
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 £10.00
Toasted Flatbread (GF / VE)

baked camembert to share £18.00
Hot Honey I Rosemary I Chargrilled Focaccia 
(GF on Request)

Pan seared scallops £15.00
Caramelised Onion I Crispy Garlic & Parsley 
Potatoes I Garlic Puree (GF)

Breaded whitebait £10.00
Devilled Mayonnaise I House Salad (VE)

Main Course
meat

roasted breast of chicken £25.00
Fondant Potato I Creamed Celeriac & Spinach I Turnip I 
Truffle Jus (GF)

Braised Rabbit Stew £23.00
Mashed Potato I Pearl Barley I Cavolo Nero I Roasted 
Carrot I Thyme Oil (GF on Request)

Braised shoulder & roasted cutlet 
of swaledale lamb

£30.00

Creamy Garlic Peas I Hasselback Potatoes I Mint Oil I 
Rosemary Jus (GF)

The John Wayne                                     £18.00
Buttermilk Fried Chicken Breast I BBQ Pulled Pork I Baby 
Gem I Beef Tomato I Monterey Jack Cheese I Crispy 
Onions I Sweet Pickled Slaw I Garlic Mayonnaise I Brioche 
Bun I Fries I House Salad

steak
8oz Bistro Rump £26.00
Local Grass-Fed Beef (GF)

8oz fillet £38.00
Local Grass-Fed Beef (GF)
steak sauce £4.50
Peppercorn I Blue Cheese I Red Wine (GF)
All served with balsamic vine tomatoes & flat mushroom

sides
minted new potatoes (GF / VE) £5.00

spring onion mash (GF / V) £5.00

Truffle & Parmesan Fries (GF / V) £6.00

Fries (GF / VE) £5.00

chunky chips (GF / VE) £5.50

Roquette & parmesan salad (GF / V) £6.00

house salad (GF / V / VE On Request) £6.00

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 £9.00/£12.00
Parmesan I Croutons I Baby Gem Lettuce I Dressing

ADD EXTRA: £14.00 / £17.00
Smoked Chicken Breast OR Peppered Smoked Mackerel

Salt & Pepper Squid £10.00
Soy, Ginger & Lime Dip I Asian Slaw (GF)

Warm poached egg, bacon & 
Black pudding salad 

£12.50/£16.50

Sourdough Croutons I Whole Grain Mustard 
Dressing (GF on Request)

Roasted beetroot & fennel salad £11.00££11.00

fish

Chargrilled swordfish £28.00
Buttered New Potatoes I Horseradish Butter I Roquette
Salad (GF)

Pan Fried Fillet of salmon £25.00
Chargrilled Balsamic Marinated Leeks I Confit Tomato & 
Fennel Dressing I Pickled Fennel Salad 

Plant
Poached gnocchi £16.00
Roasted Butternut Squash I Hazelnut I Pumpkin Seeds I 
Roquette (VE/GF)

Chickpeas I Harissa Mayonnaise I Charred 
Flatbread I Corriander (VE)

Hasselback roasted courgette

Chestnut Mushroom I Soy Dressing I Walnut I 
Pumpkin Puree I Pickled Ginger I Sesame (VE/GF)

£14.00


