
3 Courses - £29.95 

May change due to supplement charge as shown on menu. 

Starters 

Soup of the day 

Mussels,  

Tomato, Samphire & Preserved Lemon 

Roast Pigeon Breast, 

Onion, Hazelnut & Foraged Mushroom 

Smoked Halibut, 

Cucumber, Horseradish & Dill  (£4 Supplement) 

Butter Poached Chicken Wings, 

Girolle Mushrooms, Truffle & Thyme 

Beetroot Tartar, 

Onion & Chicory 

The Churchill Team Work Endlessly To Bring The Best Local Produce That 

Yorkshire Can Offer, Along With The Great British Charm Churchill Prided 

Himself On.  

Please let a member of staff know if you have intolerances or allergies. 



3 Courses - £29.95 

May change due to supplement charge as shown on menu. 

Mains 

Beer Battered Fish Of The Day, 

Chips, Peas & Tartar Sauce 

 

Pork Collar, 

Crispy Cheek, Salt Baked 

Celeriac, Apple & Pickled 

Radish 

 

Sea Trout, 

Peas, Pancetta, Jersey Royals & 

Charred Baby Gem 

 

Pearl Barley Risotto, 

Artichoke, Roasted Garlic,

Watercress & Lemon. 

 

Roasted Lamb Belly, Braised 

Neck, Smoked Aubergine, 

Sweetcorn & Lettuce 

(£4 Supplement) 

 

 

Grill 

8oz Flat Iron Steak 

8oz Sirloin Steak 

(£5 Supplement) 

Both Steaks Served With Onion 

Rings, Chips, Pan Fried 

Mushroom & Tomato 

Add on your choice of sauce 

£3.50 

Peppercorn Sauce 

Blue Cheese Sauce 

8oz Burger, 

Cave Aged Cheddar, Smoked 

Bacon, Chips & Onion Rings 

Sides - £3.50 

Buttered Tender Stem 

Broccoli 

Triple Cooked Chips 

Fresh Tomato Salad 

Buttered Jersey Royal 

Potatoes 
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3 Courses - £29.95 

May change due to supplement charge as shown on menu. 

Desserts 

Ice cream & sorbet selection 

Working Of Strawberries, 

Includes Parfait, Glass, Meringue & Poached (£4 Supplement) 

Cremè Brulee,  

Matcha Green Tea Ice Cream 

70% Dark Chocolate  

Orange & Whiskey Smoke 

Raspberry & Lemon Thyme Cheesecake, 

Candied Walnut 

Cheese Board     

Crackers, Grapes, Celery & Chutney (£3 Supplement) 

English cheese 

Cornish Kern 

(Pasteurised vegetarian) 

Wax coated, buttery, nutty and with a slight gouda  

note.  

Smoked Northumberland 

Mild cheddar style cheese with an authentic oak 

smoked taste. Well balanced, with a strong smoked 

flavour. 

Cave aged cheddar 

From cheddar Gorge. Sharper and saltier than a 

standard cheddar. The only creamery left in 

cheddar. 

Barkham Blue  

Supremely rich with buttery notes that melt in the 

mouth. Made with jersey and gurnsey cow’s milk. 

 World cheese 

Brie De Meaux (French) 

Traditional French Brie, soft richness gives way 

to a bloomy tangy flavour 

Langres (French) 

Soft cheese from the Champagne region. Washed 

in Marc au Champagne and brines. Delicate sweet 

tangy flavours 

Murcia al vino (Spanish) 

Pasteurised none vegetarian, delicate flavoured 

goats cheese washed in red wine. 

Our beautiful cheeses come from ‘Love Cheese’, an Artisan cheese 

shop which is located 500 meters away on Gillygate, where using 

continental styles, Yorkshire herds and passion are at the heart 

of everything they do.




