Snacks

Homemade bread, cheddar cheese butter,

rapeseed o0il & balsamic £6
Pickled onions £4
Mixed marinated olives £5

Homemade hummus, sunflower seed dukkah,
marinated raisins, olive oil, sourdough
crackers £.8

Smoked mackerel pate, dill pickled
cucumber, toasted almonds, sourdough
crackers £8

Starters

Homemade mushroom soup, black pepper
croutons, rosemary salsa verde,
creme fraiche £10

Prawn & crayfish cocktail, avocado,
Marie Rose, seaweed salad, brown bread &
butter £13

Goats cheese parfait, red wine poached
pear, toasted pinenuts, ginger bread,
red wine syrup £12

Smoked Scottish salmon, radish,
ruby grapefruit, kampot pepper, creme
fraiche, herb oil £13

Braised lamb scrumpet, kebab spices,

mint chutney, pickled red cabbage,
wild garlic mayonnaise £13

Information on allergens is available on request



Platters - Main course for 1 or starter for 2

Vegetable - Homemade hummus, crudities,

local cheeses, roasted red peppers,

pickled onions, boiled egg, coleslaw,
sunblush tomatoes, olives, sourdough
crackers, brown bread & butter £22

Fish - Smoked salmon, mackerel pate,

beer battered king prawns, brown shrimps,
prawn & crayfish Marie Rose, capers, lemon
sourdough crackers, brown bread & butter £26

Meat & Cheese - Roast ham, prosciutto,

pork pie, local & British cheeses,

coleslaw, pickled gherkins, boiled egg,
pickled onion, sourdough crackers, brown
bread & butter £26

Mains

Trio of pork — roast pork fillet wrapped

in Parma ham, slow cooked pork belly, hog
roast sausage, champ potato, savoy cabbage,
charred broccoli, charcuterie jus £26

Butternut squash steak, ratatouille,
Cotherstone cheese, sauteed potatoes,
parmesan salad, charred broccoli,

tomato jus £20

Roast fillet of hake, cider battered king
prawn, sauteed green vegetables,

crushed new potatoes, asparagus,

lemon velouté, parsley oil £26

Honey glazed duck breast, dauphinoise
potato, butternut squash, pea, bacon &
onion fricassee, spiced duck jus £28

Pub Grub

Cider battered fish, triple cooked chips,
crushed peas, tartare sauce, lemon £20

Homemade venison bourguignon pie, anise
carrot, triple cooked chips, braised red
cabbage, bourguignon gravy £25

Classic beef burger with Harrogate blue
cheese, pancetta, lettuce & tomato on a
brioche bun with triple cooked chips £20



