We are often asked to deseribe the different types of fish we have on
offer so [ will attemapt a brief note on some here:

Cod - Menty, Succulent Large white flakes at its best deep fried tn batter or
Grilled and served with a sauce.
Haddock ~ My personal favourite a Little more flavoursome than Cod and
wonderful deep fried or grilled. Best fried with the skin on to optimize the
flavour—and unlike Cod the sikin is good to eat.
Woot - Actually Sea cat and somewhere between Cod and Haddock tn the fla-
vour department, Very good for grilling.
Plalce— Millkey White flesh with a Fresh slightly citvus taste.
Lemon Sole— My second favourite fish after Haddock. Fresh seaside taste with
a hint of lLemon—meelting velvety soft texture.
Skate Wing — Awn unusual texture with long Linear flakes with a slight
stickiness and a delicate, clean taste with a pleasant slightly acidic after-
taste.
Monle— Dense juicy sweet flesh perfect deep fried in chunky pleces.
Halibut—The ment eaters fish—lLike a good rare steak, substantial yet tender it
Ls good cooked n a variety of ways and can hold it's own bn some robust fla-
vour combinations.
Turbot— Along the same Lines as haltbut but sweeter, juicier, slightly sticky
flesh best Grilled or oven baked. smaller fish clrea 1%4lbs ave best cookeol on the
bowne.
Dover Sole— Julcy small tightly packed flavoursome flakes—Dest cooked on
the bone and served plain or with a simple Light butter sauce.
Wild Sea Bass—A hint of mussel Like Lodine both skin and flesh are very
tasty and good to eat - best pan fried or grilled.
John Dory— We only get a few of these landed Locally so it is often not avail-
able but whew it is it {s quickly snapped up and is prized for it's millky , flim
and swmooth flesh.
Salmon— tnstantly recognisable by it's distinet colowr, which varies from
dusty plnke to bright orange and silley rich flesh. We use wild Local fish when
avatlable in season or the superb Loch Duart farmed Salmon.
Squid— Wonderfully succulent with a texture Like flrm panna cotta at is
best pan fried in a Little butter with fresh ground black pepper.
Scampl— Wherever possible we use whole sweet juley Langoustineg tails from
the Local boats




Coley—(Saithe) is an abundant white sea fish with a slightly pinke flm tex-
tured flesh. Coley has a distinctive coal-coloured skin. Good sustainable sub-
stitute for Cod when Deep Fried

wrnard— Dense flom flesh, quite dry but not unpleasantly so.
Hake— quite a mild fish, with a white flaky texture and a wore fine flavour
that Is more subtle than that of cod. The fish has a soft, ron-grey skin. n
France it is often called Saumon Blane (White Salmon)
Uing— This fish is closely associated with cod and is o menber of the cod
group. Ling has a long, tapered body with marbled brown and white skin and
a stlver belly. The meat is white and textured with a sweet flavour
Pollock— A white, flaky fish that Ls an excellent substitute for cod and can
rtval cod’s flavour. Famously recently ve branded by a leading supermarieet
chain under it’s Fremeh name “Colin”
Mackerel— A flrm-fleshed, oil-rich fish with iridescent silver- and blue-striped
skin. It's deliclous and nutritious, with intense cremmy ment packed with
omega-3 fatty aclds

wheat and Gluten Free Flsh and Chips.

We always have Gluten Free Batter available and Lf yow are able to
tolerate the food belng cooked in the same medivm as tkemes contain-
ing whent and Gluten no notiee Ls required, however If You need your
food to be cooked in a separate pawn that has not been used for other
Ltems we may need up to 1 hours notice to prepare a pan.

As we buy fish daily it is always offered
subject to_availability.

Wherever possible we buyy owr fish locally either Ai-
rectly from the boats or through our excellent Local Fish
Merchant Dennis Gma/es/ocmsiomﬂllg we may need to

source #Lsh from elsewhere but please be assured it will al-

ways be of the finest quality available.
Please note all weights are approximate and refer to wncooked weight.

(an Robson
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Nibbles
Bowl of Olives .£2.95 —  Marinated Anchovy Fillets ...£3.95
Habas Fritas (Roasted Broad Beans)...£2.95 — qGarlic Clabatta...£2.25
warm Clabatta Roll and Butter 95p

Starters

whitby Kipper Starters
whitby cullen (Kipper § Potato Soup)—0Our version of Cullen SRIAR ..o, £4.95

Traditional WIIEDY KIPPE ...c..oviiiiiiiiiiiii i e 2495

Kipper Dishes served with Two Slices of Brown Bread and a Pot of Homemade Strawberry Jam (the idea is
to eat some of the bread with the jam after the kipper to take away the smokiness ready for Your next course)

Freshly Squeezed OraNge JULLE Vio.ooooiiiniiiniiiniiiiniciices SM (75ml) £245 Half Pint £3.45
Home-maoe Soup v and Warm Crusty Bread -ail our soups are suitable for vegetarians and Cotligcs (excluding Bread)......£4.25
Whitby Crab with Salad Leaves Anol Brown BreAtl..........cooiiiiiiiiiiiiiiiii i, £5.95
Crab § Prawn or Crab § Salmon with Salad Leaves § Brown Breaol.........ccccoovviiiiiiiiiiiiiiiiii, EF 45
crab Parcel. whitby crab wrapped in. Swmokeo Salmon and serveo on SALAA LEAVES...........covriiieiiiiiininiiiciinn. EF 45
Magple Fisheakes tn Crispy Batter served With TAAre SAUCE. ..o, £4.25
Three Deep Fried Goujons of Cool served with Lemon anol TArtAre SAUCE...........cvevevrvcveieieieieieieieieee £4.25
King Prawn Tails in Garlic Butter served with a CLabatta RolL...........ccooviiiiiiiiiiiiii £6.95
Deep Fried Cheese. Either Goats Cheese or Camenmbert (in owr own crispy batter) on Salad Leaves with a Port and

..... TRECICUITANE DPESSIAG e vei e ettt ettt ettt e e e s aree e ettt e ean s e e renneeenneennnerenneennneenn DD 4D
Prawn Cocktail, Plump Prawns in a PLAUANE ROSEMANLE SAUCE ..o..orvreriiiiiiiiiieiieiteiiei s £5.95
Poached salmon with Salad Leaves, Plaguant Rosemarie Sauce and Brown Bread...........cccooveeeeeeieiennnne. £5.95
Grilled Goats Cheese with Port and Red Currant Dressed Leaves, Croutons, Toasted Pine Nuts, Olives, Cherry
con TOMALDES ANOL RECL OVLLOWL Vi £5.95
Hawnd Sliced Staithes Smoked Salmon with Lemon Aol BroW BreAOL. ........uuuueeeeiiiieieeeiieeeeeieeeeiiiie e £6.95
Staithes Oak Roasted Salmon Nicolse SALAR SEAEEr.......cooiiiiiiiiiiiiiii £6.95
Sautfed Local squid with Butter, Sea salt and Freshly-Milled BLACKR PEPPEY ..c.ooveviiiiiiiniiiiiiiiiin £6.95
Coquilles St )acques. Scallops in white wine sauce with PIped POLALD......coveiiiiiiiiiiii, £7.95

Fresh Mussels
Steamed § served in a Liquor of Wine, Cream ano Garlic
Served with a warm Clabatta Roll  Half Kilo.. £7.95  Kilo.£14.95

Hot Seafood Pot
A selection of Fresh Fish and Seafood including sub\jec’c to a\/a’LLab’LL’Ltg Claws, Crevettes, King Scallop,
Mussels, Sabmon and Hadoock cooked and served tn a liquor of Wine, Butter and a hint of Garlic with
warm Crusty Bread.............. Starter £9.95 Main £17.95

Chilled Seafood Taster
A selection of Fresh Fish and Seafood including subject to availability Oyster, Clams, Crevettes, Mussels,

crab,,Anchovies, salmon, Smoked Salbmon, Scallop, Mop Herring and  Prawns ........... £13.95
(with Half Lobster £9.95)
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Traditional Wl/lltbg Fish and Chips.

Deep Fried in Magpie Recipe Crispy Batter and senved with Lemon and Our Homemade Tartare Sauce.

Haoddock and Ol/lips

our Haddock is boned but is fried skin on for best results

SMALL c90z/2550 (remenber these are Yorkshire portions have this size g leave room. for dessert) ﬁﬁ 35

Regulay c1202/3400 ..o £11.95

Large 1Lb /4530 (15.95)size available on request (subject to availability)

Cod and Ohﬁps

AlL Deep Fried Cod Ls Skinned and Boned,

SMALL cgoz/2250 (vemenber these are Yorkshire portions have this size and leave room for olessevt)ﬁﬁ 35

Requlay c110z/2100 ................ £11.95

Large 14 0z/4009 (15.95) size available on request

Chuntey Pieces of Cod and Haddock With CHIPS.............cooevvieiciiinn, £6.95
Goujons of Cod Served With CHIPS ............ccoveveeieieiciiieeeiee, £795
Ling and CHIpS CL1O0Z / 2E5......ccueeeeiiieeiiiieeiiiieeiieeeeie e £9.95
Gunard and Chips C100Z /2850 .......cc..coviveeiieiiiiieiiiiieeiiiieeiieee £9.95
Pollock and Chips ¢100Z / 285........cccueeveuiieeiiiiiiciiieceiiiecieeeie e £9.95
HARE And CHiPS  CI1ODZ /285G ......uueeecviieeiiiieiiiiiieciiieeeieee e, £9.95
Woot and Chips CLOOZ/2850).........ccoeveiiiiieieieiiiiiecieeee e £11.95
Plaice and Chips C1O.0Z/2850)....ccccuuviiiiiiiiiiiiiiiieiiieece e, £12.95
Skate Wing and Chips CLA0Z/4000)........cccevviiiiiiiiiiiiiiiiiniiieiin, £12.95
Lemon Sole and CHIPS ¢ ZODZ/ 285 ........ccuveeeeieeiiieeiiiiieeiieeeiiiieeiiae) £13.95
Monk and CHIpS ¢ 10.0Z/285)........c.ceeeeuiieeeiiieeiiieiiiiieiieeeiieee e, £15.95
Halibut and CHIps c10.0Z/2858.......c..covuveviiieiiiiiieeiiieiiieciieciiieie i £15.95

Scampl ot Langsine Tais e s .50

in our own crispy Batter Helnz Baked Beans.......... £1.50

Senved in a Basket with Chips, Tartare Sauce COVOEN PEAS. oo, £1.50

ol vt Vet 025

Special Fish Platter and Chips warm ciabatta Roll and Butter 95p
50z /1419 Each 07[ Cod, Pickled Ow/’tows .................. £1.45

£19.95
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Grilled or Poached Fish
Senved with a selection of vegetables and a potato " .
Aish or side salad of your choice

L 1230 DYoo PN 10.95/12.95
GOttt e, 10.95/12.95
A D O . ettt e e e e e e, 10.95/12.95
B B Vo Y N N 10.95/12.95
E B o =N 10.95/12.95
LEMON SOLE. ittt ettt ettt et et eanas 11.95/14.95
B 1 I 10.95/12.95
MONK ..ottt 12.95/15.95
A B =y PN 132.95/16.95
WIOLE TOVEY SOLE o Priced by weight from £15.95
WWNOLE TUKDOL oo Priced by weight from £15.95
Whole WLLOL SEA BASS. ... Priced by weight from £15.95
Whole John DOVY oottt Priced by weight from £15.95
i

Create Your own Special Grilled or Poached Fish Platter
Served with Seasonal Vegetables
C50z/1419 of any of the following fish at £4.75 each
Cod, Huadoock, Woof, Plaice, Salmown, Hake, Gurnard,
LLV\/@, Pollack, Skateez/2000),
C50z/14190f any of the following Fish at £6.75 each
Mownk, Hallbut, Wild sSea Bass, Lemon Sole

Add a Stde Salad £2.50 Adoldl OM'LPS or Potato Dish £2.95

AlL our meals are cooked to order and our kitchen team are working as #ast
Aas possible but please be patient at busy times

As we buy fish daily it is always offered subject to availability.
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Fish and Seafood Dishes

: I

Fresh Mussels steamed § served in a liquor of Wine, THE GOOD

FOOD GUIDE

Cream anod Garlic. Half Kilo.... £7.95 M
with a warm Clabatta Roll Kilo £14.95

Magpie Fish Pie
Poached pleces of Succulent White Fish, Plump Prawns and Salmon in a Cream and Tarrdagon
sauce topped With RICEA POLALD QNG CHEESE ..........c.ooveeiiiiiiieiieiieiie et £10.95

FHaddock and Salmon SGratin.
Grilled Pieces of Plump Fresh Haddock and Salmon in Thermidor Sauce topped with Breadcrumbs,

Haddock and Prawns in a Creamy Leck Sauce
Grilled pleces of Plump Fresh Haddock and Prawns in a Creamy Leck Sauce Served with a

Magpie Trio
WEld sea Bass , salmon and  King Scallops poached in a light white wine, Chive and lemon butter
o Served on Wilted Spinach with your choice of potatoes or SALAA ................ccevevivivivicinininiin, £16.95

Seatood St jacques
Seafood St jacques (Lobster, Scallops and Mussels tn a White wine Sauce) With Piped Potato...£16.95

Seatood Pacella
Our Take on this Classic Spanish Rice Dish with Fish, Shellfish and Chorizo ................................. 16.95

Hot Seartood Pot
A selection of Fresh Fish and Seafood including subject to availability Clams, Crevettes, King Scallop,
... Mussels, Salmon and Haddock cooked and served in a liquor of Wine, Butter and a hint of Garlic

Served with Warm Crusty Breaol ..o Starter..£9.95 Main....£17.95
Magpie Medley
Pan fried wild Bass,, salmon, Scallops and King Prawns on Creamed Samphire and Creamy Garlic
..... MASNEA POLALO. ... EL 895

Scallop and King Prawn Thermidor
Scallops with King Prawn Tails in a Rich Thermidor Sauce Served with Deep fried Courgettes, Fresh

< VEGELAbLes and SALAA 08 POEALOLS .............ccoooeuieeeiiiieiiieiiieeece e £18.95
Lobster Thermidor
A whole Local Lobster ¢ 5509 ina Rich Thermidor Sauce Sevved with Deep fried Courgettes, Fresh
... Vegetables and Salaol or POEALOES .................coooveeeiiiiiiiiiiieiiieeeeeee e £22.95

Many of our dishes are or can be adapted to be Wheat andl
GLUTEN pree Gluten Free. Please ask your Server.
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Mrs Radford's Honey Roast Ham
WEth Homemade Coleslaws and CHLPS OF POLALOES. ........cc.ooiioiiiiiiiiiii e £8.95

Locally Made Thick Pork Sausage

Served with Fried Free Range €49g, Homemaae Chutnely and CHLPS............ccocooviiiiiiiiiii £8.95
Lasagwne Verdi Al Forno
Homemade and Served with Chips or New POtAtoes or SALAA....................cccoooviiiiiiiiiiiiiiiiiesc, £10.95
Yorkshire Sammon
£11.95

Served with Free Range €99, Pineapple and chips or POLALOES. .........c...ccoeeviieiiiiiiiiiiiieieee

Rich Beef in Slipway Ale Casserole
Slow cooked diced Rump Steak 5 Vegetables in a Rich Ale Gravy topped with welsh Rarebit Croutons .
ANA SENVER WIEN CPEAMALY MASA. ... oo

&100z Locally rReared Prime Fillet Steak (21 day aged minimunt)

with tomatoes, mushrooms, onions, vegetables and potatoes or chips or salad........................... £19.95
(with Two Cheese and Rocket Sauce or Pepper Sauce £2.75 extra)

Homemade Vegetarian DLshes

Vegetarian Shepherds Pie
Puy Lentils, Red Pepper, Celery & Mushroom topped with Cheesy (or plain If preferved)rviced potate.. £9.95

Grilled qoats Cheese

Oown Port and Red Curvant Dressed Leaves, Croutons, Toasted Plne Nuts, Olives, chem(j Tomatoes and

TREDL OVLLOVL. e £9.95
Creamy) Chestnut and Mushroom TAGLALELLE......................... £9.95
Leek, Tomato and Pasta Bake
Leek, Cherry Tomatoes and Penne PASEA in a4 créamyy Cheese Sauce with Potatoes or Salad.......... £9.95

ALL our meals are cooked to order and owr kitchen team are working as #ast as
PoSSLble but please be patient at busy times




The Good Food Guide 19580—2011

Nibbles and Snacks
Why not order a few to share? Just Right With a bottle of Wine

BOWL OF CINIPS. oo SWM.£1.95 Lg £2.95
HALAS Fritas (ROASTEO BVOA BLANS) coonieeniiieieeee et £2.95
Marinateol Anchovy FLLLEES oo £3.95
BOWL 0F OLLVES Viiiiiiiiiiiiiiii i, £2.95
Mini Fish and Chips wWith MAagpie TArtare SAUCE ..................cccvuveeeneeenn.. £4.25

24K ilp Mussels steamed & served tn a liquor of Wine, Cream § Garlic with Roll .£4 .50
72 Kilo Mussels steamed g served in a liquor of wine, Cream § Garlic with Roll .£7.95
Magpie Fisheakes in Crispy Batter, Salad Leaves and Tartare Sauce.......£4.25

Battered Scampi TAails with Tartare Sauce and Lemon........................... £7.95
qarlic King Prawn Tails— tossed tn Garlic Butter served with a Clabatta Roll.£6.95
Deep Fried Sole Goujons with Tartare Sauce Anol LOMON............coceeeenenene. £6.95
Coquilles St jacques. sceallops in white wine sauce with Piped Potato................... £#.95
Staithes Oak Roasted Salmon Nicolse Saladl..............ooooiiiii. £6.95

Sautfed Local Squid with Butter, Sea Salt §Freshly-Milled Black Pepper £6.95
qrilled qoats Cheese with a Port and Red Currant Dressing salad Leaves,
... toasted Pine Nuts, Olives and Red OWlons Vi £6.95

K

Freshl Y Made Sandwiches

I White or Browwn Breac
AlL served with Chips and salad Garnish.

Choose From

Mrs Radford's Honey Roast Ham £5.95
cuoay’s cave Cheddar and Coleslaw £5.95
Poached sSalmon and Rocket £7#.95

Plump Prawns in Rose Marte Sauce £6.95
Swmoked salmon and Cottage Cheese £6.95

Whitby crab £7.95
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Saladls

All salads are Crisp Mixed Leaves, Cherry Tomatoes , Egg cucumber ete unless stated.
Add o Selection of our Homemade Coleslaws for £1.45

whole Local Dressed Lobster (¢ 1V4-1%lb)

k3
Fresh Dressed wWhitby Crab salad £9.95

Mrs RAOHOrA'S HOMEY ROASE HANML oo £8.95
PLUMP PLELEOL PYAWIS. ....oviiiiiiiiieiie et £9.95
Fresh wWhitby Crab anod PLUmp peeLedl Prawns. .. ..ccooeiiiiiiiiiiiiiii £13.95
Fresh Whitby Crab and Poached SALMON...........cooveiiiiiiii £13.95
Swmoked Salmon and Cottage Cheese PArCels...........ooiiiii £12.95
Cottage Cheese and Fresh Frult Vo £8.95
Cuday’s cave Cheddar Cheese and Fresh Frudt Voo £8.95
qrilled qoats Cheese with a Port and Red Currant Dressing sSalad Leaves,

... toasted Pine Nuts, Olives and Red Onlons Vi, £9.95
Crab Parcels. whitby Crab wrapped tn SMOREA SALMON.........cv.rviiiieiieiciiis £13.95
Poached Loch Duart Salmon (served warm or Chilleo).........ooooii £13.95
Local Oak Roasted Salmon (served cold) with a whisky Marmalade Sauce ........ £14.95

Seartpod Taster Selection
A selection of Fresh Chilled Fish
and Seatpod subject to
amzmmé@ Oyster, Clams,
Crevetts, Crab, Anchovies,
Salmon, Smoked Salmon,
Scallop, Mop Herving, Prawns
and Musseéls

£12.95

(With Half Lobster £9.95 extra)
we suggest if eating oysters
guests avold spirits and consume
other aleohol tn wmoderation™*

Magpie De-luxe Salad

Wm’tbg crab, Plump
Peeled Prawns, Poached
Salmon ,and
Swmoked Salmon....

£1795

(With Half Lobster £9.95 extra)

watchers of Welght.
Low Fat Spreads. Skimmed
Milk and Splenda
Sweetener available on request.




Winning wads with fisn and seafood. &W’&
Recipes inspired by the North Yorlishire coast

Second

HE, MACPIE, CAFT.
COOK BOOK

By lan Robson & Paul Gildray i s beevot by e fumet i
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Qriginal recipes from

Magpie Caf¢
Cook Book

2nd Edition

Only £11.95
Signed Copies
An ideal

present from
Whitby.

Gratuities (Tips) Policy
At The Magpie we fully support the
British Hospitality Association volun-
tary code of best practice on gratuities.
More details of this code can be found
on www.bha.org.uk
All employees receive at least Na-
tional Minimum Wage. Tips are in
addition to Wages.
Any tips are retained by the waiter.
They may or may not have arrange-
ments in place to share these tips with
other employees in the restaurant. It is
the responsibility of those receiving
tips to declare the income for tax pur-
poses to HM Revenue & Customs.
The company does not participate
in any aspect of tips and are unable
to accept tips on behalf of staff by
credit/debit card.

All New
Second Magpie Cafe Cookbook

Signed Copies
Special Offer to Diners £2 off

Soft Cover only £12.95

Cover price £14.95

Hardback only £17.95

Cover price £19.95

Also from each copy sold here we will

donate £1 to the
Royal National Mission
To Deep Sea Fishermen

TRy
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&
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«»

e

/5510

Relish Yorkshire
Hardback £17.50

Recipes from the regions finest Chefs
Featuring

The Magpie

The Box Tree—Ilkley
The Forth Floor at Harvey Nichols
Artisan—Hessle
The Westwood—Beverley
Middlethorpe Hall
The Blue Bicycle—York

And Others

Foreword By Rosemary Shrager



