
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

TO START 
 

Our bread with our cultured butter or salt aged beef dripping       £6.25 
Guinness cured beef with cheese and onion toastie and brown sauce        £10.25 
Beer battered mackerel with herb mayo, beetroot and dill pickled cucumber     £9.50 
Curried carrot and coconut soup finished with coriander and yoghurt       £7.95 
Shetland mussels with cider cream, fresh herbs and our bread      £10.95 
 
 

FOR MAIN 
 

Aged beef fillet tail with rösti potato, stuffed morel mushroom, slow roasted  
onion and peppercorn sauce          £32.00 
Roast monkfish with Japanese pancake, miso, smoked bacon, coriander,  
cabbage and fennel             £26.50 
Guinea fowl with mini mushroom kiev, mash, wild mushrooms, celeriac and broccoli   £26.50 
Roast crown prince pumpkin risotto bianco arancini with celeriac,  
black truffle and wild mushroom          £23.50 
Shetland mussels with cider cream, fresh herbs, chips and our bread    £20.95 
Yorkshire duck breast with white turnip, elderberry, damson  
and a three bird shepherds pie          £26.50 
Chicken, ham and potato pie with mustard and gherkin sauce  
with roasted hispi cabbage             £23.50 
         

Sides £4.50 
 

Chips/ Sauerkrout/ Mixed Veg 
 

TO FINISH 
 

Warm chocolate Guinness cake with hazelnut parfait and cranberry   £10.50  
Hafod cheddar with walnut bakewell tart       £9.50 
Our ice cream and sorbet (ask for todays flavours, charged per scoop)   £3.25  
Classic sticky toffee pudding with vanilla ice cream                 £8.50 
Rhubarb, almond and rose trifle          £11.95 
 

A 10% service charge is applicable for all bookings of over 6 guests and is shared equally between all staff. 
We are unable to list all the ingredients in our dishes, so if you have a specific allergy or dislike, please highlight it to a member of our staff. 

We cook all our dishes from fresh, where possible we will try and meet any of your specific dietary requirements. 
(Veg) vegan, (PVEG) possible to make vegan, (V) vegetarian, (N)contain nuts, (GF) Gluten free, (PGF) Possible to make gluten free. 
All our food is prepared in the same kitchen as products that contain nuts and gluten, and therefore may contain trace elements of them. 

Fish may contain bones, Game may contain shot 

 L 

SOFT DRINKS 
Coke      £3.00 
Diet coke     £2.60 
Coke zero     £2.00 
Schweppes Lemonade   £2.00 
Sanpellegrino Rossa    £2.95 
Sanpellergrino Aranciata    £2.95 
Sanpellegrino Limonata   £2.95 
J20 Apple and Mango   £3.30 
J20 Apple and Raspberry   £3.30 
J20 Orange and Passion fruit  £3.30 
Fentimans Ginger Beer   £3.75 
Appletiser     £3.15 
Harrogate Still Water 750ml  £3.00 
Harrogate Still Water 330ml  £1.60 
Harrogate Sparkling Water 750ml  £3.00 
Harrogate Sparkling Water 330ml  £1.60 
 
WHISKY 
Jameson     £3.50 


