
£5.25 

 

£6.95 

 

£7.50 

£12.75 

 

£5.90 

 

£5.75 

 

£6.25 

 

 

£5.75 

Whether you are staying with us in the hotel or 

just visiting for dinner, a bite for lunch or one of 

our beautiful handmade desserts it is our great 

pleasure to welcome you to our restaurant. 

As chefs our passion lies in creating the Best of 

Yorkshire fayre from seasonal ingredients and 

local suppliers, all with a modern, balanced      

approach to presentation. 

 

You may not see us during your visit, but please 

be assured that our team are working hard      

behind the scenes to ensure that your dining     

experience with us is memorable and enjoyable. 

 

 
Please make our staff aware if you 

have any allergies or dietary             

requirements  

STARTERS 

Soup Of The Day 

 

Pan Fried Mallard & Confit Leg 

Butternut Squash, Salt Baked Celeriac & Jus 

 

Mussels, Garlic, Shallots & White Wine Cream 

   As A Main Course With French Fries 

 

Yorkshire Ham Hock Terrine  

Homemade Piccalilli, Crispy Ciabatta, Watercress    

 

Tempura Vegetables 

Wasabi Mayonnaise & Watercress 

 

King Prawn Cocktail 

Gem lettuce & marie rose sauce 

 

Beetroot & Goats Cheese Tart 

Rocket & Parmesan Salad 

 



Mains Classics 

 

 

Pan Roast Chicken Breast 

Turned New Potatoes, Honey Roast Parsnips, 

Cranberry Puree,  

Roast Chestnuts & Jus De Roti                                                   

£13.50 

Pan Roast Sea Bream 

Herb crushed new potatoes, Brown Shrimp & 

Caper Butter  

£15.95 

Pork Fillet 

Fondant Potato, Cauliflower Puree,  

Black Pudding, Braised Pork Cheek  

Cider Sauce 

£15.95 

Fig & Camembert Tart  

Mixed Baby Herb Salad & Walnut Dressing 

£12.95 

Garlic Mushroom and Sage Gratin 

With homemade crusty bread 

£12.75 

Roast Rump of Lamb 

Minted Petit Pois, Mash Potato,  

Wild  Mushroom Sauce 

£17.95 

8oz 65 Day Salt Aged Sirloin Steak 

Served with onion rings, chips,  

mushroom & Cherry tomatoes 

£26.95 

add blue cheese or peppercorn sauce  

£3.50 

 

 

 

 

 8oz Yorkshire Beef Burger, 

Cheddar, Smoked Bacon, Chips , Onion 

Rings & Homemade Burger Sauce 

£13.50 

 

Yorkshire Beer Battered Cod  

Chips & home made mushy peas 

£14.25 

 

Steak & Ale Pie 

Wholegrain mash, & Seasonal Greens 

£13.95 

 

 

Sides 3.50 

 

Mustard Mash Potatoes 

Triple Cooked Chips 

Buttered Seasonal Greens 

Beer Battered Onion Rings 

 

Meats Supplied by R & J Yorkshire 

Finest Farmers & Butchers of Ripon 

 

Fish Supplied by Hodgson Fish of 

Hartlepool 

 



Desserts 

 

£4.00 

 

£5.50 

 

£5.75 

 

 

£5.50 

 

 

£5.95 

 

 

£5.75 

 

 

£7.95 

 

£5.50 

 

Ice Cream & Sorbet Selection 

 

Chocolate Brownie  

Candied Hazelnuts & Raspberry Sorbet  

 

Clementine Panna Cotta 

Pomegranate Ice Cream, Yoghurt & Cinnamon Crumble 

 

Sticky Toffee Pudding 

Walnut Ice Cream & Butterscotch  Sauce 

 

White Chocolate Cremeux 

Lemon  Puree & Raspberries  

 

Fig & Honey Frangipane Tart 

Crème Fraiche Ice Cream & Frosted Pistachio 

 

Yorkshire Cheese Board 

Select four cheeses from our cheese menu 

crackers, grapes, celery & chutney 

 

Cafetiere  & Home Made Petit Fours  

 

 



Cheeses 

Yorkshire Cheese 

 

 

Smoked Westcombe 

(Unpasteurised, Non-Vegetarian) 

Traditional mature farmhouse 

Cheddar, heavily oak-smoked for 

a huge smokey hit. 

 

 

 

Ribblesdale Mature 

(Unpasteurised, Vegetarian) 

Goats’ cheese matured in wax. 

Hard & crunchy with  

distinct caramel notes. 

 

Richard III 

(Pasteurised, Vegetarian) 

Pre-war Wensleydale recipe, 

made in Richmond. Light, crumbly 

with an unmistakeable milky note 

World Cheese 

 

 

 

Cornish Kern 

(Pasteurised, Vegetarian) 

Currently No 1 Best Cheese in the World  

Gouda-style made with Alpine 

starter cultures, sweet with a 

burst of nuttiness 

 

Waterloo 

(Unpasteurised, Vegetarian) 

Washed-curd English Brie. Less 

acidic than a traditional French 

Brie, soft , rich & buttery. 

 

Devils Rock 

(Pasteurised, Vegetarian) 

From Todmorden , based on an 

Italian recipe. Very soft & creamy 

with a nice peppery and bitter 

blue flavour 

18 Month old Doddington 

(Unpasteurised, Non-Vegetarian) 

Halfway between a Cheddar & a 

Leicester. Tangy, fruity, nutty & 

lingers well.  

 

All of our Beautiful Cheeses come 

from ‘Love Cheese’, an Artisan 

Cheese shop which is located a mere 

500 meters away on Gillygate, 

where using continental styles, 

Yorkshire herds and passion are at 

the heart of everything they do  

 



Hot Specialities 
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Cafetiere For One 

Freshly ground coffee 

 

Tea For One 

Regular or herbal 

 

Espresso 

Small cup of very strong, black coffee 

 

Cappuccino 

Shot of espresso, a little steamed milk & foam 

 

Caffe Latte 

Shot of espresso & steamed milk  

 

French Coffee 

Grand Marnier 

 

Toasted Almond Coffee 

Amaretto & Kahlua 

 

Skye Coffee 

Drambuie 

 

Irish Coffee 

Teeling Irish Whiskey 

Add An Extra Shot To Your Coffee For £3 

 


