
Lemon & Chilli Infused Olives - fragrant lemon &
chilli oil (V, GF, VE)
Cheese & Onion Brioche - wild garlic butter (GF*)
Rosemary Smoked Nuts (V, GF, N)

BOSUN'S

NIBBLES

We are proud to work with local suppliers; Millies Greengrocers, R&J Butchers, 
Hodgsons Fish, Delifresh & Millers of York.

GF – gluten free,  GF* - adaptable to gluten free, N – contains nuts, V – vegetarian,
V* - can be adaptable to vegetarian, VE – vegan,  VE* - adaptable to vegan
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TO BEGIN

Whipped Chicken Liver Pate - homemade brioche,
grand marnier jelly, candied walnuts, kiwi chutney
(GF, N)
Textures of Beetroot with Goats Cheese & Chive
Mousse - sherry infused beetroot, chive emulsion,
crushed candied pecans (V, GF, N)
Sticky Aromatic Pork Belly - black pudding crumb,
texture of apples, black pudding puree (GF*)
Leek & Potato Soup - leek cheese scone, green oil 
(V, GF, VE*)
Fresh Crab & Apple Salad - apple jelly, cider gel,
fennel flat bread crouton (GF)
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SIDES

Beef Dripping Triple Cooked Chips, served with
beef dripping mayo (GF)
Rosemary Sea Salt Hand Cut Fries served with
green goddess mayo (GF, V)
Beer Battered Onion Rings (V, GF, VE*)
Creamed Chorizo & Celeriac (GF)
Seasonal Greens (V, GF, VE)
Citrus House Salad (V, GF, VE)

Please notify your server of any allergies prior to ordering. An optional 10% service
charge will be added to the bill: 100% of which is distributed equally amongst all staff

STEAKS

8oz Flat Iron Steak
10oz Ribeye Steak
80z Fillet Steak

BOSUN’S BURGERS

Bosun’s Buttermilk Chicken Burger - gem lettuce,
red cabbage slaw, tomatoes, green goddess mayo,
brioche bun, onion ring, fries (GF*)
Chargrilled Cheeseburger - crispy streaky bacon,
Yorkshire fountains gold cheese, crispy onion, gem
lettuce, onion ring, homemade relish, brioche bun,
skinny fries, add an additional burger for £4
Aromatic Falafal Burger - gem lettuce, red cabbage
slaw, pickled red onions, tomatoes, green goddess
vegan mayo, brioche bun, fries (V, GF, VE)
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SAUCES

Peppercorn sauce (GF)
Blue cheese sauce (GF)
Red wine jus (GF)
Café de Paris
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MAINS

Pork Tomahawk - pork choux farcie, burnt apple cider
puree, seasonal greens, pork fat potato fondant, 
cider jus (GF)
Blackened Salt Baked Celeriac – soaked golden raisin,
curry mayo, celeriac puree, parmesan crumb, pickled
apple gel accompanied by rosemary fries (V, GF, VE)
Confit Poached Salmon – hassle back potatoes, confit
roasted pepper, bok choy, bouillabaisse sauce (V,GF)
Ricotta & Spinach Pine Nut Agnolotti – basil & mint
pesto, sauteed spinach, lemon infused asparagus & pea
salad (V, GF, N)
Slow Cooked Short Rib – Pomme puree, seasonal
greens, caramelised onion puree, bordelaise sauce (GF)
Duo of Lamb – lamb fat rosti, pea puree, seasonal
greens, rosemary lamb jus (GF)
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All steaks are served with triple cooked chips, cherry vine
tomatoes and mushroom

SAMPLE MENU


