pint of house lager or ale, 125ml glass of house wine, any soft drink (excl. cocktails) or any hot drink
upgrades are available to other drinks, please ask your server

Chicken & stuffing croquettes with rich gravy
Soup of the moment with ciabatta (gf avail)
Chicken liver pate Yorkshire forced rhubarb, chargrilled brioche (gf avail)
Prawnography probably the best prawn cocktail ever! (gf avail) +£3 supplement

Golden fleece burger 4oz beef patty, heritage tomato, baby gem, red onion, Yorkshire cheddar, tomato
chutney, toasted brioche bun & skin on fries
Wild mushroom risotto rocket, balsamic glaze, parmesan (gf, ve avail)
Beer battered east coast haddock triple cooked chips, mushy peas & tartar sauce (gf avail)
Chicken supreme with pomme anna, black garlic & onion
Picahna steak a delicious cut from the rump cap +£6 supplement
Served with tripled cooked chips, onion fritter, slow roast tomato & baked flat mushroom

Chocolate orange panna cotta coffee cream, gingerbread & gingerbread caramel ice cream (gf avail)
Sticky toffee pudding caramel sauce & vanilla ice cream (v, gf avail)
Lemon brulee with shortbread (v)
Sorbets & ice cream lemon sorbet, raspberry sorbet, vanilla ice cream & fresh fruit (v, gf, ve avail)

Sautéed green beans with shallots (gf, ve) 4.50
Skin on fries (gf, ve) 3.50
Sautéed button mushrooms, chilli & garlic (gf, v) 5.00
Triple cooked chips (gf, ve) 3.50
New potatoes, dill, garlic butter & parmesan (gf, v) 4.50
Sweet potato fries (gf, ve) 4.50
Creamy mashed potatoes (gf, v) 4.00
Mixed salad (gf, ve) 3.50
Onion rings (gf, ve) 4.00
Sauces: Pink peppercorn | Blue Cheese | Garlic Butter | Bone Marrow | 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. Prices may be
subject to government tax. v-vegetarian | ve-vegan | gf-gluten free

