
 
Dinner menu 

 

Starters £7.50 
 

Soup of the day (v, gf) 
 

 

Torched Mackerel (gf) 
 Gooseberry, kohlrabi, capers and nasturtium 

 

Wood pigeon breast 
 wild mushroom, Doreen’s black pudding, cucumber and a smoked sour cream (£4 supplement) 

 

Twice baked Yorkshire blue souffle (v) 

 Pear, walnut, English mustard and watercress 
 

Chicken and chorizo terrine (gf) 
Serrano ham, sweet potato and chilli chutney, sweetcorn and rocket 

 

Trio of melon (v, gf) 
 Watermelon, lime and mint jelly, pickled cantaloupe and charred Galia 

 

Green chilli & coriander king prawns 
 multi grain baguette 

 
 
 

Main courses £21.00 
 

Roast cod loin (gf) 
Saffron mashed potato, samphire, peas, shallots, chorizo and shellfish bisque 

 

Rump of lamb 

 Slow cooked shoulder, apple, mint, chicory, rocket, apricot, fondant potato and honey and balsamic jus 
 

 Local shin of beef (gf) 
Harrogate blue cheese risotto, asparagus, broad beans, spinach and chimichurri 

 

Chicken ballotine (gf) 
Spinach, pine nuts, sweet potato, pancetta, peas, roscoff onion, chicken liver and chicken crisp 

 

Onion and herb polenta croquettes (v) 
Aubergine chutney confit tomato, charred corn, chicory and shallot 

 

Baked duck egg custard (v) 

Baby beetroots, herb gnocchi, pickled shallot, crispy capers and micro herbs 
 

Mediterranean vegetable and olive strudel (v) 
Lyonnaise potatoes, pesto, sunblushed tomatoes, crispy onion and endive salad with brie cream 

  



Grill menu  

All our grill dishes are served with grilled plum tomato, field mushroom, triple cooked chunky chips 

and dressed rocket (all gf) 

8oz 28-day Himalayan salt aged local fillet steak £33.00 (£12 supplement) 

8oz 28-day Himalayan salt aged local sirloin steak £28.00 (£7 supplement) 

8oz 28-day Himalayan salt aged local rump steak £17.50 

8oz Grilled chicken breast £15.00 

Grilled sea bass fillets £16.50 

Roast Scottish salmon fillet £16.50 
 

Sauces £3.00 
 

Red wine jus (gf) 

Green peppercorn sauce (v, gf) 

Harrogate blue cheese (v, gf) 

Chimichurri  (v, gf) 

 

Side Dishes £3.95 

Seasonal vegetables (v, gf) 

Roast baby potatoes, rosemary and garlic (v, gf) 

Steamed stem broccoli, wholemeal and almond crumb (v) 

Maple syrup roast squash and toasted pumpkin seeds (v, gf) 

Skinny fries* 

Sweet potato fries* 

Triple cooked chunky chips* 

*with a choice of either truffle salt, chilli salt or salt & black pepper 

 

If you have any questions regarding our ingredients or have a food allergy or intolerance, please inform your server before you order your 

meal or drinks. The allergy information relates to ingredients deliberately present in our dishes. It has been provided by our suppliers and 

all reasonable steps have been taken to ensure information is accurate. If you are sensitive to the traces of allergens, we are unable to 

guarantee that any of our foods are suitable for you. 


