
Main Menu
Starters
Pan seared scallops, pea puree, smoked bacon, and mint oil 

Sautéed wild mushrooms, celeriac puree, potato rosti, garlic and thyme crumb, and truffle oil (vg)

Free-range scotch egg with a spiced mayo

Mussels, nduja cream, and paprika loaf

Spiced pork belly skewer, pineapple and chilli salsa, and lime mayo

Sides
Hand-cut chips / Beer battered onion rings 

Nduja and garlic new potatoes  / Truffle and parmesan hand cut chips

Mains
Yorkshire Dales 6oz Fillet steak served with hand-cut chips, confit tomatoes, onion rings, and peppercorn sauce

Leeds Best battered haddock served with hand-cut chips, tartare sauce and a pea puree

Chicken stuffed with brie, wrapped in bacon, crushed garlic new potatoes, green beans, spinach and rocket with an
nduja and white wine cream 

Steak and ale pie served with your choice of creamy mashed potato or hand-cut chips, roasted seasonal vegetables
and gravy

Pan-fried seabream, parmentier potatoes, samphire, charred tenderstem broccoli, tomato, and caper relish 

Spiced vegetable and spinach pie served with hand-cut chips, roasted vegetables and gravy (v) (vg available)

10oz Pork chop, butternut puree, crispy new potatoes, fennel and apple salad, and chilli oil,

Venison, served with duck fat hash brown, celeriac puree, carrot, spinach, blackberries, and green peppercorn sauce

Butternut, goat's cheese and spinach wellington, charred leeks, butternut puree, almond and sage butter (v)

Spiced lamb rump, whipped feta, crispy new potatoes, tenderstem broccoli, chimichurri, pomegranate and mint oil

Swaledale sausages served with creamy mashed potato, baby onions, pancetta, roasted seasonal vegetables and a red
wine gravy 

Burgers
All of our burgers are served in a brioche bun with hand-cut chips. 

Beef burger, nduja, caramelised onions, and smoked cheddar. 

Crispy buttermilk fried chicken, cajun mayo and pickled red onions

Falafel burger, lettuce, tomato and salsa (vg) 

Halloumi, roasted red peppers, lettuce and harissa mayo (v)

Desserts
Sticky toffee pudding. Our classic served with toffee sauce and vanilla ice cream 

Arctic roll, blackberry compote

Lemon posset tart, mixed berries, honey tuille

Strawberry and elderflower Eton mess

Baked vanilla cheesecake, honeycomb, raspberry sorbet

(v) vegetarian (vg) vegan 
For information regarding allergens please ask a member of our team. 
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