
Our food is prepared in a kitchen where common allergens, including nuts, gluten, and dairy, are present. 
We take precautions to prevent cross-contamination, but we cannot guarantee that any product is entirely allergen-free.

If you have a food allergy or intolerance, please speak to a member of our team before placing your order
to discuss your needs.

A discretionary 10% service charge is added, 100% shared fairly and evenly across
our amazing team.

GF - Free From Gluten containing ingredients  | GFO - Modified to be made without gluten containing ingredients | V - Vegetarian  
DF - Free from dairy containing ingredients | DFO -  Modified to be made without dairy containing ingredients | VE - Vegan | VEO - Modified to be made Vegan friendly

S U N D A Y  L U N C H

S T A R T E R S

P U D D I N G S

CHARRED LEEK
Mature Cheddar, Toasted Buckwheat Crumb,

Lemon Vinaigrette

MR B’S PRAWN COCKTAIL
Everything you’d expect a prawn cocktail to be.

GFO|DFO

HAM HOCK TERRINE
Piccalilli, Pea Salad 

GFO

S U N D A Y  R O A S T S

HONEY ROAST GAMMON
Dripping Roast Potatoes, Wholegrain Mustard Mash, Carrots, Yorkshire Pudding & Gravy

DRAKE & MACEFIELD ROAST BEEF STRIP LOIN 
Dripping Roast Potatoes, Buttered Mash, Carrots, Yorkshire Pudding & Gravy

ROAST CELERIAC STEAK
Roast Potatoes, Buttered Mash, Carrots, Yorkshire Pudding & Gravy V

ROAST CORN-FED CHICKEN CROWN SHARER FOR TWO
Roast Potatoes, Buttered Mash, Carrots, Yorkshire Pudding & Gravy

J U S T  A  M A I N  £ 2 4  |  2  C O U R S E  £ 3 2  |  3  C O U R S E  £ 4 0  

YORVALE ICE-CREAM SUNDAE
Chocolate & Fudge

V|GFO

CHEESECAKE
Annabel’s  Yorkshire

Blossom Honey
V

APPLE & BLACKBERRY CRUMBLE
Vanilla Custard

V

Just the way he likes it!

Drake & Macefield are Craven’s oldest family
butchers, founded in 1898 on Skipton’s Otley
Street and still proudly family-run today. They
work hand in hand with local farmers, think
grass-fed herds from the estate. Their meat is

carefully hung for a real depth of flavour, they
share our family values and we’re proud to

partner with them.

Produced by fifth-generation farmer
Annabel on her family farm near
Leeds. Their bees are used to
pollinate  the farms produce.

The Yorvale family ice-cream
makers have been crafting the
good stuff on their farm since

1989. The milk from their Friesian
herd travels less than 100 metres
from the fields to dairy. It’s
fresh, creamy and properly

Yorkshire.


