
 

£5.25 

 

£5.75 

 

£7.50 

£12.75 

 

£5.80 

 

£5.50 

 

£6.25 

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             

requirements  

STARTERS 

 

Soup Of The Day 

 

Yorkshire Ham Hock Croquettes 

Homemade piccalilli and watercress 

 

Mussels, pancetta, leek and Yorkshire cider 

   As a main course with French fries 

 

Pearl barley risotto 

With tomato, basil and Yorkshire fettle cheese 

 

Yorkshire soft cheese and potato filled Dumpling 

With sour cream 

 

Beetroot cured Smoked Salmon 

With Yorkshire Goat’s Cheese 

 

 



Mains Classics 

Yorkshire Relish Chicken 

Chicken breast marinated in  

Henderson’s Yorkshire Relish with 

 Roast Pepper salad and sweet Potato chips 

£13.75 

Roast Cod fillet 

Yorkshire chorizo, butter bean  

Puree, clams and parsley oil 

£17.50 

Slow Cooked Yorkshire Belly Pork  

Crunchy crackling, homemade  

gravy, mash and baby vegetables 

£15.50 

Charred carrots 

With Yorkshire Goat’s Cheese and beetroot 

£12.75 

Garlic Mushroom and sage gratin 

With homemade crusty bread 

£12.75 

Roast Rump of Lamb 

Garlic, peas, charred Leek and Dauphinoise 

Potatoes 

£19.95 

8oz 65 Day Salt Aged Sirloin Steak 

served with Onion Rings, Chips,  

Mushroom & vine Tomatoes 

£25.95 

Add Blue cheese or Peppercorn Sauce 

£3.50 

 

 

Honey glazed Yorkshire Ham 

With Hens Egg and chips 

£12.95 

 

Yorkshire Beer Battered Cod  

Chips, Peas & Home Made Mushy Peas 

£14.25 

 

Steak and Yorkshire Stout Pie 

Wholegrain Mash and Greens 

£13.95 

 

 

Sides 3.50 

 

Buttered  greens 

Buttered New Potatoes 

Triple Cooked Chips 

Fresh Tomato Salad 

 

Meats Supplied by R & J Yorkshire 

Finest Farmers & Butchers of Ripon 

 

Fish Supplied by Hodgson Fish of 

Hartlepool 

 



Desserts 

 

£4.00 

 

£5.50 

 

 

 

£5.75 

 

 

£5.50 

 

 

£4.95 

 

 

£5.75 

 

 

£8.95 

 

Ice Cream & Sorbet Selection 

 

Sweet Yorkshire Pudding 

With Bailey’s Cream And Chocolate dipped   

Strawberries 

 

Yorkshire Parkin 

With rhubarb Ice Cream and caramel sauce 

 

Apple Tarte Tatin 

With cinnamon Ice Cream 

 

Chocolate Brownie 

Pecan Ice cream 

 

Glazed Lemon Tart 

Raspberry sorbet and meringue 

 

Yorkshire Cheese Board 

Select four cheeses from our cheese menu 

Crackers, Grapes, Celery & Chutney 

 



Cheeses 

English Cheese 

 

Cornish Kern 

(Pasteurised, Vegetarian) 

Wax coated, buttery, nutty & with 

a slight gouda note 

 

Smoked Northumberland 

(Pasteurised, Vegetarian) 

Mild Cheddar style cheese with 

an authentic oak smoked taste. 

Well balanced, with a strong 

smoked flavour 

 

Stichelton 

(Unpasteurised, Non-Vegetarian) 

A raw milk traditional English 

blue cheese. Made on the 

Welbeck Estate in  

Nottinghamshire 

 

Westcombe cheddar 

(unpasteurised, non vegetarian) 

Cheddar style from Somerset.  

11 month old with a complex  

variety of earthy, nutty and 

tangy flavours 

World Cheese 

 

Brie De Meaux (French) 

(Unpasteurised, Non Vegetarian) 

Traditional French Brie, soft 

richness gives way to a bloomy 

tangy flavour 

 

Langres (French) 

(Pasteurised, Non Vegetarian) 

Soft Cheese from the Cham-

pagne region. Washed in Marc Au 

Champagne and brines. Delicate 

sweet, tangy flavour 

 

Al Vino  Campollano

(Spanish) 

(Pasteurised, Non Vegetarian) 

Delicate flavoured goats cheese 

washed in red wine 

All of our Beautiful Cheeses come 

from ‘Love Cheese’, an Artisan 

Cheese shop which is located a mere 

500 meters away on Gillygate, 

where using continental styles, 

Yorkshire herds and passion are at 

the heart of everything they do  

 

 



Hot Specialities 

3 

 

2 

 

 

2 

 

 

3 

 

 

3 

 

 

3 

 

7 

 

7 

 

7 

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 

 


