
 

 
 

PRIVATE DINING MENU 1 
£26.95 PER PERSON 

 

STARTERS 
 

SEASONAL VEGETABLE SOUP 
Sourdough Bread (V) 

 

CONFIT DUCK TERRINE 
Fig & Apple Chutney, Toasted Brioche 

 

BEETROOT CURED SALMON 
Dill Crème Fraîche 

 

MAIN COURSES 
 

YORKSHIRE GRAIN FED ROAST CHICKEN 
Heritage Potatoes, Broccoli, Honey & Rosemary Sauce 

 

COD FILLET 
Buttered Spinach, Ratatouille 

 

SEASONAL VEGETABLE RISOTTO 
Lemon Oil (V) 

 

PUDDINGS 
 

HOMEMADE STICKY TOFFEE PUDDING 
Toffee Sauce, Vanilla Ice Cream 

 

CHOCOLATE MOUSSE 
Raspberry Sorbet, Roasted Hazelnuts 

 

VANILLA CRÈME BRÛLÉE 
Homemade Shortbread 

 
CAFETIERE OF COFFEE OR POT OF TEA 

 
WHY NOT ADD CHEESE? 

 

CHEESE BOARD TO SHARE 
Artisan Biscuits, Grapes, Celery & Homemade Chutney 

For between 8 to 10 guests £29.95 

 
 
 
 
 
 

All our food is prepared to order so we strive to satisfy all dietary requirements. 
Please inform one of our team of your specific allergy or dietary requirement when ordering. 

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 



 

 

 

PRIVATE DINING MENU 2 
£35.95 PER PERSON 

 

STARTERS 
 

SEASONAL VEGETABLE SOUP 
Sourdough Bread (V) 

 

CHICKEN TIKKA 
Lime & Mint Yoghurt 

 

TEMPURA KING PRAWNS  
Nori Seaweed, Chilli Jam 

 

BLUE CHEESE & SPINACH SOUFFLÉ 
Candied Nuts, Caramelised Apple (V) 

 

MAIN COURSES 
 

10oz GRAND RESERVE RIBEYE STEAK 
Hand Cut Chips, Onion Rings, Mushroom, Confit Tomato 
Rocket Salad, Peppercorn Sauce - Supplement of £4.00 

 

DUCK BREAST 
Heritage Potatoes, Glazed Beetroot, Butternut Squash Purée, Kirsch Cherry Jus 

 

LEMON & HERB CRUST FILLET OF HALIBUT 
Baked Potato Cake, Broccoli, Lemon Beurre Blanc 

 

SPINACH & MUSHROOM PITHIVIER 
Roast Sweet Potatoes, Chive Sour Cream (V) 

 

PUDDINGS 
 

HOMEMADE STICKY TOFFEE PUDDING 
Toffee Sauce, Vanilla Ice Cream 

 

SEASONAL CHEESECAKE 
Fruit Coulis, Ice Cream 

 

APPLE TARTE TATIN 
Cinnamon Custard, Vanilla Ice Cream 

 

DARK CHOCOLATE PARFAIT 
Fresh Berries, Clotted Cream  

 

CAFETIERE OF COFFEE OR POT OF TEA 
 

WHY NOT ADD CHEESE? 
CHEESE BOARD TO SHARE 

Artisan Biscuits, Grapes, Celery & Homemade Chutney 
For between 8 to 10 guests £29.95 

 
All our food is prepared to order so we strive to satisfy all dietary requirements. 

Please inform one of our team of your specific allergy or dietary requirement when ordering. 
If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 


