
LUNCH MENU  
AVAILABLE MONDAY TO SATURDAY  

12PM-5PM 

 

2 COURSE £19.50 

3 COURSE £24.50 

STARTERS  
 
 

Leek and potato velouté, chive oil, warm sliced bloomer loaf 
 

Ham hock terrine, Pease pudding, pickled shallots, apple gel & crispy ham 
 

Roasted beets, cannellini beans & horseradish, pear, hazelnuts, cider dressing VG 

V Vegetarian VG Vegan 

We take food allergies, intolerances and dietary requirements seriously. We want to cater safely for everyone. Most of our dishes can be prepared to 
suit specific dietary requirements; however, please be aware that all our food is prepared in a kitchen where allergens are present. Therefore, we 

cannot guarantee that any dish is completely free from traces of allergens. If you have any specific allergies, intolerances or dietary requirements, 
please inform a member of our team before placing your order. We will then provide information on our dishes to accommodate your needs. We 

believe in fair tipping, that's why 100% of any tips you give go directly to the team that serves you, a discretionary 10% service charge will be added 
to all dining tables. Prices include VAT 

MAINS  
 
 

Beef skirt & vegetable suet pudding, creamed 
mashed potatoes, green beans, beef gravy 

 
Grilled Pollock, buttered leeks, potato fondant, wholegrain mustard & white wine sauce 

 
Baked celeriac, smoked mushroom puree, crispy potatoes, parsnip crisps, walnuts, thyme jus VG 

 
 
 
 

DESSERTS  
 
 
 

Warm sticky toffee pudding, vanilla & coconut ice cream VG 
 

Blackberry, lemon & ginger wine posset, almond meringue  
 

Warm wensleydale cheese scone, crème fraiche, honey & oat crumble 
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