
 

 

RESTAURANT MENU 
STARTERS 

CHICKEN LIVER PATE (GFO) 
Roast Beetroots, Apple Jelly, Pickled Candied Beetroots, Sourdough Croutes 

 
POACHED SMOKED HADDOCK (GF) 

Confit Egg Yolk, Leeks, Smoked Haddock Foam, Crispy Onions 
 

SEARED KING SCALLOP 
Chicken & Wild Mushroom Tortellini, Celeriac, Chicken Jus, Seaweed Velouté 

(£3.00 Supplement) 
 

BRAISED LEEKS & GARDEN HERB TERRINE (V) 
Baron Bigod Cheese Fritter, Crispy Leeks, Parsley Mayo 

MAINS 

RARE BREED PORK FILLET 
Ham Shank, Pease Pudding Fritter, Fondant Potato, Toffee Apple Jus 

 
PAN SEARED BEEF FILLET MIGNON (GFO) 

Surf ‘n’ Turf, Scallop, Tiger Prawns, Salt & Pepper Scraps, Wild Garlic Potato 

EAST COAST HAKE LOIN (GF) 
Glazed Thermidor Sauce, Crisp Potato, Herb Oil Fish Nage 

 
BAKED POTATO GNOCCHI (V) 

Charred Courgette, Roast Red Pepper Relish, Parmesan Cracker 

DESSERTS 

YORKSHIRE RHUBARB CRUMBLE 
Crumble Tart, Rhubarb Mousse, Rhubarb Tuile, Vanilla Crème Anglaise 

Late Harvest Royal Tokaji, Hungary 70ml £7.95 
 

CHOCOLATE GANACHE (GF) 
Chocolate Soil, Milk Chocolate Whipped Ganache, Blood Orange Sorbet, Blood Orange Segments 

Verdejo La Chalada, Vinos Sanz, Spain 70ml £4.95 
 

RASPBERRY MILLE FEUILLE 
Passion Fruit Ganache, Raspberry Sorbet, Raspberry & Lime Meringue 

Tertre de Lys, Sauternes, France 70ml £8.95 
 

VANILLA CRЀME BRÛLÉE (GF) 
Mint Sponge, Lemon Curd, Blackcurrant Compoté 

Samos Vin Doux, Greece 70ml £6.95 

Two Course Menu Priced at £42.95 Per Person 

Three Course Menu Priced at £49.95 Per Person 


