The GREEN ORAGON MM

HARDRAW | HAWES

SUNDAY MENU
12.00pm - 8.30pm

STARTERS

Bruschetta v) £7.95 ~Bloody Prawn Cocktail (cF) £9.95

Toasted sourdough piled with sun-blushed tomatoes,
fresh basil, garlic and a drizzle of extra virgin olive oil

Succulent prawns in a classic Marie Rose sauce with a
splash of blood orange vodka, crisp lettuce, a lemon
wedge and a touch of chilli

Soup of the Day £6.95

Chef's homemade soup, served with warm toasted
ciabatta, butter and a drizzle of herb oil

Spiced Lamb Koftas £9.95

Fragrant lamb koftas infused with coriander and warming

Wensleydale Cheese Bon Bons £7 95 spices, served with cool mint yogurt and a crisp leaf salad

Golden, crispy Wensleydale cheese bites, served with Halloumi Fries (v £7.95

sweet chilli dip and mixed leaves Deep fried halloumi fries served with sweet chilli sauce

ispy leaf sal
Pork Belly £9.95 and a crispy leaf salad

Slow-cooked pork belly with silky apple purée, crunchy
crackling and a drizzle of herb oil

SUNDAY ROAST

All our Sunday roasts are served with crispy roast potatoes, creamy mashed potato, honey-roasted carrots, tender-stem
broccoli, Yorkshire pudding, and rich homemade red wine gravy.

@w Roast Leg of Lamb £24.45

Seasoned with garlic, rosemary, and herbs before being slow-roasted for hours, creating tender, flavourful lamb that
melts in the mouth with every bite

Roast Topside of Beef Honey-Glazed Gammon £18.95

£19.95

Our British topside of beef is seasoned with fresh herbs
and slowly roasted until beautifully tender, allowing the

Our gammon is gently cooked until tender, then finished in
the oven with a honey glaze, creating a beautifully

natural flavours to develop while keeping the meat
succulent and carved fresh to order

Roast Chicken £18.95

Chicken breasts are seasoned, locking in the natural juices
to deliver tender, succulent meat

caramelised coating with the perfect balance of sweet and
savoury

Nut Roast (vg) £16.95

A wholesome blend of mixed nuts, vegetables, herbs, and
spices, handcrafted and oven-baked until golden, creating

a crisp exterior with a rich, hearty centre. Served with
vegetarian gravy

SIDES
Pigs in blankets £5.95 Cauliflower cheese £5.45
Roast potatoes £4.95 Yorkshire pudding £1.95
Honey roasted carrots £4.95

Please ask a member of staff about allergens. Vegetarian options available.
(GF) Gluten Free (V) Vegetarian (VE) Vegan
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GREEN DRAGON PIES

All pies are served with your choice of chips or creamy mash, seasonal vegetables and rich red wine gravy.

Steak and Ale Pie £18.95 Chicken and Ham Pie £18.95 Saag Aloo Pie (vg) £18.95
Tender cuts of beef slow-cooked in a Shredded chicken and diced hamin a Spiced potatoes and spinach in a
rich ale gravy, wrapped in golden creamy leek sauce, encased in golden fragrant sauce, wrapped in golden
pastry pastry pastry
MAINS

Bangers & Mash £16.95 Scampi £17.95
Giant Cumberland sausage ring, creamy mash, garden Golden wholetail scampi, chips, garden peas, tartare sauce
peas and rich red wine gravy (vegetarian available) and lemon wedge

™ Fish & Chips £18.95

Crispy beer-battered fish, chunky chips, garden peas, tartare sauce and lemon wedge

DESSERTS
Apple Pear Crumble (v £7.95 Lemon Meringue Pie £6.95
Warm spiced apples and pears with a buttery crumble Zesty lemon curd in a crisp pastry case, topped with
topping, served with a choice of custard, cream or ice cream toasted meringue and fresh berries
Sticky Toffee Pudding £7.35 Cheesecake of the Day £7.95
Rich toffee sponge with chef’s toffee sauce, served with Ask our team for today's selection, served with berry coulis
choice of custard, cream or ice cream and fresh berries
Eton Mess £7.95 ngorkshire Dales Cheese Board £10.95
Crisp meringue, whipped cream and berries, drizzled with

Selection of Yorkshire Dales cheeses served with celery,

berry coulis grapes, chutney and crackers
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Please ask a member of staff about allergens. Vegetarian options available.
(GF) Gluten Free (V) Vegetarian (VE) Vegan
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	SUNDAY MENU
	12.00pm - 8.30pm
	STARTERS
	Bloody Prawn Cocktail
	(GF)
	£9.95
	Succulent prawns in a classic Marie Rose sauce with a splash of blood orange vodka, crisp lettuce, a lemon wedge and a touch of chilli

	Bruschetta
	(V)
	£7.95
	Toasted sourdough piled with sun-blushed tomatoes, fresh basil, garlic and a drizzle of extra virgin olive oil
	£6.95

	Soup of the Day
	Spiced Lamb Koftas
	£9.95
	Chef's homemade soup, served with warm toasted ciabatta, butter and a drizzle of herb oil
	Fragrant lamb koftas infused with coriander and warming spices, served with cool mint yogurt and a crisp leaf salad
	£7.95

	Wensleydale Cheese Bon Bons
	£7.95

	Halloumi Fries
	(V)
	Golden, crispy Wensleydale cheese bites, served with sweet chilli dip and mixed leaves
	Deep fried halloumi fries served with sweet chilli sauce and a crispy leaf salad
	£9.95

	Pork Belly
	Slow-cooked pork belly with silky apple purée, crunchy crackling and a drizzle of herb oil


	SUNDAY ROAST
	All our Sunday roasts are served with crispy roast potatoes, creamy mashed potato, honey-roasted carrots, tender-stem broccoli, Yorkshire pudding, and rich homemade red wine gravy.
	Roast Leg of Lamb
	£24.45
	Seasoned with garlic, rosemary, and herbs before being slow-roasted for hours, creating tender, flavourful lamb that melts in the mouth with every bite

	Roast Topside of Beef
	£19.95
	Our British topside of beef is seasoned with fresh herbs and slowly roasted until beautifully tender, allowing the natural flavours to develop while keeping the meat succulent and carved fresh to order

	Roast Chicken
	£18.95
	Chicken breasts are seasoned, locking in the natural juices to deliver tender, succulent meat

	Honey-Glazed Gammon
	£18.95
	Our gammon is gently cooked until tender, then finished in the oven with a honey glaze, creating a beautifully caramelised coating with the perfect balance of sweet and savoury

	Nut Roast
	(VE)
	£16.95
	A wholesome blend of mixed nuts, vegetables, herbs, and spices, handcrafted and oven-baked until golden, creating a crisp exterior with a rich, hearty centre. Served with vegetarian gravy


	SIDES
	Pigs in blankets
	Roast potatoes
	Honey roasted carrots
	£5.95
	£4.95
	£4.95
	Cauliflower cheese
	Yorkshire pudding
	£5.45
	£1.95
	Please ask a member of staff about allergens. Vegetarian options available.


	GREEN DRAGON PIES
	All pies are served with your choice of chips or creamy mash, seasonal vegetables and rich red wine gravy.
	Steak and Ale Pie
	£18.95
	Tender cuts of beef slow-cooked in a rich ale gravy, wrapped in golden pastry

	Chicken and Ham Pie
	£18.95
	Shredded chicken and diced ham in a creamy leek sauce, encased in golden pastry


	MAINS
	Saag Aloo Pie
	(VE)
	£18.95
	Spiced potatoes and spinach in a fragrant sauce, wrapped in golden pastry

	Bangers & Mash
	£16.95
	Giant Cumberland sausage ring, creamy mash, garden peas and rich red wine gravy (vegetarian available)

	Scampi
	£17.95
	Golden wholetail scampi, chips, garden peas, tartare sauce and lemon wedge

	Fish & Chips
	£18.95
	Crispy beer-battered fish, chunky chips, garden peas, tartare sauce and lemon wedge


	DESSERTS
	£7.95
	Lemon Meringue Pie
	£6.95

	Apple Pear Crumble
	(V)
	Warm spiced apples and pears with a buttery crumble topping, served with a choice of custard, cream or ice cream
	Zesty lemon curd in a crisp pastry case, topped with toasted meringue and fresh berries
	£7.35

	Sticky Toffee Pudding
	£7.95

	Cheesecake of the Day
	Rich toffee sponge with chef’s toffee sauce, served with choice of custard, cream or ice cream
	Ask our team for today's selection, served with berry coulis and fresh berries
	£7.95

	Yorkshire Dales Cheese Board
	£10.95

	Eton Mess
	Crisp meringue, whipped cream and berries, drizzled with berry coulis
	Selection of Yorkshire Dales cheeses served with celery, grapes, chutney and crackers
	Please ask a member of staff about allergens. Vegetarian options available.
	(GF) Gluten Free (V) Vegetarian (VE) Vegan




