
 

 

A discretionary 12.5% service charge will be added to the total of your bill 

Please let us know of any allergies or intolerances. All our food is prepared in a kitchen where nuts, gluten and 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 upon request. 
 
 

 

 

 

 

 

Snacks 

Crewe Sourdough, Croxton Manor Salted Butter 7 

Gordal and Kalamata Olives 6 

 

Starters 

 

Beetroot & Goat’s Cheese Arancini 11 

Roasted Celeriac Soup, Crewe Sourdough 9 

Picked White Crab on Toast, Brown Crab Mayo, Fennel Salad 15 

Yorkshire Blue, Caramelised Red Onion & Fig Tart, Watercress & Hazelnut Dressing 12 

Pressed Ham Hock Terrine. Piccalilli, Sourdough Toast 11 

Roasted Hand Dived Isle of Mull Scallop, Pork Belly, Apple Puree & Samphire 15 

Twice Baked Isle of Mull Cheddar Souffle 14 

 

Mains 

 

Venison Cottage Pie, Parmesan & Thyme, Pickled Beets 23 

Roast Rump of Lamb, Jerusalem Artichoke, Roscoff Onion & Chimichurri 32 

Roasted Local Grouse, Red Cabbage, Game Chips, Bread Sauce & Watercress 30 

Baked North Sea Cod Loin, Fondant Potato. Girolles, Samphire & Chervil Velouté 26 

Chargrilled Ribeye Steak, Black Garlic & Truffle Butter, Green Salad, Fat Chips 32 

Celeriac, Truffle & Wild Mushroom Pithivier, Artichoke, Roscoff & Kale 21 

Creedy Carver Duck Breast, Butternut Squash, Bramble 29 

 

To Share 
 

Chargrilled Cote De Boeuf, Black Garlic & Truffle Butter, Fat Chips, Onion Rings & Garden Salad 80 

 

S ides 
 

Green Vegetables, Olive Oil 5  |  Truffle & Parmesan Fries 6 

Buttered Ratte Potatoes 5  |  Fat Chips 6 

 



 

 

A discretionary 12.5% service charge will be added to the total of your bill 

Please let us know of any allergies or intolerances. All our food is prepared in a kitchen where nuts, gluten and 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 upon request. 
 
 

 

 

 

 

Afters 
 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 9 

Baked Egg Custard Tart, Boozy Prunes 10 

Valrhona Chocolate Mousse, Boozy Cherries & Honeycomb 12 

Apple, Bramble Crumble, Rhubarb & Ginger Ice Cream 9 

Vanilla Crème Brulée, Shortbread Biscuits 8 

 

 

Cheese Selection  
  

 

Montgomery Cheddar 

Montgomery Cheddar cheese is made with skill and care, aged in cloth and 

 stripped after a long maturing process. It's golden and glorious, with a nutty,  

complex depth of flavour. 

 

Shepherd’s Purse Yorkshire Blue 

 

Muli award winning cheese. Hand turned and matured for eight weeks,  

creamy, sweet and mild with lovely blue veining and smooth texture.  

 

Minger 

 

Made in Tain, Scotland, Minger is a soft washed rind cheese with a mildly  

pungent aroma.Texture is soft and silky with a satisfying ooze. 

 

 

Served with Peters Yard Crackers and Red Onion Chutney 

10 for two  |  14 for three 

 

  


