
GF -  G luten  Free  |  V  -  Vegetar ian  |  VE  -  Vegan
For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .

For  a l lergen  in format ion ,  p lease  speak  to  a  member  o f  the  team.

C H E F ’ S  S P E C I A L S

S T A R T E R S
Moules  Mar in ière  -  £ 12

Musse ls  cooked  in  a  c lass ic  whi te  wine  and  gar l ic  sauce .
En joy  as  a  main  course  wi th  f r ies  and  warm bread  –  £22

I ta l i an  Board  — £25
Per fec t  for  shar ing .

Gorda l  P icante  Ol ives  |  Fr ied  Po lenta  s l i ces ,  wi th  a  b lack  o l ive  tapenade  |  Caprese-s ty le  f la tbread  |  Lasagne
ba l l  wi th  cheese  sauce  |  Moules  wi th  a  pes to  dress ing  |  R icot ta  Po lpet te

Add  a  bot t l e  o f  our  House  Wine  for  £24 .95

M A I N S

Welcome to  our  Chef ’ s  Spec ia l s  — a  care fu l ly  curated  se lect ion  o f
seasona l  d i shes ,  cra f ted  wi th  qua l i ty  ingred ients  and  a  pass ion

for  great  food .  We hope  you  en joy  every  b i te .

Dry-aged  8oz  S i r lo in  Steak   — £27
Best  served  medium-rare .  Served  wi th  t r ip le  cooked  ch ips  &  peppercorn  sauce .

Add  k ing  prawns  +£6

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

Pork  F i l l e t  Meda l l ions  -  £24  
Wholegra in  mustard  mash ,  c ider  sauce  and  Tenderstem brocco l i .

Pan-fr ied  Monk  F ish  -  25
Lemon and  caper  butter ,  minted  new potatoes  and  cavo lo  nero  ka le .

C lass ic  Caesar  Sa lad  -  £ 19
Cos  le t tuce ,  shaved  Parmesan ,  cr i spy  bacon crumb,  anchov ies  and  Caesar  dress ing .

Add  Chicken  +£5

D E S S E R T S

Banof fee  Tart  -  £ 1 1
wi th  van i l l a  ice  cream

Cheeseboard  -  £ 14
Harrogate  B lue  |  Lancash ire  Bomb |  Yorksh ire  Feta

Apple  chutney ,  ce l ery ,  grapes ,  wa lnuts ,  b i scu i t s  


	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.

