
Please note that whilst all precautions are taken, our dishes are prepared in a 
small kitchen where allergens are present. Please speak with our team about any 
allergies you may have and they are more than happy to assist. We are a cashless 
venue. A discretionary 12.5% service charge will be added to your bill. 

VG - VEGAN / V - VEGETARIAN / GF - GLUTEN FREE / 
VGA - VEGAN AVAILABLE / VGA - GLUTEN FREE AVAILABLE

Please speak to your server if you have any allergies 

The Yorkshire Roast

Dessert

Our roast options are served with homemade Yorkshire puddings, 
crispy roast potatoes, a selection of seasonal vegetables, mashed 
rustic potatoes with farmhouse butter, homemade sage & onion 

stuffing and lashings of gravy.

Add:

Creamy Cauliflower Cheese (V) 4.5 
An extra Yorkshire Pudding (V) 2

Chocolate Brownie with Ice Cream 7.5
An indulgent chocolate brownie served with slow-churned 

madagascan vanilla ice cream, finished with white chocolate twirls (V)

Carrot Cake with Ice Cream 7.5
Spiced carrot cake with vanilla pod chantilly cream, candied maple 

pecan and slow-churned madagascan vanilla ice cream (GF)

Affogato 5.5
Literally meaning drowned in Italian, madagascan vanilla ice cream 

topped with Extract Coffee Roasters Rocket Espresso Blend (V)

Our Sunday Service ritual begins from mid-day on Sunday, 
and is a celebration of Yorkshire flavours.

Choose from:

Slow-roasted Sykes Farm Silverside Beef 19.95

Roasted Chicken Breast 19.95

Herby Vegan Sausages (V, VGA) 18.95

Sunday
Service

Two Courses for £24.95


