
 
 

  Tel: 01931 712443 

The Punchbowl Inn, Askham, CA10 2PF                             Web: www.punchbowlinnaskham.com 

 

 

PunchbowL  

Inn 

TAPAS &  MEZZE  

JALAPENO PEPPERS (V )  –  GOAT S CHEESE  STU FFE D  PEPPER S ,  COATE D I N BR EADC RUM B S AND SERVED 

WITH G ARL IC  M AYO  

SPANISH FRITATA (G )(V)  –  GO ATS  CHEE SE ,  SP I NACH ,  POTATO AND  RED  ONIONS B AKE D ‘T IL  GOLDE N 

WITH EG G &  PE STO  

BREADED BRIE (V )  –  C OATED IN  BRE ADCR UMB S  &  SERVED  WITH SAFFRO N MAYO  

SALT &  PEPPER SQUID –  FR IE D I N A CORNFLOU R  BATTER AND  SERVE D WI TH G ARL IC  M AYO  

BRUSCHETTA –  B AKE D B READ  TOPPED W ITH SAL SA  &  WENSLEYD ALE  CHEE SE  F I NI SHED  WITH PE STO OI L  

H ICKORY BBQ  CHICKEN W INGS –  M ARI NATE D AND SLOW R O ASTED W I TH SOU R CRE AM  DIP  

TOMATO &  RED ONION SALAD (G )(V )  –  CHER RY  TOMATOE S AND SL I CED  RED O NIO NS TO SSE D I N 

OL IVE  OIL ,  CHIVE  AND B AL SAMI C V I NEG AR  

GARLIC C IABATTA (V )  –  WHOLE  C I AB ATTA B READ  FILLED  WITH G AR L IC  BUTT ER WITH OR W ITHO UT 

CHEESE  

£6  EACH OR  3  FO R £16 

 

PARMESAN CHICKEN (G)  –  P AN SE ARED CHIC KE N B RE AST  STRIP S ,  COATE D  IN  A  CHEE SE  &  THYME  

CREAM SAUCE  

OVEN ROASTED FLAT IRON  STEAK –  RO ASTE D  STE AK STRIP S ,  WITH HO M EMADE M INI  YORK SHIRE  

PUD DING HO RSER ADI SH G RAVY  

MEAT PLATTER (G)  –  PARM A H AM ,  CHORI ZO AND SAL AM I  W ITH MIXE D OL I VES ,  LE AVES  AND B ALSAMI C 

ROAST  CHERRY  TO MATOE S ,  F IN ISHE D WITH  CRE AMY  BRIE   

SEAFOOD PAELLA (G )  –  MARI NATE D SEAFOO D B O UND I N SAFFRO N RICE  AND  FRE SH G ARDE N PE A S  

P IRI  P IRI  PRAWNS (G )  –  SAUTÉED K ING PR AW NS IN  A  CHILL I  AND  G ARL I C  B UTTER  

TEMPURA PRAWNS –  L IGHTLY  B ATTERED KI N G PR AW NS WITH LEMO N &  G ARL IC  M AYO  

F ISH GOUJONS –  L I GHT LY  BATTERED COD  STRI PS  WITH HOMEM ADE  T ARTAR E SAU CE AND MU SHY PE AS   

NACHOS  (V )  –  CR I SPY  B AKED  TORTILL A  CHIP S TOP PED WITH SAL SA ,  CHILL I  FLAKE S &  MOZERELLA  

CHEESE ,  BAKED ‘T IL  GOLD EN  

£7  EACH OR  3  FO R £19 


