
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             

STARTERS 

Pea and Mint Soup 

Crème Fraiche, Sourdough Crouton……………………………………………………….£5.95 

Half Pint  Prawn Cocktail and Bloody Mary Dressing 

Prawns, Marie Rose Sauce, Baby Gem, Cherry Tomatoes……………………….£6.95 

Moules Mariniere 

Mussels in a traditional White Wine and Shallot Sauce………………………..£6.50 

Yorkshire Ham Hock Croquettes 

Homemade Brown Sauce and Sourdough Crisp……………………………………….£6.95  

Gin and Tonic cured Salmon 

Goats Cheese, Beetroot and lightly pickled Cucumber…………………………£7.25 

Crab, Avocado and Mango Salsa 

Crab, Mayonnaise, Avocado, Mango Salsa and Sourdough Crisp…………£6.25 

Mushrooms on Toast 

Mushrooms, Garlic and Parsley………………………………………………………………..£5.95 

Add Poached Hen’s Egg………..£1.50 

Chicken Liver Parfait 

Churchill Red Onion Marmalade and Toasted Brioche………………………….£6.50 



Mains Steaks 

 

Churchill Fish Pie 

Prawns, Cod, Salmon, Scallops with                 

Cheddar Mash and Herb Crumb ………………….£14.75 

Moules  et Frites                                               

Mussels in a traditional White Wine                         

and Shallot Sauce with Fries ……………….……£14.95   

Fish and Chips                                                     

Cod Fillet in crisp  seasoned Batter,                   

Yorkshire Caviar (Mushy Peas), Tartare           

Sauce and Thick Cut Chips ……………….………...£15.95  

Pan roasted Cod Loin                                    

With Pancetta, Spinach, Lemon and                          

Caper Butter……………………...………………………...£17.50 

Steak and Yorkshire Stout Pie 

Slow braised Beef in a rich Sauce with           

mashed  Potato……………………………………………..£13.95 

Chicken Schnitzel           

Fried Hens Egg, dressed Salad Leaves,                

Truffle Mayonnaise……………………………………..£15.75 

Confit Duck Leg                                             

Black Cherry Jus, Dauphinoise                                    

Potatoes……………………………………………………….£17.95 

Pan roasted Lamb Loin                                    

Pea and Mint, Baby New Potatoes……………...£18.95  

Winston’s Burger                                            

Beef Burger, Brioche Bun, Yorkshire                  

Cheddar, Smoked Bacon, English                            

Mustard Mayonnaise, Gem Lettuce,                            

Tomato, Pickle and Fries……………………………..£15.50 

Cheese Soufflé                                              

Twice baked Soufflé, creamed Spinach,          

Cheese Sauce and Parmesan……………………….£15.50 

Mushroom Bourguignon                             

Wild and Porcini Mushrooms, Red Wine                  

and creamed Potatoes………………………………...£14.95 

Pear, Fig and Goat’s Cheese Tart        

Rocket, Parmesan and Balsamic                                  

Vinaigrette…………………………………………………….£14.95 

7 oz Fillet Steak ………………….……..£26.95 

8 oz Rib Eye Steak……………...………..£21.50 

8 oz Sirloin Steak……………………….£22.50 

All served with lightly dressed           

Watercress and Fries 

Add a Sauce……….£2.95 

Blue Cheese, Peppercorn, Béarnaise 

 

Sides 

 

Thick cut Chips, Parmesan and Truffle 

French Fries 

Battered Onion Rings 

Dauphinoise Potatoes 

Chantenay  Carrots 

Creamed Spinach 

Buttered Greens 

Seasonal mixed Salad 

……….£3.50 

 

 

 

Meats Supplied by R & J Yorkshire       

Finest Farmers & Butchers of Ripon 

and M&K Family Butchers of York 

Fish Supplied by Hodgson Fish of      

Hartlepool 



Desserts 

 

Ice Creams………………………………………………………….…………………………….£4.50 

 

Home-baked Chocolate Brownie  

Salted Caramel Ice Cream…………………………………………………………………£5.95 

 

Sticky Toffee Pudding 

Butterscotch Sauce, Vanilla Ice Cream…………………………………………£5.95 

 

Vanilla Panna Cotta 

Forest Fruits……………………………………………………………………………………..£5.95 

 

Lemon Meringue Cake 

Soft baked Meringue, light Sponge, Lemon Curd…………………………...£5.95 

 

Crème Brulee  

Shortbread Biscuit…………………………………………………………………………....£5.95 

 

Selection of British Cheeses 

Red Onion Marmalade, Sourdough Crisps, Grapes, Celery……...….£7.95 

 

Cafetiere  Coffee or Yorkshire Tea      

with petit fours………………………………………………………………………………….£5.75 



Cheeses 

Oxford Isis 

(Pasteurised, Vegetarian) 

Oxford Isis is a sticky, strong 

washed-rind cheese made in Ox-

fordshire. Named after an alter-

native name for the River Thames 

where it flows from the 

Cotswalds to  

Oxfordshire, Oxford Isis is 

washed regularly in honey mead, 

which gives it a sticky rind and 

pungent aroma.  

 

Ribblesdale  smoked 

(pasteurised, Vegetarian) 

A naturally smoked goat’s 

cheese. Has a dry but creamy 

taste with delicate smoky oaky  

tang. Pale white in colour, it 

has a dark rind that comes 

from being smoked for six 

hours  over oak chippings.  

 

 

Olde  york 

( pasteurised, Vegetarian) 

Fresh, soft and creamy ewe’s milk 

cheese, deliciously  

Indulgent yet refreshing on the  

palate.   

 

 

Harrogate Blue 

(Pasteurised, Vegetarian) 

Harrogate Blue is soft,  

luxuriously creamy and blue-

veined, delivering a mellow blue 

flavour with a hint of pepper to 

finish. Made with milk from classy 

Yorkshire cows. 

 

 

Lancashire Bomb 

(Pasteurised, Vegetarian) 

Made by Andrew Shorrock in 

Goosnargh near Preston, the Lan-

cashire Bomb Cheese is a true re-

gional classic. Matured for 24 

months it has a wonderfully 

creamy texture and strong ma-

ture flavour, a proper Tasty Lan-

cashire Cheese. It is wrapped in 

muslin and dipped into wax creat-

ing a distinctive cheese like no 

other.  

All of our Beautiful Cheeses come 

from ‘Harvey & Brockless’ the fine 

food co, a producer and distributor 

of speciality foods, working with  

Artisan food producers across the 

globe. 

 



Hot Specialities 

£3.75 

 

£3.00 

 

 

£3.00 

 

 

£4.25 

 

 

£4.50 

 

 

£7.00 

 

£7.00 

 

£7.00 

 

£7.00 

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 


