
  

Evening Menu  

                                                    Starters  
                                  Farmhouse Black Pudding  

Ham Hock, Smoked Bean Hash, Poached Egg & Bourbon Glaze £7.95 (GF/DF)  

Baked Queenie Scallops  

Gruyere Cheese, Lemon & Garlic Butter £9.95 (GF Option)  

Roasted Seatrout  

Crushed Peas, Wild Garlic Velouté £9.25 (GF) Serrano 
Ham, Harrogate Blue & Pear Salad  

Candied Walnuts, Honey & Truffle Balsamic Dressing £7.95 (GF)  

Roasted Peach Salad  

Feta, Orange & Pomegranate Salad, Baby Watercress, Citrus Dressing  

Starter Size £8.25, Main Size £14.95 (VE Option/GF)  

Seared King Oyster Mushroom  

English Asparagus, Vegan Cream Cheese, Dukha Spices, Toasted Hazelnuts Starter 
Size £8.25, Main Size £15.95(VE/ GF)  

  

  

                                       Mains  
                                         Sea Bream Fillet  

Linguine Pasta, Prawn Harissa Cream, Sundried Tomatoes, Spinach £17.95 (DF Option) 

Catalan Style Cod 

Mussels, Roasted Peppers, Olives, Tomatoes, Potatoes, Saffron, White Wine Stew £19.95 
(GF/DF)  

Slowly Braised Lamb Shoulder  

Garlic & Rosemary Potatoes, Cabbage, Summer Vegetables & Basil Broth £21.95 (GF) 

Pan Roasted Onglet Steak  

Rosemary Fries, Rocket, Parmesan Salad, Truffle & Balsamic Dressing, Peppercorn Sauce           
£25.95 (GF)  

Roasted Venison Haunch  

Saute Wild Mushrooms, Pancetta, Kale, Pomme Mousseline & Truffle Jus £25.95 (GF)  

 

                                                                    Butternut Squash Curry  

With Spinach & Coconut, Quinoa, Crispy Indian Bread £14.95 (VE/GF)  

  
GF – Gluten Free DF – Dairy Free VE - Vegan  

  

      
  
  
  

  
  

  
  

  
  



    

Dessert Menu    

Poached Pear    
Citrus & Almond Cake, Vanilla Ice Cream (GF)    

Chocolate Textures    
Mousse, Brownie, Chocolate Bon Bon’s (GF)    

 Chocolate Orange Tart    
Oat Crème Fraiche, Fig Compote & Peanut Brittle (VE/GF)    

Panna Cotta   
Poached Yorkshire Rhubarb, Honeycomb & Orange Syrup (GF)   

                                                      All £7.50    
    

Farm House Cheeses    

Artisan Crackers, Chutney & Red Wine Jelly.    

Please ask a member of the team to see our cheese menu    

    

2 Cheese £6.75 3 Cheese £8.75 4 Cheese £10.75 
    

After Dinner Drinks    

Port (50ml) Ruby Dum £3.75    

Dessert Wine (50ml) Moscatel £4.10    

Irish Coffee £5.95    
Baileys Coffee £5.95    

Espresso Martini £9.50   White 
Chocolate Espresso Martini £9.50    

Strega (Italian Herbal Liqueur) 25ml £4    

Bottega Crema Di Cioccolato Gianduia Liquer (Chocolate Cream Liqueur) 50ml £4.10    

    
 Please notify a member of the team of any allergies or dietary requirements    

                        GF – Gluten Free DF – Dairy Free VE - Vegan    

  
  
    

  
  
    

  
  
    

  
  
    


