
                    

  
Starters 

 
Soup of the day       £4 

 

Sautéed Scallops       £9 
 Pea puree, beetroot crisps & chervil oil, crab & coriander risotto cake 

 

Pancetta & Pea Panacotta      £7 
 Chilled asparagus, boiled quails egg & truffle infused salad 

 

Pan Fried Fillet of Mullet      £8 
 Fennel puree, spiced fruit salsa 

  

Exotic Mushroom on Crostini (V)     £6 
 Truffle dressing, plum tomato & apple jam  

 

Home-Made Lobster Wontons     £7 
Stir-fry spring vegetables with chilli & lime dressing, plum & ginger sauce   

 

Poached Pear (V)       £6 
Celeriac veloute, raspberry vinaigrette 

 

Confit of Belly Pork       £7 
 Black pudding puree, fennel cream, spiced apple chutney & radicchio salad    

 

      

Mains 
 

Char-grilled meat   Char-grilled Sustainable Fish 
 

8oz Rib Eye   £20 Dorade  Fillets  £14 

8oz Sirloin Steak  £20 Sea Bass Fillets £14 

10oz Pork Chop  £16  Sword Fish Steak £14 

8oz Corn-Fed Chicken Breast £16    
char-grilled meats are simply   char-grilled fish are simply 

served with a fondant potato,  served with cherry tomatoes, 

grilled tomato & field mushroom  new potatoes and French  

     beans 

Steak Sauces & Accompaniments £2 

Béarnaise Sauce, Diane Sauce, Peppercorn Sauce, Red Wine Jus, Fried Egg 

 

 

 



 
 

House Specials  
Gourmet Burger       £13 

8oz BEEF or BEAN burger (V) served in a focaccia bun with relish, lettuce, 

Tomato & Chunky Chips 

Additional toppings 0.50p each: 

Blue Cheese   Bacon        

Mushrooms  Pineapple  

Cheddar Cheese     Mozzarella 

Fried Onion  Fried Egg 
 

Slow Cooked Sirloin Steak with Raspberry & Port Sauce  £22 
 Cooked for 2.5 hours, served with bubble & squeak rosti, sugar snaps & squash puree 

 

Assiette of Pork with Cider Jus     £23 
Belly pork with red cabbage, pork fillet on colcannon mash with apple jam & pork 

meatballs with sage & tomato coulis 

 

Spiced Barbary Duck Breast       £19 
Thick noodle & spring vegetable soup with orange dumplings topped with deep fried 

Leeks 

 

6oz Ostrich Steak         £23 
Served with baby leeks, baby carrots & blackberry jus sat on sweet potato pancakes 

         

Lobster Bouillabaisse        £20 
 Monkfish, mussels & king prawns, fennel bread to dip 

 

Fish & Chips        £14 
Fresh cod battered on site, chips & minted pea puree  

  

 Portobello Mushrooms (V)      £11 
 Sweet red pepper & grilled polenta with haricot beans & feta salsa 

 

Spinach & Ricotta Gnocchi      £11  
 Butter bean & white wine sauce  

 

 

             Side Orders £3 each or £5 for 2 

Seasonal Vegetables               Rocket & Parmesan Salad                                                        

Creamed Potato                      House Salad 

Onion Rings                          Chips 

Wilted Greens             Garlic Bread 

 

 

 



 

Desserts 
 

Chocolate French Toasted Sandwich    £6 
Stuffed with Fresh Sweet Raspberries topped with Chantilly cream  

 

Baked Vanilla Cheesecake     £6 
 Caramelised Banana with Chocolate Ice Cream 

 

Apple Raisin & Cinnamon Strudel    £6 
Vanilla Ice Cream & Aniseed Custard  

  

Fresh Fruit Salad      £4  
 

Ice Cream per Scoop      £1.50 
Please ask your server for available flavours    

    

Selection of Vegetarian hand picked Cheeses,   £7 

Biscuits & Grapes.         
Ribblesdale Goats Cheese, Shepherds Purse Yorkshire Blue, Yorkshire Tasty 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


