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SUNDAY MENU

Two Courses 25 / Three Courses 30

Lindisfarne oyster with mignonette or verdita granita  16kcal each 3.45

STARTERS

Chicken & black pudding galantine, madeira jelly, onion purée 471kl

Miso Glazed Mackerel barbecued celeriac, bergamot gel, dill butter milk 372kcal

Cherry Glazed Chicken Liver & Port Parfait sage & onion butter, toasted brioche 419kcal
Heritage tomato & buffalo burrata salad, romesco sauce, lovage & parmesan /v /vgon
request 323kcal

Barbecued maitake mushroom, broad bean & sorrel salad, black garlic purée, nasturtium /vg
368kcal

MAINS

Nidderdale Roast Lamb Yorkshire pudding, roast potatoes & vegetables 726kcal

Hereford Roast Beef Yorkshire pudding, roast potatoes & vegetables s27kcal

Pan fried Cod Roasted cauliflower gnocchi, Swiss chard, Ver jus grape & almond foam 495kcal

Slow cooked west moor pork shoulder champ potato purée, apple & chicory salad, hazelnut &
smoked eel jus 1004kcal

Roasted Hasselback squash, cime di Rapa, garlic & cashew purée /v /vg 144kel

Pea & lemon verbena risotto, broad beans, grilled asparagus, roast garlic dressing /v /vg on
request 765kcal

Additional sides 5
Confit Anya potatoes /vg 33skeal | French fries /v /vg 638kcal

Barbequed carrots, sage butter /v 74kcal
Pomme purée /v 6a4keal | Leafy greens /v /vg 134kcal

DESSERTS

White choc & raspberry Blondie flapjack ice cream and rosemary marshmallow 255kcal
Sticky Toffee Pudding Vanilla ice cream, toffee sauce 742kcal

Salted Caramel Tart Corn flake ice cream and drunken raisins 630kcal

Ice cream selection 300kcal

FREE FLOW OFFERS
Upgrade your Sunday lunch with free-flowing red wine or prosecco
Only one offer available per person for a maximum period of 1.5 hours.
Red Wine | additional £25pp

Prosecco | additional £25pp

All prices include VAT
12.5% discretionary service charge will be added to your bill



