
 

 

 

Soup of the day         5.5 

Suitably garnished 

 

Spelt risotto                                                       7 

Artichokes, parsley & black Truffle 

 

Mallard                                                                 8.5 

Pickled apple, raspberry & Yorkshire fettle 

 

Grilled Mackerel 

Orange, Salt Baked Carrots & Hay Smoke   8 

 

Gin Cured Salmon                                10 

Oyster, Cucumber & Caviar 

 

Chicken Soup                                                       7 

Crispy Skin, Girolles & Chicken Ballontine 

 

 

 
Please make our restaurant staff aware if you 

have any allergies or dietary requirements 

 



 

8oz sirloin steak                                                   25 

Chips, watercress & radish salad  
 

Curried Cod fillet                             18 

Bombay Potato, Spices, Yoghurt & Cucumber 

 

Roast Chicken                    15 

Parsnip, Cranberry & Crispy Wing 

 

Baked duck egg                                                14 

Vintage cheddar, cauliflower, Truffle  

& girolles 

 

Roast Halibut Fillet                   22 

Mussels, Cockles, Crab & Sea Herbs 

 

Roast Loin & Belly of Lamb                     24 

Confit Shoulder, boulangère Potatoes 

& Charred Leeks 

 

Side Dishes 

 

Triple Cooked Chips                    3.5 

 

Buttered New Potatoes                   3.5 

 

Buttered Cavolo Nero                                  3.5 

 

Chantonnay Carrots            3.5 

Hazelnut & Thyme Butter                              
 

Sauces 

 

Peppercorn              3.5 
 

Blue Cheese              3.5 

 



 

 

“Baked Vanilla Cheesecake”                        7 

Banana & Coffee 

 

Chocolate, Honey, Whiskey         7 

Salted walnuts & Raspberry       

 

“Pumpkin Pie”           7 

Orange & Butternut Squash 

 

Blackberry            7 

White chocolate & sherbet 

 

Your Selection of Four Cheeses     9 

Chutney & Biscuits 

(Also Available As Extra Course For The Whole Table) 

 

 

Taylors Vintage 2010 Port       4 

 

Grahams Tawny Port         4 



 

Yorkshire Cheeses 
 
 
Ribbelsdale Smoked  
Vibrant, Crumbly goats cheese with a subtle smoked flavor  

 
Ribblesdale Goatisan 
Natural rind mature goats cheese. subtle parmigianno 

flavours 

 
Richard the III wensleydale 
Artisan  wensleydale, crumbly and creamy with a delicate 

citrus flavor 

 

Braffords log 
A mouldripened goats cheese with a tangy flavour 

 
 
World cheeses 
 
 
Thomashoe red Leicester 
Nutty and rich with a deep flavour 

 
Comte aoc  (French ) 
A harder sharp cheese with a strong nutty finish    

 
Montagnolo affine ( german ) 
A german blue brie.very soft and creamy with nice blue veins 

to give that nice bite 

 
Epoisses ( French ) 
Washed over in brandy, beyond the pungent aroma a soft 

sweet and salty tang 

 

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. 

 



 

 

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 & Foam 

 

Caffe Latte            3 

Shot of Espresso, Steamed Milk & Foamed 

 

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 

 



 

 

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 

 

 


