
Marmite Butter, Olive Oil & Aged Balsamic | £6 

Teriyaki, Soy & Sesame | £8

| £5

Cucumber, Sumac & Garlic Oil Brushed Flatbreads | £12 

Toasted Foccacia £8 

Spiced Cherry Compote, Pistachio Crumb & Toasted Brioche £11

Baked Apple Purée, Pickled Celery, Salted Almonds, Chicory & Truffle Honey Dressing £12

, Crispy Capers, Pickled Cucumber & Herb Mayonnaise | £10

Cranberry Compote | £10 

Lemon & Chive Crème Fraïche & Pickled Cucumber | £12 

Red Onion Marmalade & Rocket | £13

All served on Ciabatta, with Kettle Crisps & Salad

 Tomato Chutney & Grilled Hambleton Sourdough | £12

Salted Fries, Marinated Red Peppers, Tomatoes & Parsley £24

, Winter Vegetable Cassoulet, Chorizo, Parsnip Crisps & Curry Oil | £26 

Roscoff Onion, Kale, Horseradish Mash, Celeriac Puree & Red Wine Jus | £27 

Crushed Peas & Tartare Sauce | £20 

Glazed Goats Cheese, Red Onion Marmalade, Baby Leeks, Hazelnuts & White Onion Velouté £16

Pomme Purée, Seasonal Vegetables & Red Wine Jus | £20

£30 
Salted Fries, Roasted Cherry Tomatoes, Watercress & Peppercorn Sauce 

£85 
Parmesan & Black Truffle Fries, Field Mushrooms, Red Onion Rings, Marinated Tomatoes, Watercress & Peppercorn Sauce 

| £20 
Baby Gem Lettuce, Dill Pickles, Red Onion, Bacon Jam, Burger Sauce & Salted Fries

All prices include VAT. A discretionary 12.5% service charge will be added to your bill.  Some dishes may contain nuts.  

Please let us know if you have any allergies or intolerances.  We are happy to provide you with any allergen information you need.
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