
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
PAN FRIED SCALLOPS 
Yorkshire chorizo and cauliflower puree

SMOKED GRESSINGHAM DUCK BREAST  
Pickled chestnut mushrooms, confit garlic, shallot rings 
and red wine jus 

TWICE BAKED CHEESE SOUFFLÉ 
Wensleydale cheese sauce

MAINS
YORKSHIRE DALES BRAISED LAMB NECK FILLET 
Spiced red cabbage and mashed potato 

TRADITIONALLY SMOKED GRIMSBY HADDOCK 
AND PASTA GRATINÉE 
Orecchiette pasta with creamy herb velouté,  
under a crisp cheese topping

BUTTERNUT SQUASH RISOTTO 
Harrogate blue cheese and thyme

DESSERTS
BRAMLEY APPLE AND SLINGSBY GIN CRUMBLE 
Cinnamon cream

LITTLEOVER APIARIES HONEY CAKE  
Lemon crème fraîche

BLUE MONDAY BLUE CHEESE 
Raisin chutney and Peter’s Yard crispbread




