
        Dinner Menu 
 
 

Starters 
 

Lancashire Cheese Soufflé  
tomato jam 

£8 
 

King Scallop 
parsley root puree, black pudding, burnt lemon oil  

£9 
 

Braised Oxtail Tortellini 
potato espuma, pickled potato, haricot beans 

£9 
 

Ceviche  
crème fraiche, coriander oil, sourdough crisps 

£9 
 

Soup of the Day 
accompanying garnish 

£7 
 

Chickpea & Red Pepper Fritter 
asian slaw, peanut coriander & lime vinaigrette  

£8 
 

Crispy Hens Egg 
lovage emulsion, crisp pancetta, pickled onions, cress 

£8 
 

Poached Chicken Terrine 
pea puree, hazelnuts, garlic chive oil, pickled shimeji mushroom, asparagus 

£9 
 

Pea Velouté 
peas, broad beans, shallots, mint oil, milk crumb, baby mint 

£8 
 

 
 

 
Please inform us of any allergy or dietary requirement so we may assist you. 

 
 

Rare Breed Steak 
 

We cook our steaks on a charcoal barbecue in a sealed chamber; this 
gives it a unique flavour and retains the moisture. 

 
Belted Galloway (England, Cumbria) 

Belted Galloway is native to the borders of Cumbria and Scotland; it is 
one of the oldest breeds in the world dating back to the 17th century. 

The cattle are ideal for the harsher weather of the fells with their thick 
coat of hair that insulates their body so well they have a minimal layer 

of fat. 
 
 
  

 
 
 
 

 
 

All steaks are served with hand cut chips, Pickering watercress, field 
mushroom and confit tomato. 

 

 
Side Orders   £4 

 
Avocado & Chick Pea Salad. 

Dauphinoise Potato. 
Triple Cooked Chips. 

House Salad. 
Roasted Cauliflower, maple & raisin. 

Charred Broccoli, pickled shallot. 
Roasted beetroot, hazelnuts, horseradish crème fraiche. 

 

Sauces   £3 

 
Green Peppercorn. 

Red Wine Jus. 
Smoked Wild Mushroom. 

Béarnaise. 
Hollandaise. 

 
 
 

Mains 

 

Herdwick Lamb Loin 
ratte potato, curried onion, smoked aubergine puree, sheep’s milk, 

date 
£26 

 
Saddleback Pork Fillet 

ceps, plum gel, salt baked celeriac, onion ash, slow roasted shallot 
£26 

 

Truffle Poached Chicken  
pancetta, haricot beans, tarragon oil, pomme puree, crispy skin 

£24 
 

Market Fish of the Day 
buttered new potatoes, Pickering watercress, hollandaise sauce 

£24 
 

Pea & Mint Risotto 
green chilli, toasted almonds, charred tender stem, mint oil, pea 

shoots 
£24 

 

Tomato Tart Tatin 
spiced tomato puree, baby gem, dukkha, smoked garlic, cipollini 

onion 
£24 

 

Fillet of Seabass 
saffron potato, cucumber, buerre blanc, baby fennel, dill oil, bronze 

fennel 
£28 

 
Our Fabulous Fish & Chips 

Atlantic cod loin, triple cooked chips, mushy peas 

£24 
 

Herdwick Rack of Lamb for Two 

seasonal veg, minted Anya potatoes, red wine jus 
£60 

 
Ribeye    £32 
Sirloin    £30 
Fillet    £34 
Chateaubriand for Two  £80 


