
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can’t guarantee 
the total absence of allergens. Detailed information on the 14 allergens is available on request, however we are unable to provide information on other 

allergens. 

 
 

Sourdough to share £7 

Warm sourdough, herb butter  

Chilli & Honey Nuts £3.50 
Roasted nuts, honey & chilli 

 
 

Nibbles 

 

 

 

 

 

 

 

 

 

 

Starters 

Roasted Celeriac Soup £9 
Truffle cream, mini tin loaf 
 

Sriracha Glazed Chicken Wings £11 
Pickled veg salad, sesame seed, coriander & lime aioli  
 

North Atlantic Prawn Cocktail £12 
Baby leaf salad, smoked salmon, marie rose dressing, lemon & dill crispy capers 
 

Chicken Liver pate £10 
Toasted sourdough, Yorkshire rhubarb, charred apple, pickled shallot & madeira  
 

Pan seared scallops £15 
Butternut squash risotto, crispy kale 
 

Whipped Goats Cheese £9 
Roasted & pickled beets, walnuts, honey & thyme 
 
 

Steaks  

 10oz Rib Eye £34 
 

8oz Sirloin £32 
 

6oz Fillet £39 
 

Chimichurri Cauliflower Steak £25 
 

Chateaubriand for 2 £95   Choose any 3 sides & 2 sauces 
 
 

All served with triple cooked chips, charred gem, pickled shallot, crispy 

onions & Caesar dressing 

Marinated Olives £5 
House marinated olives 

 



Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can’t guarantee 
the total absence of allergens. Detailed information on the 14 allergens is available on request, however we are unable to provide information on other 

allergens. 

 
 

Sauces 

 

 

 

 

 

 

 

 

 

Mains 

Roasted Duck Breast £30 

Spiced carrot puree, picked blackberry, roasted heritage carrots, juniper & blackberry jus, 

confit duck rillette 

Roasted Sea Bass £26 

Bombay potatoes, yellow curry, pak choi, coriander & pickled radish  

Roast Chicken Supreme £26 
Kale, burnt cauliflower puree, oyster mushrooms, gnocchi & sauce supreme  

Beef Bourguignon £28 
Braised ox cheek, potato fondant, pancetta, Oyster Mushroom & pearl onions 
 

Potato Gnocchi £22 
Lemon brown butter, hispi cabbage, chestnuts & crispy sage  
 
 
 

 
 
 

 

 

Peppercorn £3 

Red wine & Thyme £3 

Garlic & herb butter £3 

Chimichurri £3 

Tenderstem broccoli, brown butter & 

capers £5 

Roasted pak choi, sriracha & sesame £4 

Triple cooked chips £4 

Honey glazed heritage carrots £4 

Buttered Kale & crispy onions £3 

 

Sides 

 
Bombay potatoes £4 

Chard gem, pickled shallot, crispy onions & 

Caesar dressing £4 

Beer compressed onion rings £4 

Garlic & herb mash £4 

Creamed Spinach £5 


