
The Menu

TheLocalPantry.co.uk

Shop Opening Times
Monday - Friday 8am - 6pm,  

Saturday 9am - 5pm & Sunday 10am - 4.30pm

Café Opening Times
Monday - Friday 8am - 5pm

Saturday 9am - 4.30pm  
& Sunday 10am - 4pm



Brunch & Lunch Menu
Available until 4pm (3.30pm on Sundays)

Yorkshire Breakfast £9.00
2 rashers of York bacon, Kendall’s sausage, free range egg,  

mushrooms, grilled tomato & black pudding. White or granary toast.

Local Pantry Vegetarian Breakfast £8.00
Garlic cooked mushrooms, potato & spinach, poached free range 

eggs, grilled tomato & beans. White or granary toast.

Pantry Breakfast Challenge £16.50
Double our normal Yorkshire Breakfast. 

Additional items: Sausage £1.50, 2 rashers of Bacon £1.50, 
Egg, Tomato, Mushrooms, Baked beans, extra toast - all £1.00

Bacon or Sausage Sandwich £4.95
Rookes of York bacon or award winning Kendall’s sausages 

served on a buttered white or brown bap.

Eggs on Toast £5.00
A choice of fried, poached or scrambled free range eggs  

from Oulton Leeds, on white or granary toast.

Mushrooms on Toast £7.50
Pan fried field mushrooms with caramelised onion & garlic butter, 

topped with a poached egg, served on toasted sour cob.

Mackerel on Toast £8.00
Grilled smoked Mackenzies mackerel fillet, roasted tomatoes,  
watercress & balsamic dressing, served on toasted rye bread.

Pantry Pancakes £8.00
Buttermilk pancake stack with smoked streaky  

bacon & Yorkshire honey or seasonal fruit compote. 

Posh Hash Brown £8.50
Butternut squash & feta potato rosti, wilted spinach & poached egg  

(add smoked streaky bacon for £1.50  
or pan fried Three Little Pigs Chorizo for £3.50) 

Yorkshire Rarebit £8.50
Mature Yorkshire cheddar rarebit, served on toasted doorstop 

with a fried egg & pickled shallot salad.  
(add bacon for £1.50)

Pantry Chowder £9.00
Ramus of Harrogate chunky smoked haddock chowder  

served with crusty bread.

Ham, Egg & Chips £10.00
Roasted Rookes gammon steak, free range fried eggs,  

proper chunky chips & Pucketts Puckalilli.

All of our food is cooked fresh to order.  
During busy times there may be a wait.

Allergens 
We use lots of allergens in our kitchen, please inform  

us of any dietary requirements you may have.

We can produce some of these dishes as a gluten free option,  



Specials 
Please see our menu board 

for our chef ’s daily creations
Pantry Deli Selection 

Available until 5pm (4pm on Sundays)

A selection of 3 homemade Pantry salads - £6.00
Add the following to your salad:

- Scotch Egg £3.00
- Pork Pie £2.00

- Cooked Meat £3.00
- Homemade Quiche £3.50 

- Trio of cheese - £4.00 

Kids’ Choice
(For kiddies only!)

Cawston Press Juice Carton Apple & Pear or Summer Berries £1.50
Boiled free range egg  

served with super serious soldiers £3.50
Ham, Cheese or Jam sandwich & crisps £3.50

Beans on toast £3.50
Kids’ Breakfast - pork sausage, bacon, fried egg,  

beans & toast £5.00
Kids’ Pancake with fresh fruit compote or bacon and honey £4.00

Kids’ gammon, egg and chips £5.00
We can do some of our specials  
in kids half portions, please ask.

Afternoon Tea 
Tea for one £14.00 - Tea for two £26.00  

Bubbly Tea £5.00 per person extra 
Served 2pm - 4pm Monday - Saturday

a selection of sandwiches using our favourite  
Yorkshire fillings 

Savoury deli bites  
Home made scone with clotted cream & jam 

Mini Pantry cake selection 
Mad Hatter Yorkshire tea or speciality tea



Drinks
Our coffee comes from Coffee Care of Skipton who pride  

themselves on roasting our favourite coffee using unique blends. 

Our tea is blended by Mad Hatter of Richmond.  
We like the richness of flavour, depth of colour and their  

ethical sourcing policies.

Coffee
Espresso - Single/Double £1.60/£2.00

Americano - £2.50
Flat white - £2.75

Latte - £2.75
Cappuccino - £2.75
Lattecano - £2.75

Mocha - £3.00

Filtered Coffee
Viennese blend Filtered Coffee 

Pot for one £2.50 - Pot for two £4.50

Tea
Pot for one £2.00 - Pot for two £3.50

Speciality Teas  
(a variety of infusions including Earl Grey, Decaffeinated Tea  

Camomile, Green Tea, Lemongrass & Ginger,  
Peppermint or Red Berry & Flower, Red Bush)

Pot for One £2.50 - Pot for two £4.50

Hot Chocolate £3.00
Luxury Hot Chocolate £3.50

(A rich Guppy’s chocolate swirling stick with marshmallows) 

Kokoa Single Origin Real Hot Chocolate £3.50  
white chocolate, 58% Venezuelan or 70% Ecuadorian

Cold Drinks
Yorkshire Apple Juice (glass) £3.00
Fresh Orange Juice (glass) £2.50

Fentiman’s Bottle £2.50  
Traditional & Rose Lemonade/Curiosity & Cherry Cola/ 

Elderflower/Orange Jigger/Ginger Beer/Dandelion & Burdock
Harrogate Spa Still or Sparkling water 

- Small/Large bottle £2.00/£3.50
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Beers
The Great Yorkshire Brewery - Yorkshire Lager £4.00 
500ml - 4.2% A bottle conditioned lager, refreshing and crisp.  

Apparently helped us win the Tour de Yorkshire!

Saltaire Brewery Blonde £4.00  
500ml - 4.0% A malt based pale ale which uses Czech hops  

to give this session ale a mild amount of bitterness
Saltaire Brewery Cacade Pale Ale £4.00  

500ml - 4.8% An American style pale ale with malt flavour  
and pine aroma from use of the cascade hop

York Brewery Guzzler £4.00  
500ml - 4.0% A light gold balanced beer with dominant hop flavours

The Great Yorkshire Brewery Yorkshire Blackout £4.00  
500ml - 5.0% Brewed with 100% English ingredients  

with flavours of chocolate and vanilla.

Wine
White

Les Petit Roucas Blanc, Languedoc Ugni-Blanc, Colombard
125ml/175ml/Bottle £3.75/£4.50/£12.50

A fresh, well balanced wine made using grapes from southern France.

Pacifico sur Sauvignon Blanc Chile
125ml/175ml/Bottle £4.00/£5.00/£15.00

A intense dry and fruity sauvignon blanc  
from the heart of Chile’s central valley.

Red
Les Petit Roucas Rouge, Languedoc Carignan, Merlot 

125ml/175ml/Bottle £3.75/£4.50/£12.50 
A fruity and light in colour wine using mixed grapes  

from the south of France.

Kaleu, Malbec Mendoza, Argentina 
125ml/175ml/Bottle £4.50/£5.50/£17.00 

A youthful, fresh malbec which is deep ruby in colour.

Rosé
Les Petits Roucas Rosé, Languedoc Cabernet Rosé 

125ml/175ml/Bottle £3.75/£4.50/£12.50
Pale in colour but the cabernet grape comes through  

clearly to give berry flavours.

Sparkling
Calogera Prosecco, Italy 750ml £15.50 

A crisp light elegant prosecco with a clean dry finish. 

Le Contesse Prosecco, Treviso 200ml £6.00 
The perfect mini bottle for a generous glass of fizz  
or even 2 small glasses, if you feel like sharing….

Whittakers Gin and Fentimans Tonic £5.50
Whittakers Gin is distilled in Dacre Bank using all locally  

sourced botanicals and natural spring water.

Langtons Gin & Tonic £5.50
A slate filtered Lake District gin that gives a smooth mineral finish.



Outside Catering 
Let us take the stress out of your dinner paries or even do 

afternoon tea for your christening. Lots of options and packages 
are available please email info@thelocalpantry.co.uk or speak  

to a member of the team for more information.  

Private Hire 
If you are looking for somewhere to host your special  

occasion why not do it here at The Local Pantry. 
Please speak to a member of the team for more details.

Supper Clubs
We run evening supper clubs every month  

celebrating the best of Yorkshire food. 

If you would like to be added to our mailing list  
please speak to a member of the team or email  

info@thelocalpantry.co.uk.

To keep up with all our news and events please  
follow us on Facebook and Twitter or check our  

website TheLocalPantry.co.uk

Events 
Please see the events board or speak to a member of  

staff about our up and coming events. 

We buy all our products from Yorkshire farmers,  
growers, producers and businesses. We buy only what  

is fresh and at its seasonal best.   

Our chefs have prepared some delicious meals you can enjoy  
at home. Please see our chefs’ ready made meals in the shop,  

prepared daily in our kitchen with fresh local ingredients.


