
   

 

 
         

 

 

 

Restaurant Menu 
 

 

 

 

Starters 

 

Sourdough Board with Oil & Balsamic        £4.95 

Locally sourced crusty sourdough, served with extra virgin olive oil & balsamic vinegar

               

Tempura Prawns            £9.75 

Sweet & sour chilli jam     

 

Soup of the Day & Sourdough         £5.95 

Please ask your server for today’s soup dish        

 

Burrata            £9.50 

Honey roast figs, beetroot, orange & radicchio 

 

Ham Hock Terrine           £6.95 

Homemade beetroot chutney, toasted sourdough croutes. dressed with watercress  

 

Warm Smoked Duck Salad         £ 9.95 

Celeriac remoulade, rocket salad & crispy sourdough croute 

 

Potted Mackerel                              £8.95 

Warm dill, potato salad & sourdough 

 

Bruschetta             £6.95 

Heritage tomatoes, grilled sourdough, pesto & rocket 

 

         

 

Mains  

 

Roast Chicken           £20.50 

Cripsy roast chicken supreme, pea puree, pancetta, creamed cabbage, garlic jus, 

hassselback potatoes 

             

Butter Poached Hake          £22.50 

Baby leeks, caper & shrimp butter, white wine sauce & confit potatoes 

 

Lobster Thermidor           £35.00 

Grilled lobster, cheese & brandy sauce & skin on fries    

 

Pork Belly            £22.75 

Fondant potato, crispy black pudding, apple puree, hispi cabbage & cider jus 

 

Roast Rump of Lamb          £17.95 

Dauphinoise potatoes, minted garden peas & lamb jus 

 

Chestnut Gnocchi           £16.50 

Mushroom veloute, wild mushrooms, kale & truffle oil 

 

 

 



 

From the grill                          

The best of locally sourced beef, dry aged with Himalayan salt, lightly dressed baby 

watercress & shoestring fries 

 

Sirloin steak ( 10z )  £32.00 

Rib-eye Steak ( 10z )  £34.00 

Barnsley Chop ( 16oz )  £29.00 

 

        

 

Sides         Sauces   £3.50  

          

Skin On Triple Cooked Fries £4.25    Peppercorn  

  

Skin On Truffle & Parmesan Fries £5.45   Blue Cheese 

 

Salt & Vinegar Onion Rings £4.50    Béarnaise 

 

Charred Chilli Greens £4.25       

 

Sourdough Bread £3.95 

 

Tomato & Pickled Onion Salad £4.00 

 

 

Desserts 

 

Home Baked Chocolate Brownie 

Baked with white chocolate & served with banana ice cream     £6.95 

 

Lemon Posset           £7.85 

Raspberry, Greek yoghurt, toasted granola & lemon balm 

 

Blueberry and Lime Tart (VE)                   £6.95 

Pickled blueberries & Lemon Sorbet 

 

Peach Clafoutis            £7.95 

Vanilla ice cream 

 

Homemade Ice Creams & Sorbets         £4.50 

 

British & Continental Cheese Selection        £10.95 

Quince jelly   

 

Affogato             £7.75 

Vanilla ice cream drowned with a shot of hot espresso     

 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Although social distancing restrictions have eased we do have screens that we can place between tables should you wish. 



 


