
  

S A M P L E  S E T  M E N U  

Wild garlic soup, poached egg, truffle 
oil 
 
Moules marinières, artisan bread 
 
- 
 
Butternut squash risotto with 
riggatello 
 
Grilled smoked mackerel, spouting 
broccoli, pink fir potatoes, caper 
butter 
 
Chicken & mushroom pie, mashed 
potatoes, red cabbage 
 
- 
 
Vanilla panna cotta, poached 
Yorkshire rhubarb with blood orange  
 
Buttermilk pudding, poached rhubarb, 
almond crumble 
 

 

 

 

 

Available lunch Monday – Saturday - 
2 course £14.95 / 3 Course £18.95 
 
Available evening Monday – Thursday - 
2 course £18.95 / 3 Course £22.95 

 

 Please make staff aware of any allergies 

 


