
Evening Menu
From 5:30pm - 9:00pm

To start
Soup of the day £7.50
Homemade Bread I Whipped Flavoured Butter

Houmous & black olive Tapenade £9.00
Toasted Flatbread (GF)

baked camembert to share £15.00
Thyme I Garlic I Onion Chutney I Grilled Sourdough 
(GF on Request)

Pan seared scallops £15.00
Curried Parsnip Purée I Parsnip Crisps I 
Samphire I Herb Oil (GF)

Yorkshire blue Cheese salad £10.00 / £13.00
Spiced Walnuts I Chicory Salad I Poached Pears I 
Honey & Grain Mustard Dressing (GF)

Main Course
meat

Red Wine Marinated chicken 
breast & Leg

£25.00

Red Wine Marinated Chicken Breast & Leg I Wild 
Mushrooms I Lardons I Button Onion I Buttered Greens I 
Roast Garlic Mash (GF) 

Cider Braised Pork Belly £28.00
Apple & Black Pudding Tatin I Creamed Leeks & Bacon I 
Roasted Hazelnut I Sage Jus

MoroCcan Spiced Lamb & Chickpea 
Tagine

£28.00

Couscous I Pomegranate I Yoghurt I Lemon

The Napoleon £17.00
7oz Beef Patty I Baby Gem I Beef Tomato I Roquefort 
Cheese I Dry Cured Bacon I Alumette Potato I Onion 
Chutney I Garlic Mayo I Fries I Coleslaw

steak
8oz Bistro Rump £25.00
Local Grass-Fed Beef (GF)

8oz fillet £37.00
Local Grass-Fed Beef (GF)
All served with balsamic vine tomatoes & flat mushroom

steak sauce £4.00
Peppercorn I Blue Cheese I Red Wine (GF)

sides

minted new potatoes (GF / VE) £4.00

spring onion mash (GF / V) £4.00

Truffle & Parmesan Fries (GF / V) £5.50

Fries (GF / VE) £4.50

chunky chips (GF / VE) £5.00

Roquette & parmesan salad (GF / V) £5.50

house salad (GF / V / VE On Request) £5.50

Please always inform your server of any allergies or intolerances before placing your order as alternatives may be available. Not all ingredients are listed on the menu 
and we cannot guarantee total absence of allergens I Gluten Free (GF), Vegetarian (V), Vegan (VE)

caesar salad £8.00/£11.00
Parmesan I Croutons I Baby Gem Lettuce I 
Dressing

ADD EXTRA: 
Smoked Chicken Breast I Oak Roast 
Salmon

£13.00 / £16.00

BAng Bang Chicken salad £10.00/£14.00
(GF)

Sliced Proscuitto £11.00

Creamy Burrata I Toasted Pinenuts I Sourdough 
Croutons I Rocket I Basil Oil (GF on Request)

fish

Butter Poached Fillet of halibut £29.00
Hasselback Potatoes I Artichoke Hearts I Roasted Onion I 
Kale I Artichoke Cream I  Lovage Oil (GF)

Soy MArinated Fillet of salmon £23.00
Stir Fried Egg Noodles I Pak Choy I Sesame I Lime

Plant
Linguine £16.00
Romesco Sauce I  Padron Peppers I Sourdough Picada I 
Manchego I Oregano Oil (V / VE)

Breaded Aubergine £13.50
Beetroot I Tomato & Feta Salad I Olive Tapenade I Fries


