
Starters
King Scallops 7.25
on black pudding, topped with crispy bacon 
and a balsamic reduction

Prawn Cocktail 5.95
Prawns smothered in a traditional Marie Rose sauce 
served on a bed of crisp leaf

Melody of Mushrooms V 5.95
A selection of mushrooms, pan fried with shallotts, butter 
and fresh herbs and served on a  toasted ciabatta

Mussels 5.95
Steamed mussels in a creamy white wine & garlic sauce, 
finished with parsley and served with warm bread 

Triton’s Traditional Fish Cake 4.95
Haddock and Thai spices bound together with potato and herbs.
served with a crisp salad and sweet thai chilli dressing

Tomato Bruschetta  V 4.75
The Triton’s twist on an Italian classic:with chopped fresh tomatoes, 
onions, oregano, garlic & basil with a drizzle of balsamic vinegar.   

Soup of the Day 3.95
Topped with a swirl of fresh cream and accompanied by warm bread

Side Dishes
Bread Board      V 3.50

a selection of breads served with oils and butter
Toasted Garlic Ciabatta V 3.25

add tomato or cheese  50p  

Large bowl of hand-cut chips V 3.25
Extra potatoes (Sautéed, Jacket, etc) V 2.75
Battered & deep-fried Onion Rings V 2.75 
Trio of fresh vegetables  V 2.75
Colourful side salad V 2.50

Sirloin 17.95
Fillet 22.95

‘Surf & turf’ any of our steaks by adding 
(a) crevette & prawns in garlic butter 3.50

or   (b)  king scallops & king prawns? 6.95
Sauces: Stilton & Mustard, Béarnaise, Diane or Peppercorn 2.75

Beef Stroganoff 13.75
Strips of best beef fillet, flamed in brandy & cream 
with onions, paprika & mushrooms; served with basmati rice

Beef al Pepé 14.50
Medallions of beef fillet in a creamy peppercorn sauce 
served with new potatoes and vegetables

Pork Belly 12.95
Twice cooked belly of pork, served on a creamy mash 
with a sweet cider reduction, and vegetables

Chicken Dijon 10.75
A supreme of chicken, cooked in leeks, white wine,
mustard and cream served on sautéed potatoes. 

Thai Prawn Curry    10.95
Succulent North Atlantic prawns, fried with green vegetables 
finished with the Triton’s Thai curry sauce, served with basmati rice.

Also available as  a ‘lite bite’ meal for those with a smaller appetite 8.50

Thai Chicken Curry    10.25
Tender chicken strips fried with green vegetables and finished 
with the Triton’s Thai sauce, served with basmati rice.

Also available as  a ‘lite bite’ meal for those with a smaller appetite 7.95 
Steak in Ale Pie    9.95
Tender chunks of steak marinated in Yorkshire ale, cooked in short crust pastry,
served with hand cut chips, garden peas & our chef’s special gravy
Can also be served with new potatoes and fresh vegetables   

Also available as  a ‘lite bite’ meal    7.95
Brantingham Burger 9.95
Our renowned home-made beef burger, char-grilled,
served with hand cut chips and salad   Extras: Cheese, Egg, or Bacon  0.60

Gammon Steak 9.75
Chargrilled and served with a fried egg, tomato, garden peas and chips
Also available as a ‘lite bite’ meal for those with a smaller appetite 7.95

from the Ocean 
Halibut Steak 15.50
A  thick steak of the king of white fish;  gently pan fried  
and served on rosemary-infused creamed leeks,  with new potatoes

North Atlantic Haddock 
coated with our  own Best Bitter Batter 
(made fresh daily, using  Wold Top beer) Large   10.75
served with hand cut chips & mushy peas. Small             7.95
We can also grill Haddock, making it Gluten Free 

Trio of Seafood 13.75
Salmon and halibut accompanied by a selection of prawns in a herb butter

Salmon Fillet 12.50
A chunky fillet of fresh salmon, pan-fried and served on 
fine green beans with a dill Hollandaise sauce and new potatoes

Fresh Mussels 10.75
Steamed, then served shell-on, in a cream sauce, 
finished with parsley and accompanied by warm bread.  

Pair of Traditional Fish Cakes 9.75
Haddock and Thai spices bound together with potato and herbs
served with a crisp salad, sweet chilli dressing and chunky hand cut chips.

Welcome to  The  Triton InnThe Triton Inn

Vegetarian
Vegetable Curry 8.75
Fresh local vegetables cooked in our own special recipe curry
served with basmati rice

Wild Mushroom Stroganoff 9.75   
A selection of wild mushroom s flamed in brandy & cream
with onions and paprika , served with basmati rice

Homemade Cannelloni 9.25
A fresh spinach and ricotta canneloni served with crisp side salad

Freshly cut and 

char-grilled  to your order

SURF 
n

TURF 

Triton’s Favourites

ALLERGIES Coeliacs - we can make most of dishes GLUTEN FREE 
by omitting wheat products ; please ask staff for information . 
Vegetarian or G.F. gravy available. 

We cannot guarantee any dishes are wholly free of nut traces. 

SERVICE:  Gratuities at your discretion (we don’t add them to your bill).
These are pooled and shared among all TheTriton team.

PAYMENT : All accounts must be paid before leaving the premises.
These cards are accepted ~

PRICES: All prices are inclusive of VAT at Standard Rate of 20%

see separate menu for 

Home-Made Desserts

Freshly Ground Coffee

Teas &Infusions

Chef’s Specials
see Boards 
for details 


