To begin
Venison carpaccio
Blackberry vinaigrette, veg crisps, cornichons
Guinea fowl terrine
Warm guinea fowl terrine, smoked sugar plums, filo pastry
Soup of the day
Veg crisps, herb oil, house bread
Haddock scotch egg
Soft hens egg and curry mayo
Twice baked Leeds blue soufflé
Apple walnut and grape salad, blue cheese sauce

Mains
Lamb rump
Salt marsh lamb with white truffle and haricot velouté, hispi cabbage, carrots,
potato laces (£5.50 supplement applies)
Beetroot and goats cheese tortellini
Balsamic caviar, walnut Genovese, parmesan tuile
Pork cheeks and belly
Braised pork cheek, mash, crispy belly, picked apples, caramelised parsnip, baby
veg, pan jus
Red grouse
Red grouse, lollypop, hash cake, pan fried heart, Pontefract jus, parsley sponge,
roasted roots
Sole
Baked sole fillets, grenobloise, sea veg, potato beignets

Sides £3.00 each
Hispi cabbage streaky bacon
Roasted roots
Creamed mash
Seasonal greens
Buttered new potatoes
Triple cooked chips

Invisible Chips

0% fat, 100% charity
Small £3.00, Large £5.00
By adding our Invisible Chips to your order, you are
choosing to donate to the worthy charity Hospitality
Action. Thank you for chipping in!

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed to staff. If
you have any questions about our ingredients, or have any dietary requirements, please ask any member of staff
who will be happy to help. Some products in our range contain nuts and other allergens. As a result traces of
these could be found in other products served here.

Two courses £29.50 | Three courses £38.00
Desserts
Apple tarte tatin
Baked Braeburn apple tarte tatin, treacle toffee ice cream
Yorkshire moggy sponge
Warm ginger sponge, ginger syrup, chia custard
Cheese board
Parkin, frozen grapes, celery curls, pear jelly
Dark chocolate delice
Baileys ice cream, praline, candied hazelnut
Plum bavarois
Parkin soil, quince sorbet, plum gel, honey and bee pollen

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed to staff. If
you have any questions about our ingredients, or have any dietary requirements, please ask any member of staff
who will be happy to help. Some products in our range contain nuts and other allergens. As a result traces of
these could be found in other products served here.

