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To Start….. 
 
Miniature Pudding Of Long And Slow Braised Yorkshire Hare,  
Burgundy Wine Sauce, Baby Onions & Pancetta         7.95 
 
Seared Shetland King Scallops ‘In The Shell’ With Cauliflower & North Sea Brown Shrimp Risotto 
Shellfish Cream & Marsh Samphire            9.95 
 
Wood Pigeon Breast ‘Potato Rosti Crust’ On Aromatic Cabbage, Celeriac Puree,  
Girolle Mushrooms & Ampleforth Abbey Cider Brandy Jus       7.95 
 
Yellison Farm Goats Cheese Fritters, Fresh Black Figs, Balsamic Onion Marmalade,  
Port Reduction & Toasted Walnuts            7.95 
 
Pan Roast Sea Bass Fillet With A Fresh Hand Picked Cornish Crab Croquette,  
Marinated Shaved Fennel Salad, Dill & Heirloom Tomato Dressing      8.95 
 
Slow Cooked Lamb Faggot With Cassoulet Of Broad Beans & Chris Wildman’s Yorkshire Chorizo  
Lightly Smoked Onion Rings             7.95 
            
 
To Follow….. 
 
Steamed Lamb & Kidney Pudding, Rosemary Creamed Potatoes, Pearl Barley, Carrot & Herb Jus 15.95 
 
Posh Pie Of Fish & Seafood Topped With Herb Mash, Wensleydale Crust,  
With Purple Sprouting Broccoli, North Sea Shrimps & Brown Butter      16.95 
 
Charles Ashbridge’s Rare Breed Suckling Pig Loin, Black Pudding Bundle, Honeyed Parsnip Puree,  
Quince, Smoked Almond & Fresh Bay Juices           18.95 
 
Holme Farmed Seared Venison Piece, Rosti Potato, Creamed Savoy Cabbage,  
Fruity Redcurrant Jus & Crispy Sage           21.95 
  
Roasted Scottish Monkfish Fillet, King Prawn Tempura, Sesame Chinese Cabbage,  
Spiced Carrot Puree & Star Anise Glaze           18.95 
 
Blanquette Of Rose Veal, Pearl Onions, Baby Mushrooms, Rich Creamed Juices & Mash  
(This Rich Creamy Stew Is The Dish That Chef Scott Hessel Cooked To Become The Youngest Ever Winner  
Of The Roux Brothers Scholarship Back In 1989)          16.95 
 
Walshaw Moor Estate Grouse, Mulled Brambles, Spiced Bread Sauce, Roasted Root Vegetables,  
Game Chips & Sloe Gin Roasting Juices           21.95 
                                            
Local Dry Aged Rib Eye Steak, Peppercorn Sauce, Heritage Tomato Salad & Triple Cooked Chips 19.95 
 
Pan Fried Yorkshire Venison Liver, Dry Cured Smoked Bacon, Devilled Juniper Jus,  
Braised Red Cabbage & Lyonnaise Potatoes          14.95 
 
 
Sides….. 
 
Triple Cooked Chips, Purple Sprouting Broccoli, Braised Red Cabbage, Roasted Root Vegetables 3.00 


