
 

 

 

 

Soup of the Day 

 

Pressed Ham 

Hock,  

Homemade 

Piccalilli & 

Sourdough 

Crispbread 

 

Salmon Gravlax, 

Pickled Vegetable 

Salad 

  

Mussels, 

Yorkshire Cider, 

Smoked Bacon & 

leek 

 

  Whole Baked 

Lemon Sole, 

Brown Shrimps & 

Caper Butter 

 

Chargrilled Pork 

Chop, Peas, Broad 

Beans, Truffle & 

Jersey Royals 
 

Leek, Chestnut 

Mushroom & 

Yorkshire Blue 

Cheese Tart 
 

8oz Salt aged 

Sirloin Steak, 

Beef Dripping 

Chips, Tomato & 

Mushrooms 

£7.50 Supplement 

 

 

Popcorn  

Panna Cotta 

 & Salted Caramel 

 

White Chocolate 

Crèmeux,  

Burnt lemon, 

Raspberry 

& Lemon Balm 

 

Salted 

Chocolate, 

Pistachios & 

Yoghurt 

 

Chef’s choice of 

three cheeses 



 

 

 

Introducing our menu of small plates showcasing modern British cooking of 

predominantly humble Yorkshire ingredients. Our chefs suggest selecting three to four 

dishes per person to graze from and you can always order more if you require. The Head 

Chef and his team will either send your dishes to your table in the order they feel most 

appropriate or you can choose this for yourself.  
 

Bread & Our Own Butter           3 

 

Confit Duck Egg Yolk, Jacket Potato, Salt & Vinegar      4 

 

Mushroom Macaroons, Chocolate & White Truffle      5 

 

Crispy Ham, Chicken Skin, Cauliflower, Thyme & Truffle     5 

 

Cheese In Cracker, Foraged Salad & Black Truffle      6 

 

Tomato Short Bread, Buffalo Mozzarella,  

Heritage Tomato & Smoked Potato         7 

 

Pork Belly, Onion Variations & Mushroom Ketchup      7 

 

‘Fish & Chips’, Sherry Vinegar Jelly & Scraps       7 

 

Hand Dived Scallop, XO Sauce, Puffed Rice & Coriander Shoots    8 

 

24 Hour Braised Lamb Belly, Baby Gem, Peas & Parmesan     9 

 

Hay Smoked Mackerel, BBQ Carrots, Orange & Sea Aster     9 

 

Yorkshire Stout Braised Beef Cheek, Bone Marrow Fudge & Salsify   12 

 

Charred Octopus, Red Pepper, Preserved Lemon, Basil & Mint    12 

 

Yorkshire Foraged Salad           3 

 

Salt Baked Jersey Royals           3 

 

Beef Dripping Chips            3 

 

Grazing Menu 

 

Grazing Menu 



 

 

Popcorn Panna Cotta & Salted Caramel     6 

 

White Chocolate Crèmeux, Burnt lemon, Raspberry 

& Lemon Balm           6 

 

Salted Chocolate, Pistachios & Yoghurt     6 

    

Lemon Meringue Lolly Pops       4 

 

Churros, Rhubarb & Lemon Thyme Sugar     4 

 

Your Selection of Four Cheeses            10 

Chutney & Biscuits. 

Please see our cheese menu on the next page 

 

 

 

 

 

 

 

 

To accompany... 

 

Taylors Vintage 2010 Port           4 

 

Grahams Tawny Port           4 

             

Red Muscadel NV - Nuy Winery, South Africa    4          

Typical raisin flavours and distinctive muscat aromas. 

 



 

 
yorkshire cheese 
 

 

Winchester Gold 

A drier, harder cheese reminiscent of an Italian hard cheese. 

Distinctive nuttiness, with an almost caramel tang to it. Aged up 

to 18 months. Won gold at the British Cheese Awards 2016.  

 

Smoked Northumberland 

Mild cheddar style cheese with an authentic oak smoked taste. 

Well balanced, with a strong smoked flavour. 

 

Richard the III wensleydale 

Artisan  wensleydale, crumbly and creamy with a delicate citrus 

flavor 

 

 

World cheese 
 

 

Brie De Meaux (French) 

Traditional French Brie, soft richness gives way to a bloomy 

tangy flavour 

 

Bleu D’auvergne  (French) 

Soft French blue cheese. Creamy and melts in the mouth with a 

well balanced spicy/saltiness 

 

Langres (French) 

Soft cheese from the Champagne region. Washed in Marc au 

Champagne and brines. Delicate sweet tangy flavours 

 

Chabis (French) 

Mould ripened French goats cheese. Delicate flavor that melts 

on the tongue 

 

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 

Small cup of very strong, black coffee        2 

 

Cappuccino 

Shot of espresso, a little steamed milk & foam       3 

 

Caffe latte                     3  

Shot of espresso, a little steamed milk & foam 

 

French coffee           

Grand Marnier                                 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 

 

 


