
 
 

 

 

 

Yorkshire A’ La Carte Menu 

 
While You Decide … £3 

 
Marinated Olives 

Homemade Pork Scratchings 
                                                                                           Mixed Roasted Nuts 

 
 
                                                                   To Begin…  

 
 

Homemade White Onion & Ale Soup 
Brioche & Truffle Butter 

£5.50 

 
 

Mackerel Fillet  
Chicory, Orange, Carrot & Sauerkraut   

£8.95 
 

 
 

                                                                                                           Duck Egg 
Peas, Baby Gem Lettuce & Black Truffle 

£7.95 

 
 

Lamb Belly Ham 
Sweetcorn, Chicken Liver Granola, Pea Shoots  

£7.25 
 

 
Hand Dived Scallop 

Lardo, Beetroot, Apple & Fennel 
£9.50 

 
 
 
 
 

 
Please make our restaurant staff aware if you have any allergies or dietary requirements. 

 
                                                                                  



 
 

 

 
 
 

                                                                                      To Continue … 
 

                                                                                          
 
                                                                                                 Pork Loin  

Smoked Pigs Cheek, Apple, Burnt Onion & Potato Paper 
£19.95 

 
 

Half Lobster 
Red Pepper Bisque, Confit Potatoes, Caviar & Samphire 

£24.95 
 
 

Hay Baked Fillet Of Beef 
Ox Cheek, Bone Marrow, Mushroom & Baby Gem  

£23.95 
 
 

Barbequed Heritage Carrots 
Salt Baked Beetroot, Goats Cheese & Herbs 

£12.95 
 
 

 
Please ask a member of staff about our daily special 

 
 
 
 

                                                                              A Little Extra … £3.95  
 

Triple Cooked Chips 
 Dauphinoise potatoes 

Piccolo Parsnips, Hazelnut & Thyme Butter 
Buttered Kale & Pancetta  

 
                                                
 
 
 
 
 

Please make our restaurant staff aware if you have any allergies or dietary requirements. 

 
 
 



 
 

 

                                                                                  
 
 

To Conclude … 
 
 
 
 

Rhubarb & Custard 
Pain d'épice, Apricot & Shoots 

£7.95 

 
 

Charred Pineapple 
Coconut, Mango, Yogurt & Basil 

£7.25 
 

 
Brioche Pannacotta 

Honey, Bay, Chocolate & Pistachio  
£7.50 

 
 

White Chocolate Crémeux   
Beetroot 

£6.95 
 

 
                                        
                                                    Your Selection of Four English Cheeses, Chutney & Biscuits 

See Churchill Cheese Menu 
£8.95 

(Also Available As An Extra Course For The Whole Table) 

 
Taylors Vintage 2010 Port  

£3.70  
 

Grahams Tawny Port  
£4.00 

 
 
 
 
 
 

Please make our restaurant staff aware if you have any allergies or dietary requirements. 

                                                    
                                                                             



 
 

 

 

Cheese Menu 
 

Mrs Bells Blumin White 
This hand crafted stunning offering from Shepherd’s Purse dairy near Thirsk. It is made with local cow’s milk & is hand turned every day to ensure 
the best mould ripening takes place. It has a delicate texture & a wonderful buttery & creamy taste. This is similar to a European style Brie. 
 

Brinkburn 
This goat’s milk cheese is produced in Northumberland. It’s as extravagant a goat’s cheese can get. It is velvety soft on the palate, light textured & 

pleasingly refined with a delicate edge to lengthen & liven things up. 
 

Harrogate Blue 
This golden blue cheese is produced up in Thirsk from cow’s milk. This relatively new cheese has delicate blue veins, is soft & creamy & has a 

mellow blue flavour with a hint of pepper. 
 

Olde Yorke 
This ewe’s milk cheese is produced at Shepherd’s Purse dairy farm in Thirsk. It has a beautiful fresh, crisp & creamy taste that cleanses the palate 

leaving it refreshed. It is very similar to feta but more moist & wet. The texture is sliceable when removed from the fridge & spreadable when at room 
temperature. 

 

Richmond Smoked 
Produced in Swaledale, this cow’s milk cheese has a creamy yellow colour with a close moist texture. The gentle nature of this particular smoking 

technique creates a mild nutty smoked flavour. 
 

Swaledale Blue 
This cow’s milk cheese is produced by the Reed family in Richmond. It is creamy in colour with distinctive blue veins. This texture is soft & 

complimented by a smooth nutty flavour with a slight tang. It is stronger than the Haldenby Blue, but this cheese is not to be dismissed as it came 2nd 
in the world cheese awards in 2011. 

 

Golden Cross 
This goats cheese is produced by the Golden Cross cheese company in East Sussex. The cheese is lightly charcoaled prior to maturation. When 

young the cheese has a fine, firm, silky texture with a fresh citrus flavour. As it matures it then becomes denser & creamier. 
 
 

Coffee & Tea       Hot Specialties    £6.95 

 
Cafetiere for one    £2.95 
Freshly ground coffee 
Tea for one    £1.95 
Regular or herbal 
Espresso    £2.25 
Small cup of very strong, black coffee 
Cappuccino    £2.95 
Shot of espresso, a little steamed milk & foamed milk 
Caffe Latte    £2.95 
Shot of espresso, steamed milk & foamed milk 

 
 
 
 
 
 

French Coffee 
Grand Marnier 
Toasted Almond Coffee 
Amaretto & Kahlua 
Sky Coffee 
Drambuie 
Irish coffee 
Telling 
Caffe Corretto 
Sambuca 
 
Add an extra shot to your coffee for £3.00 


