
 

 

Soup of the day           5.5 

Suitably garnished 

 

Crab              8   

Braised Fennel,  

Tomato & Baby Gem Lettuce 

 

Asparagus            8 

Charred Asparagus, Mushroom,  

Onion Truffle & Wild Garlic 

 

Venison Pastrami          8.5 

Beetroot, Spruce  

& Pickled Girolles 

 

Hand Dived Scallop         9 

Hot & Cold Potato,  

Truffle & Parmesan 

 

 

 

Please make our restaurant staff aware if you have any 

allergies or dietary requirements 

 



 

 

Seared Pork Loin Fillet        18.5 

White Beans, Chorizo,  

Charred Grelots 

 

Roast Cod Loin           18.5 

Peas, Charred Baby Gem  

& Pancetta 

 

Roast Muntjac Loin,               20 

Broccoli, Whiskey Smoked Onions, 

Bacon Crumble & Wild Horseradish 

 

Heritage Tomato, broad  bean       13 

& Mint risotto        

Crispy egg yolk & parmesan 

 

Braised Octopus          17 

Caponata, Burnt Aubergine,  

Basil, Roasted Pepper  

& Cucumber 

 

Roast Lamb Loin & Neck        22.5 

Parmesan Gnocchi,  

Roast Garlic  & Anchovy 

 



 

 

Steaks 

 

8oz Salt Aged Rib Eye     24 

 

8oz Salt Aged Sirloin         26 

 

Our steaks are salt aged with Pure Himalayan Salt.  

Served with chips, mushrooms, Tomatoes & Watercress. 

 

Sauces 

 

Peppercorn            3.5 

 

Blue Cheese            3.5 

 

Side Dishes 

 

Triple Cooked Chips         3.5 

 

Jersey Royal Potatoes        3.5 

 

Spring Cabbage & Pancetta       3.5 

 

Tenderstem Broccoli & Almonds     3.5 

 



 

 

Peanut Butter Cheesecake       7 

Banana, Peanut, Brittle 

 

Chocolate            7 

Yuzu, Lime & Sesame 

 

Strawberry            7 

Sweet Woodruff Panna Cotta  

Elderflower & Black Pepper 

 

White Chocolate Crémeux       7 

Bronze Fennel, Charred Cucumber,  

Hazelnut & Burnt White chocolate 

 

Your Selection of Four English      9 

Cheeses, Chutney & Biscuits 

(Also Available As Extra Course For The Whole Table) 

 

 

 

Taylors Vintage 2010 Port       4 

 

Grahams Tawny Port         4 



 

 

Swaledale Traditional by Swaledale 
Cheese 

A citrusy, crumbly cow’s milk cheese, produced and hand-

made by the Reed family in Richmond, North Yorkshire. 

 

Smoked Original Goats Cheese by 
Ribblesdale 

An excellent, well balanced flavour, tasty and creamy. 

Made in Yorkshire with Yorkshire milk. Smoked over oak 

chippings. 

 

Berwick Edge by Doddington Dairy in 
Northumberland 

It’s a strong and fruity Gouda style cheese. Smooth in texture, 

its flavours are typically strong and robust. It won the James 

Aldridge Memorial prize in 2011 as the best raw milk cheese, 

voted for by other cheesemakers. 

 

Devils Rock Blue by Pextenement Cheese 

Based on the soft Italian cheeses such as Dolcelatte. This 

organic cheese is matured for 4 weeks as it grows a blue rind 

completely covering the cheese. Produced in West 

Yorkshire. 

 

Goat Mature by Ribblesdale Dairy 

An excellent well flavoured goats cheese. Tasty and 

creamy, it has the robustness of a parmesan and the subtlety 

of a well matured flavorsome cheese. 

 



 

 

Barncliffe Brie by Yorkshire Fine Cheese 

Hand crafted in Yorkshire, this Brie has an earthy flavour 

with a smooth texture, with a golden centre. Made using 

cows milk local to Huddersfield. 

 

Moorland Tomme by Botton Creamery 

Traditionally produced in the French Alps, this version of 

a Tomme has a rich hazelnut flavour, produced in the 

North Yorkshire Moors. 

 

 

 

 

 

 

 

Our beautiful cheeses come from ‘Love Cheese’, an 

Artisan cheese shop which is located 500 meters away 

on Gillygate; where using continental styles, Yorkshire 

herds and passion are at the heart of everything they do. 

 



 

 

Cafetiere for one          3 

Freshly ground coffee 

 

Tea for one            2 

Regular Or Herbal 

 

Espresso             2 

Small Cup of Very Strong 

Black Coffee 

 

Cappuccino            3 

Shot of Espresso, 

A Little Steamed Milk 

&Foamed Milk 

 

Caffe Latte            3 

Shot of Espresso, 

Steamed Milk & Foamed Milk 

 

French Coffee           7 



 

 

Grand Marnier Coffee        7 

 

Toasted Almond Coffee        7 

Amaretto & Kahlua 

 

Skye Coffee            7 

Drambuie 

 

Irish Coffee            7 

Teeling Irish Whiskey 

 

Caffe Corretto          7 

Sambuca 

 

 

 

Add An Extra Shot to your Coffee for £3 

 

 


