion rings   £ 2.00   

Mushrooms   £ 2.00 

Extra fries   £ 2.00 

   

 

Sauces 

Cream & pepper    £ 2.00 

Cream and garlic   £ 2.00 

Bearnaise    £ 2.00 

Diane     £ 2.00 

All our steak dishes are served with steak fries, salad and peas. 

 

** If you have any special requests ** 

* Please ask * 



 

 

Main menu 

 

 

Succulent slow  roast  Baby back ribs        £ 12.95 

Succulent whole rack of  ribs  served in a Jack Daniels and  

Barbeque marinade … a dish to die for!! 

      

The Monster Steak Burger          £ 11.95 

A huge speciality  burger, topped with bacon & cheese 

Not for the faint Hearted!! 

 

Potted Steak and Ale Pie & Shortcrust Pastry       £ 10.95 

A Must for all Pie lovers!!     

 
Whole Horseshoe Gammon Steak         £ 12.95 

Topped with free range eggs or pineapple 

Half Roast Chicken            £ 12.95 

Slow roasted in  garlic and butter 

 

Lamb Shank            £ 12.95 

In our homemade mint & red wine sauce 

 

Crispy Salmon Fishcakes          £ 10.95 

Served with tomato salsa dip 

 

Traditional Italian Lasagne 

Homemade from our secret Tony Milone Italian recipe      £ 10.95 

      

Traditional Yorkshire Fish & Chips         £ 10.95 

Try our whale of a fish, served with good old mushy peas.  

Once eaten, never forgotten!! 

 

 

All our dishes are served with potatoes & vegetables or crispy fries.  

Please select your preference when ordering. 

 

Please ask if you have any special requests. 



 

 

 

Childrens menu 

 

 

 

Chicken Nuggets & Fries 

Served with peas or beans 

 

 

Beef Burger & Fries 

 

Pizza & Fries 

Margherita or Pepperoni 

 

 

Sausage & Fries 

Served with peas or beans 

 

 

Scampi & Fries 

Served with peas or beans 

 

 

 

 

 

 

All  £ 4.95 

 

 



 

 

Lunchtime bar meals 

 

Served from 12 to 2 pm Tuesday till saturday 

 

 

Scampi  & Fries 

- peas - 

       £ 5.95     

 

Cheeseburger & Fries 

- salad -  

       £ 5.95 

 

Fish & Chips 

- mushy peas - 

£ 7.95 

 

 

 

Cheese & Ham Toasti 

- fries - 

£ 4.95 

 

Hot Crusty Baquettes & Fries £5.95 

- Roast Beef & Gravy – 

-Tuna Mayo – 

- Chicken Bacon Mayo -

 

 

 



White Wines 

 

Sancerre “les Cailloux Blanc” (dry - French)) 

100% Sauvignon blanc grape variety. Soft pineapple aroma, round and full 

Bodied, impressively structured and pure tasting. A lovely finish. 

 

£ 19.25 

 

 

Petit Chablis “Christian Simon” (dry - French) 

 
A light wine from the Burgundy region of France, a good alternative to more 

exclusive wines of this region. 

 

£ 16.95 

 

 

Versare Pinot Grigio (medium dry - Italian) 

 

A blend of Sangiovese and cabernet Sauvignon grapes, vinified separately  

then Blended. Fermented in wooden casks, its fruity, full and soft with notes  

of cherry, vanilla and spice on the nose. 

 

£ 12.75 

 

 

Pacific  Heights Colombard Chardonnay  

 

 North American- soft aromatic fruit flavour. 

 

£ 11.95 

 

House white wine (please ask)  

 
£ 8.95 

 

Rosé wine 

 

 Las Montanas Merlot Rosé (light/medium - California) 

 

A lively and clear wine, a complex nose of grapefruit, strawberries,  

Grandilla, guava and peppery nasturtium will excite your senses. 

A lasting palate of pomegranite and berry fruits fills your mouth. 

 

 

£ 11.95 

 

 

Champagne please ask at the bar. 



Red Wines 

 

 

 

Elementos Shiraz Malbec (Argentina) 

A soft full bodied aged wine, with a touch of cream and spiciness. 

 

£ 14.75 

 

 

Lyngrove Cabernet Sauvignon (South American) 

 

Ruby red wine, ripe fruit character with touches of mint and green peppercorn. 

Fine tannings complement sweet blackcurrant flavours. 

 

£ 12.95 

 

 

Auction House Shiraz (Australian) 

 
A deep purple wine, delivering a fruit driven lingering finish. 

 

£ 12.75 

 

 

Las montanas Merlot (Chili) 

 
Soft and fruity, berry and damson flavours, a hint of cinnamon 

Spice, excellent with red meats. 

 

£ 11.95 

 

 

House Red Wine (please ask) 

 

 

£ 8.95 

 
 


