
 

 

A la Carte Evening 

Served Monday – Saturday  

 

Starters 

Pan fried pigeon breast, duck fat rösti, pickled beetroot purée, jus (GF)   7.95 

Chicory tart with pear salad and blue cheese bon bons (V)   6.50 

King scallops, apple, black pudding, roast cauliflower puree   12.95  

Rabbit terrine with piccalilli and heritage tomatoes (GF)   7.25 

Chowder, split pea oil, crouton with aioli   6.95  

 

 

Mains 

Butternut squash, pine nuts and spinach wellington, sautéed greens, red wine sauce (VG)   13.95  

Stone bass with tempura oyster, spinach, cava and salmon caviar sauce, dill oil   21.95 

Three bone rack of lamb, baby turnips, wild mushrooms, onion purée and lamb sauce (GF)   18.50 

Pan fried sea trout fillet, crushed herbed potatoes, samphire, sweet masala sauce (GF)   18.95 

Pan seared smoked duck breast, confit duck, amaretto cherries fig, red wine jus (GF)   19.50 

Corn fed French trimmed chicken supreme, crispy chicken skin, wild mushrooms,  

dauphinoise potatoes, madeira sauce (GF)   16.95 

 

Grill 

Served with roasted tomatoes and wild mushroom and either;  

French fries, hand cut chips or Dauphinoise potatoes, and 

buttered green veg or rocket and parmesan salad  

 

   6oz Fillet   25.00 

8oz Sirloin    22.00 

               Chateaubriand   47.50 for two people 

Sauces 2.50; Red wine gravy, Mushroom, Pepper, Roquefort. 

 

Desserts 

Warm chocolate brownie with chocolate sauce and vanilla ice cream (V)   6.00 

White chocolate and raspberry mousse, prosecco jelly (GF)   6.95  

Pistachio & honey Crème bruleé, shortbread biscuit (V)   6.50  

Apple and blackberry crumble, oat and hazelnut topping, crème anglaise (V) (GF)   6.50  

Sticky toffee pudding, butterscotch sauce, honeycomb, vanilla ice cream (V) (GF)    6.50 

Yorkshire cheese selection for two, fountains gold, Yorkshire blue, Barncliffe brie, fine fettle, quince jelly, 

tomato chutney, walnuts, and artisan crackers   9.95 

 

 

Please inform us of any allergies / dietary requirements (V) vegetarian (VG) vegan (GF) gluten free 

A discretionary 10% service charge will be added to your bill 


