Welcome to our Chef’s Specials — a carefully curated selection of
seasonal dishes, crafted with quality ingredients and a passion
for great food. We hope you enjoy every bite.

CHEFR:S SRECT ADLS

STARTERS

Moules Mariniere - £12
Mussels cooked in a classic white wine and garlic sauce.
Enjoy as a main course with fries and warm bread - £22

Italian Board — £25

Perfect for sharing.

Gordal Picante Olives | Fried Polenta slices, with a black olive tapenade | Caprese-style flatbread | Lasagne
ball with cheese sauce | Moules with a pesto dressing | Ricotta Polpette

Add a bottle of our House Wine for £24.95

MAINS

Dry-aged 8oz Sirloin Steak — £27
Best served medium-rare. Served with triple cooked chips & peppercorn sauce.

Add king prawns +£6

Ham Hock, Cheese & Leek Pie - £20
Chive mash, summer greens and red wine gravy.

Pork Fillet Medallions - £24
Wholegrain mustard mash, cider sauce and Tenderstem broccoli.

Pan-fried Monk Fish - 25
Lemon and caper butter, minted new potatoes and cavolo nero kale.

Classic Caesar Salad - £19
Cos lettuce, shaved Parmesan, crispy bacon crumb, anchovies and Caesar dressing.
Add Chicken +£5

DESSERES

Banoffee Tart - £11
with vanilla ice cream

Cheeseboard - £14
Harrogate Blue | Lancashire Bomb | Yorkshire Feta
Apple chutney, celery, grapes, walnuts, biscuits

For allergen information, please speak to a member of the team.




	Moules Marinière - £12
	Italian Board — £25
	Dry-aged 8oz Sirloin Steak  — £27
	Ham Hock, Cheese & Leek Pie - £20
	Pork Fillet Medallions - £24
	Wholegrain mustard mash, cider sauce and Tenderstem broccoli.

