THE EARLY BIRD

3 COURSES £21.95

INCLUDING A DRINK
pint of house lager or ale, 125ml glass of house wine or any soft drink (excl. cocktails & classic coke)

SERVED TUESDAY TO SATURDAY 5 - 6:30PM

TO START

soup of the moment warm bread & whipped butter (V)
chicken liver parfait pink peppercorn butter, toasts, pickles & herb salad
wild mushrooms on toast ciabatta, parmesan & balsamic

pan seared king scallop’s chorizo, endive & toasted almond salad, honey paprika dressing (3.00 supplement)

MAIN COURSE

pan seared duck breast confit duck leg & chorizo roll, pickled carrot, carrot puree (3.00
supplement)

satay hake fillet ramen noodle gnocchi, asian broth, summer vegetables & crispy kale
spinach & yorkshire fettle parcel new potatoes, grilled artichokes, pesto & dressed rocket (V)

100z pork chop yorkshire reared & packed with flavour, served slightly pink with pineapple & chilli chutney

DESSERT

chocolate torte caramel sauce, chantilly cream & griottine cherries
lemon posset white chocolate shard, mixed berry compote & shortbread
sticky toffee pudding caramel sauce, honeycomb, date puree, vanilla ice cream

cheeseboard house chutney, celery, grapes & selection of crackers (2.00 supplement)

ADDITIONAL SIDES

summer greens | 3.50 hand cut maris piper chips | 3.00
onion rings | 3.00 french beans & bacon crumb 13.50
mixed salad | 3.50 garlic & herb new potatoes | 3.50

macaroni cheese | 3.50 truffle, balsamic & parmesan fries | 3.50

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request



