
All prices are inclusive of 17.5% tax 
An optional service charge of 12.5% will be added to your bill              

STARTERS   

Rare peppered tuna served with warm             £12.50 
crushed potato and black olive dressing        

Parsnip and cumin scented with cumin (V)  £7.00        

Diver caught Scottish scallops             £13.50 
with wild mushrooms and lemon   

Caramelised onion and mushroom tart   £8.50 
with Irish Ragstone goats cheese (V)   

Warm salad of Yorkshire wood pigeon   £9.50 
with oven roasted beetroot and onion    

Seared Glenarm Salmon, cauliflower cream  £9.50 
and watercress                                            

MAINS  

Cottage pie made with Aberdeen Angus minced £14.50 
beef, cooked with mixed herbs and oregano, 
topped with mashed potatoes           

Pearl Barley and pumpkin risotto with  £13.50  
sage (V)   

Wild mushroom and leek pie with a creamy white    £13.50  
wine sauce and a puff pastry crust (V)   

Grilled loin of Yorkshire pork, braised red   £18.50   
cabbage, grain mustard sauce   

8oz Scottish rib-eye steak, béarnaise sauce  £17.50 
green beans and chips    

Pan fried calves liver, mashed potato              £15.50 
bacon and gravy   

Pan fried sea bream, roasted salsify, fresh parsley £18.00 
and roast garlic   

Grilled fillets of Dover sole, new potatoes  £26.00 
and parsley butter sauce   

Roasted breast of pheasant, creamed parsnip ` £19.50 
and sautéed sprouts            

 



All prices are inclusive of 17.5% tax 
An optional service charge of 12.5% will be added to your bill             

SIDE ORDERS  

White curly endive and lambs lettuce with             £4.00 
hazelnut dressing   

Roasted root vegetables                £4.00   

Green beans tossed in butter              £4.00   

Home made chips               £4.00   

Creamy mash                 £4.00      

                                                   

PUDDINGS  

Poached pear with hazelnut iced mousse  £6.50 
and toffee sauce   

Plum and almond tart with clotted cream  £6.50   

Warm chocolate and vanilla tart with   £6.50 
tangy orange preserve   

Brown bread ice cream     £6.50        

Selection of sorbet     £6.50    

Bread & butter pudding     £6.50   

British cheese platter     £7.50 
Montgomery farmhouse cheddar  
Cropwell bishop organic stilton 
Celtic promise  
Yorkshire Swaledale goat’s cheese  
Capricorn goat’s brie 
Served with grapes, celery,  
Carr’s water biscuits and quince jelly   

Tea and coffee      £3.00           

 


