
Duck Liver Parfait
Gooseberry, Turnip

£17

Exmoor Caviar (10g)
Beetroot Crumpet, 

Beetroot Ketchup

£55

Yorkshire Beef Tartare
Parmesan, Pickles, Sunflower 

Seeds

£18

Orkney Scallop
Dashi Hollandaise, Wakame

£19

Starters

Valrhona 64% Manjari Chocolate 
Mousse

Passion Fruit Rum Raisin, Coconut

£16

Selection of British Cheeses from The 
Courtyard Dairy

Homemade Bread and Biscuits

£17

Desserts

Roast Charlotte Potatoes
Garlic & Rosemary

£7.50

Yorkshire Venison Loin
Black Pudding, Cauliflower, Mole 

Negra

£42

Char-Grilled
Tenderstem Broccoli,

Truffle & Parmesan

£7

Corn Fed Chicken Breast
Garden Sweetcorn, Padron Pepper,

Yuzu & Miso

£37

Triple Cooked Chips 
Herb Emulsion

£7.50

Salt Baked Celeriac
Celeriac Rotolo, Black Garlic

£28

Kitchen Garden Greens
£7

Roast Cod Loin
Garden Pea, Watercress, Mussel Sauce

£36

Mains Sides

A 5% service levy is added to all accounts & distributed directly to staff. Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other allergens.
As a result traces of these could be found in other products served here. An allergen menu is available for your information. Please ask any member of staff for advice.

Estate Apple Crumble Soufflé
Horlicks Ice Cream, Vanilla Anglaise

£16

Yorkshire Beef Wellington 

(To Share)
Potato Fondant, Vichy Carrot,

Red Wine Jus

£90

Char-Grilled Garden Salad 
Whipped Yorkshire Feta, Toasted 
Nuts and Seeds, Local Rapeseed 

Oil

£14

Baked Vanilla Rice Pudding
Buttermilk Ice Cream, Akashi-Tai Plum Sake

£14

Tea & Coffee
Tea or Coffee, Selection of Homemade Petite 

Fours

£8.95

Lindisfarne Oysters
Shallot Vinaigrette, Tabasco & 

Lemon

£4.00 each

The Garden Room

Autumn Tasting Menu
To be enjoyed by the whole table.

Salt Baked Garden Celeriac
Celeriac Rotolo, Black Garlic

Kendall Jackson, Vintner’s Reserve, Chardonnay, California, USA, 2019

Tuna Tartare
Avocado, Tomato, Pomello

Bernon Aquitania, Albarino, Rias, Baixas, Spain, 2022

Rabbit Terrine
Victoria Plum, Beetroot

Brouilly, Domaine Cret des Garanches, Beaujolais, France, 2020

Wild Venison Loin
Black Pudding, Cauliflower, Mole Negro

Newton Johnson, Granum, Hemel–en–Aarde Valley,

South Africa, 2014

Estate Apple Crumble Soufflé
Horlicks Ice Cream, Vanilla Anglaise

Chatsworth Muscat of Alexandria, Derbyshire, UK NV

£75 per person
Matching Wines £55

Meadow Sweet Custard
Wild Blackberry, Kitchen Garden Mint, Flowers

£17


