
 

 

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. Game 
may contain shot. 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. 
 

                                                                                                                 

  

 
 

  Sunday 25th January 2026 

Starters 

 Roasted Celeriac Soup, Crewe Sourdough 

Duck Liver Parfait, Red Onion Marmalade, Sourdough Toast 

Smoked Cods Roe, Pickled Cucumber, Grilled Flatbread 

 Pear, Chicory & Walnut Salad, Yorkshire Blue Cheese, Mustard Dressing 

 

Mains 

Roasted Sirloin of Northumbrian Beef, Yorkshire Pudding, Beef Dripping Roasties & Proper Gravy 

Roasted Rare Breed Pork Loin, Sage & Onion Stuffing 

Roast Leg of Northumbrian Lamb, Studded with Garlic & Rosemary 

(All Three Roasts £5 Supplement) 

Spiced Lentil & Vegetable Nut Roast 

 

All Served with… 

 Yorkshire Pudding, Clapshot, Roast Heritage Beetroots, Cauliflower Cheese & Seasonal Greens  

  
 

Desserts 

Baked Egg Custard Tart, Poached Yorkshire Rhubarb 

Pavlova, Vanilla Cream, Mulled Wine Poached Plums 

Opera Cake, Blackberry Sorbet 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Isle of Mull Cheddar, Crackers, Red Onion Marmalade 

 

32 FOR TWO COURSES, 38 FOR THREE COURSES 
 

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


