
STICKY TOFFEE SUNDAE 
Brown bread ice creams, caramel sauce, chocolate shavings

WARM APPLE & CINNAMON PIE 
Sweet vanilla custard

STRAWBERRY PANNA COTTA 
Crushed meringue, berry gel raspberry crunch

DARK CHOCOLATE MOUSSE 
Cherry compote, chocolate nib tuille, honeycomb

LOCALLY PRODUCED FARMHOUSE CHEESE (V) (GF OPTION) 
3.00 supplement. Choice of 3 from the below:

KIT CALVERT WENSLEYDALE
This semi-hard full fat cheese is made at the Hawes Creamery, where it has
been produced for nearly a century, using milk from forty-three farms all

within ten miles of the Creamery.

HARTINGTON BLUE
Hartington Creamery in the Village of Hartington is the smallest and only
artisan producer of Stilton Cheese in the world with only nine employees.

Bronze Winner International Cheese Awards!

CORNISH BRIE
Cornish Cheese Co. are artisan cheese makers, based on the edge of Bodmin

Moor. The wet conditions make the perfect climate for good pastures.

SHEFFIELD FORGE
This cheese packs a punch of relish just as you would expect. A depth of

flavour like no other. Bronze winner at the 2021 world cheese awards.

EH UP YORKSHIRE
The cheese is matured for 18 months. It has a smooth butterscotch flavour

with crunchy salt crystals. Eh Up Yorkshire is powerful yet addictive! 

2 COURSES 32.00     3 COURSES 39.00



ROAST SIRLOIN OF YORKSHIRE GRASS FED BEEF (GF OPTION) 

ROAST HALF CHICKEN, THYME & GARLIC SEASONING (GF OPTION) 

HONEY & ORANGE GLAZED GAMMON (GF OPTION)

ALL SERVED WITH BUTTERED MASH, ROAST POTATOES, GLAZED
ROOTS, SEASONAL GREENS, YORKSHIRE PUDDING

SELECTION OF ROAST MEATS (GF OPTION) 
Duo of Roast Meats 2.50 Supplement 
Trio of Roast Meats 4.50 Supplement

SOUP OF THE DAY (V) (GF OPTION) 
Warm bread, herb butter

WHIPPED CHICKEN LIVER PARFAIT 
Ciabatta shard, sweet onion chutney, dressed leaf

BUTTERNUT SQUASH RAVIOLI (VE) 
Tomato and chilli dressing, herb crumb, micro basil 

SMOKED SALMON (GF) 
Compressed cucumber, dill mayonnaise, citrus oil

BURRATA WITH FIG (V, GF) 
Olive granola, orange and chill burnt butter, fig jam

PIGS IN BLANKETS 5.00

SEASONAL GREENS (GF) 5.00

ROAST POTATOES 5.00

BABY SPINACH, SHALLOT AND WILD MUSHROOMS 5.00

MASH POTATOES 5.00

2 COURSES 32.00     3 COURSES 39.00 2 COURSES 32.00     3 COURSES 39.00

MARINADED CHICKEN FILLET (GF) 
Borlotti bean ratatouille, anna potato, chicken sauce, basil oil

SAGE AND TOMATO GNOCHI (VE) 
Light pesto and sun blushed tomato sauce, home made focaccia

GRILLED SEA BREAM (GF) 
Sauteed potatoes, garlic & herb fine beans, lemon and caper butter sauce

PAN FRIED BAVETTE STEAK (GLUTEN FREE OPTION) 
Parmesan and truffle butter crust, sweet potato puree, grilled king

oyster mushroom, rich red wine reduction

THEAKSTONS BATTERED HADDOCK 
hand cut chunky chips, mushy peas, curry sauce, tartar sauce, charred lemon

AMBERS HOMEMADE 6OZ BEEF BURGER (GLUTEN FREE OPTION) 
Smoked streaky bacon, jack cheese, onion marmalade, house slaw,

chunky chipssunday roast
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