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   WHILE YOU WAIT … 

Homemade Focaccia (VE) £6.50 

olive oil and balsamic 

Homemade Flatbreads (VE)  £6.50 

hummus  

 

STARTERS 

Butternut Squash Veloute (V) 

homemade bread roll  

Ham Hock Terrine 

baked apple puree, toasted hazelnuts and beetroots 

Sesame Prawn Toast 

chorizo and salmon roe sauce, cucumber relish 

Goats Cheese Mousse (V) 

pear, honey and celery  

 

MAINS 
Braised Beef Shin 

potato rosti, parsley emulsion, beef fat crumb, caramelised cabbage, blue cheese sauce 

Garlic Butter Wild Mushrooms (V) 

mature cheddar and truffle oil spaghetti 

Roast Duck Breast 

beetroot, plums, potato gnocchi and plum condiment 

Pan Fried Salmon 

butternut squash, parmesan arancini and spiced tomato sauce 
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GRILL 

All served with a blue cheese rarebit mushroom, slow roasted tomato chutney, onion rings 

and triple cooked chips  

8oz Ribeye Steak     **Supplement £8.00** 

8oz Rump Steak     **Supplement £7.00** 

Lemon, Garlic and Herb Chicken Breast                    **Supplement £5.00** 

 

Why not add a sauce to your steak for £3.50 

Choose from Peppercorn, Blue Cheese or Red Wine Jus 

 

Make your grill main a Surf & Turf, by adding Garlic Prawns £5.00 

 

 

SIDES 

 

Homemade Triple Cooked Chips     £4.50 

Skin on Fries          £4.00 

Skinny Fries, Truffle Oil and Parmesan    £5.00 

                  Onion Rings                         £3.75 

                  House Salad                                     £3.50 

                  Mixed Vegetables            £3.50 
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DESSERTS 

Warm Apple Crumble 

custard mousse, caramelised chocolate and biscuit crumb 

Sticky Date and Walnut Cake 

sherry raisins and miso caramel sauce 

Dark Chocolate Tiramisu 

 

Traditional Cheese & Biscuits 

grapes, pickled celery and fruitcake **£5.00 supplement ** 

 

2 Courses for £28 or 3 Courses for £34 

**All-inclusive packages will carry a surcharge for some menu items that are ordered. Please 

see prices above** 

*Vegan & GF Options Available, please see a member of the team 

 

TO FINISH 

Liquor Coffee                                                                                                £7.50 

              Freshly ground coffee with a choice of liquor, topped with cream 

Cappuccino                                                                                                    £4.00 

             A double espresso, topped with hot milk and foam 

Latte                                                                                                                 £4.00 

             An espresso shot topped with hot milk and a thin silky layer of foam 

Hot Chocolate                                                                                               £4.50 

             Cocoa mixed with hot milk and foam. Why not add a baileys? 

Espresso                                                                                                          £2.75 

             Coffee in its purest form, short, strong and full flavoured 

Pot of Yorkshire Tea                                                                                     £3.60 

             Alternative teas may be available 


