
	
	
	

	

We are proud to work with local suppliers; R&J Butchers, Hodgsons Fish, Delifresh, Cryer & Stott Cheesemongers, Millers of York  

	

Evening  /  Winter  
 
P R E  S T A R T E R S  

Olives (GF, VE)             3   
Smoked maple glazed almonds (N, GF, VE)    3  
Nduja sausage rolls, yoghurt         4 
Warm bread selection (GF*)           3  
Rarebit, Henderson’s relish (GF*)        4                             
Pork crackling, burnt apple purée (GF)      3  
 
S T A R T E R S  

Malt & sloe gin cured salmon, sea buckthorn, hazelnut, granny smith (N)     9  
Torched Kidderton Ash goat’s cheese, beets, micro leaf salad (GF, V)      8 
Scallops, curried parsnip, pomegranate, sea herbs, black pudding (GF*)     10   
Ham hock & smoked chicken terrine, pea puree, piccalilli, brioche toasts (GF*)   7  
Cheddar & leek tart, garlic, wild mushrooms, artichoke, lovage oil (GF, V)     8  
Smoked haddock & spring onion fishcake, samphire, tartar sauce        8  
 
M A I N S  

Dry aged burger, BBQ pulled pork, cheddar, baby gem, seeded bun, skinny fries, slaw (GF*)    15   
Truffle & mushroom risotto (V)                         14 
Beer battered cod, triple cooked chips, crushed peas, curry sauce (GF)           16  
10oz flat iron steak, balsamic button onions, triple cooked chips, bone marrow butter (GF)    22   
Salt baked squash, purple potatoes, king oyster mushroom, sumac tofu (GF, VE)       17   
Rump of lamb, charred leeks, potato fondant, pomegranate, Yorkshire peas, jus (GF)      23    
Chili roasted cauliflower, spiced yoghurt, smoked almonds, saffron potato  (N, GF, VE)     15 
Cod loin, spinach, pine nuts, chorizo, mussel velouté (N, GF)              18  
Corn fed chicken breast, confit leg bon bon, truffle pommes anna, onion puree, hispi cabbage (GF*) 18 
 
S I D E S  

Heritage potatoes, chive butter (GF, V)     5  
Rosemary & sea salt triple cooked chips (GF, VE)  4 
Truffle & parmesan fries (GF)        4 
Pea shoot & baby leaf salad (GF, VE)      5 
Charred hispi cabbage, sour cream,  (GF, V)   5 
Glazed chantenay carrots, herb butter (GF, V)   5  
Peppercorn sauce (GF)          3 
Classic Diane sauce (GF)         3 
 
 

 
N – contains nuts 
V – vegetarian  
VE – vegan 
GF – gluten free 
GF* - can be adapted to gluten free  
 
Please notify your server of any allergies prior to 
ordering, or if you request further information.  
 
A discretionary 10% service charge will be added to 
the bill; 100% of which will be distributed equitably 
amongst all staff 


