


PAN FRIED PLAICE (GF) 
Herbed potatoes, samphire, capers & cornichons, citrus burnt butter

PORK FILLET WRAPPED IN PANCETTA (GF)
Braised turnips and carrots cavolo Nero, burnt apple puree, crispy puffed pork

skin, pickled turnips, sauce charcuterie

CHICKEN SUPREME (GF OPTION)
Crispy chicken leg dumpling, broccoli puree, forest mushrooms, kale crisps

AUTUMN VEGETABLE SALAD (V) (GF)
Crones, baby parsnips artichokes, vegetable crisps beetroot dressing, garden

herbs

FRESHLY BAKED ROSEMARY FOCACCIA (V) 
Olive oil, salted butter

 
PUMPKIN SOUP (V) (GF)

Seeds, pumpkin oil

HOT SMOKED TROUT (GF) 
Confit and pickled carrots, confit ratte potatoes, cucumber and dill salad, ricotta

HAM HOCK PRUNE TERRINE (GF OPTION) 
Caramelised onion chutney, brioche

DRESSED AUTUMN LEAVES 5.00

TRIPLE COOKED CHIPS 5.00

SKINNY FRIES 5.00

BEER BATTERED ONION RINGS 5.00

BUTTERED SEASONAL VEGETABLES 5.00

GINGER TREACLE TART (V)
Stem ginger ice cream

APPLE TRIFLE (V)
Calvados crème patisserie, sweetened cream, apple crisps, apple jelly, sponge

SELECTION OF LOCALLY PRODUCED DAIRY ICE CREAM (V/GF/DF OPTION)
Fruit compote

YORKSHIRE FARMHOUSE CHEESE
2.00 SUPPLEMENT

Supplied by Cryer & Stott Cheesemongers, served with fruit chutney, biscuits,
grapes & celery

Kit Calvert Wensleydale 
Hartington Blue 

Cornish Brie
Sheffield Forge

Eh Up Yorkshire 

2 COURSES 23.00 3 COURSES 28.002 COURSES 23.00 3 COURSES 28.00


