
 

 

 
         

 

 

 

Restaurant Menu 
 

 

 

 

Starters 

 

Sourdough Board with Oil & Balsamic        £3.95 

Locally sourced Crusty Sourdough, Served with Extra Virgin Olive Oil  

& Balsamic Vinegar           

    

prawn cocktail            £6.95 

Marie Rose Sauce, Baby Gem, Cherry Tomatoes, Bloody Mary Dressing     

 

Soup of the Day           £5.95 

Please Ask Your Server for Today’s Soup Dish        

 

Ham Hock Terrine           £6.95 

Homemade Beetroot Chutney, Toasted Sourdough Croutes. Dressed with  

Watercress  

 

Baked Camembert           £ 9.95 

Served with Garlic, Rosemary and Caramalised Onion Chutney. Served with  

Crusty Sourdough Bread 

 

Pea, Mint & Fettel risotto (V)                           £6.95 

Spelt Risotto, Infused with Peas, Mint and Local Yorkshire Fettel 

 

 

 

Sharing platters 

 

Charcuterie platter          £11.95 

Salami, Pepperoni, Ham, Chorizo, Mortedella, Pastrami, Pickles, Rocket,  

Crisps, Cherry Tomatoes, Olives, Caper Berries, Stuffed Peppers. Served  

with Sourdough Bread            

 

Cheese Platter           £10.95                                                                           

Black Bomber, Gorgonzola, Cheddar, Mozzarella, Pickles, Rocket, Crisps,  

Cherry Tomatoes, Olives, Caper Berries, Grapes, Stuffed Peppers. Served with  

Sourdough Bread             

                                                                                                                                          

Mixed Platter           £12.95                                                

Salami, Ham, Pepperoni, Chorizo, Mortedella, Pastrami, Black Bomber,  

Gorgonzola, Cheddar, Pickles, Rocket, Crisps, Cherry Tomatoes, Olives,  

Caper berries, Stuffed Peppers. Served with Sourdough Bread                                                                                                   

 

Tapas Platter           £19.95

      

Gambas Pil Pil, Chorizo in Red Wine and Cidre, Meatballs in Fennel Infused  

Marinara. Served with Locally Sourced Crusty Sourdough Bread 

               

          

 

 

Please Turn over for Mains… 

 



 

 

 

Mains  

 

Fish & Chips             £15.95 

Cod in Crisp Seasoned Batter, Yorkshire Caviar (mushy peas) Tartare Sauce  

& Skin On Thick Cut Chips           

  

Roast Rump of Lamb          £17.95 

Spelt Risotto, Salsa Verde & Jus 

 

Cajun Chicken Breast           £15.95 

Red Pepper Puree, Mixed Pepper Piperade, Garlic & Herb Roasted Potatoes    

 

Ribeye Steak           £21.50 

8oz, Lightly Dressed Baby Watercress & Skin On Fries        

 

Fillet of Seabass           £17.95 

Orange Beurre Blanc, Fennel & Saffron New Potatoes 

 

Open Lasagne (VE)           £15.95 

Roasted Root Vegetables, Fennel & Tomato Marinara Sauce 

 

 

 

Sides     £3.95    Sauces    £2.95 

           

Skin On Triple cooked Fries     Peppercorn  

  

Creamed Spinach       Blue Cheese 

  

Onion rings         Béarnaise 

 

Chantenay Carrots       

 

Mixed Side Salad 

 

Truffle & Parmesan Fries  £5.45  

 

 

 

Desserts 

 

Home Baked Chocolate Brownie        £6.95 

Baked with White Chocolate & Served with Banana Ice Cream      

 

Strawberry Eton Mess          £6.95 

Meringue, Strawberries & Fresh Whipped Cream 

 

Coconut Panna Cotta (VE)                   £6.95 

Mango Sorbet, coconut truffles 

 

Homemade Ice Creams & sorbets         £4.50 

 

Glazed Lemon Tart          £6.95 

Raspberry Sorbet, Pepper Meringue  

 

Selection of British Cheeses         £8.00 

Red Onion Marmalade, Sourdough Crisps, grapes, celery      

 

 

 
 
 
 

We have spaced out our restaurant in accordance with the latest government guidelines 

however we also have screens that can be put up between tables. If you would like us to do so just ask. 
 
 


