
All our food is prepared to order so we strive to satisfy all dietary requirements. 
GF - represents dishes that are clear of gluten. Please inform one of our team of your specific allergy or dietary requirement when ordering.   
We do use gluten products in our kitchen, so although we do take great care to bring you gluten free dishes, we cannot guarantee dishes  
are 100% gluten free. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 

A discretionary 10% service charge will be added to all tables of 8 or more. 
 

 

 

 
All our food is fresh and sourced locally from  

suppliers around the North of England. 
 
 

NIBBLES 
 

NOCELLARA OLIVES (GF) £4.50 
 

WARM SOURDOUGH, NETHEREND BUTTER £4.95 

ROASTED SPICED NUTS (GF) £4.95 
 

ROAST PEPPER HUMMUS, WARM PITTA BREAD £4.95 
 

SHARING BOARDS 
 

SEAFOOD PLATTER 
Provençal Soup, Gruyère & Croutons, King Prawn Spring Roll 

Tomato & Chilli Jam, Crayfish Cocktail, Smoked Salmon Fishcake  
Lemon Mayo £14.95 | £25.95 

 

MEZZE BOARD 
Roast Pepper Hummus, Falafel, Warm Pitta Bread,  

Nocellara Olives, Blue Cheese Fritters, Stuffed Pepper £18.95 
 

STARTERS 
 

ROAST KING SCALLOPS 
Celeriac, Apples & Hazelnuts £14.50 

 
TWICE BAKED HARROGATE BLUE CHEESE SOUFFLÉ 

Fennel, Candied Walnuts, Apple (V) £7.95 
 

KING PRAWNS 
Yorkshire Cured Ham, Sweet Potato Risotto 

Basil & Palm Sugar (GF) £8.95 
 

CHICKEN LIVER PARFAIT 
Pear & Sultana Chutney, Toasted Brioche £6.95 

 

PORK CHEEK 
Sticky Red Cabbage, White Onion Purée, Rosemary Granola £8.50 

 
CURRIED CAULIFLOWER BHAJIS 

 Warm Spiced Chickpea Salad,  
Confit Lemon & Mint Yoghurt (V) £6.95 

 
GOATS CHEESE, SQUASH & SPINACH TART  

 Lemon & Rosemary Dressing (V) £7.50 

MAINS 
DUCK BREAST 

Confit Leg Bon Bon, Fondant Potato 
Cherry Gel, Spinach, Red Wine £21.95 

 
WEST PARK FISH PIE 

King Prawns, Smoked Haddock, King Scallop 
 Salmon, Shellfish Velouté, Cheddar & Parsley Mash £17.95  

 
ROAST COD 

Potato Fondant, Leeks, Cider & Mussels, Crab Beignet £17.95  
 

LAMB SHOULDER RAGU 
Pappardelle, Oregano, Chilli Flakes, Lemon £14.50 

 
BUTTERNUT DUMPLINGS 

Bok Choi, Lotus Root Crisps, Sesame & Soy Dressing   (V) £13.95  
 

TREACLE BEEF 
Flat Iron Steak, Parsnip Mash 

Buttered Kale, Pickled Red Onion (GF) £16.95 
 

CHICKEN KIEV 
English Spinach, Poached Hens’ Egg, Crispy Bacon £14.95 

 
YORKSHIRE WAGYU BURGER  

Hand Cut Chips, Brioche Bun, Cheese, House Relish £14.50 
 

BEER BATTERED FISH & HAND CUT CHIPS 
Mushy or Garden Peas, Lemon, Tartare Sauce £13.95 

 
GNOCCHI 

Beetroot, Chestnut Mushrooms 
Yorkshire Blue Cheese, Crispy Kale (V) £13.50 

 

STEAKS 
 

We work closely with our local butcher, choosing beef from carefully  
selected farms across Yorkshire and surrounding counties. Dry aged for a  
minimum of 21 days and matured on the bone for outstanding flavour.

 

PRIME CHATEAÛBRIAND for two to share £64.95 
 

8OZ GRAND RESERVE RIBEYE £25.95   8OZ GRAND RESERVE SIRLOIN £24.95 
 

Hand Cut Chips, Onion Rings, Mushroom, Confit Tomato & Rocket Salad 
Add a sauce | Peppercorn, Béarnaise or Garlic Butter £1.95 

 

SIDES £3.50 
 

Skinny Fries | Hand Cut Chips | Truffle & Parmesan Chips £4.50 | Rocket & Parmesan Salad |  
Winter Greens | Honey Roast Root Vegetable | Rosemary Baked New Potatoes

 


