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, \ " 17 ‘| Rosemary & parmesan popcorn, warm with brown butter 5.50
,, \‘ /,// Roasted salted Spanish almonds 6.50
: - Perello green queen olives with a little chilli 6.50
Sourdough bread board, wood smoked garlic, olive oil &
\ balsamic 8.50

pr'mg af £l 6‘;6;#

8.75
Italian Piedmontese peppers, baked fennel, tomatoes & olives
8.50

\“ Crisp fried whitebait, smoked paprika dusting, Tartare sauce
8.50

' Crab & prawn quenelles, lobster, saffron & tomato sauce 9.75

’ Smoked duck breast, ruby grapefruit & elderflower vinaigrette
| 9.50

Twice baked Gruyere and chive souffle 9.50

Braised rabbit with Cannellini beans & tomatoes, smoked

sausage 25.50

Pan roast salmon, sweet & sour greens, oriental sauce,

steamed prawn dumplings 24.95

Chargrilled Barnsley lamb chop, Rosemary beurre noisette,

Champ, roasted courgette & aubergine Provencal 26.50

Pan roast breast of chicken, caraway & carrot risotto,
chargrilled asparagus, wild garlic dressing 22.50



Confit de Canard, Dauphinoise potatoes, petit pois a la
francaise 25.50
Roasted cauliflower shawarma with crispy garlic on
aromatic potato & chickpea curry, carrot chutney, garlic

yogurt 21.50 . u‘«‘i ) [
Fish & chips, fresh haddock, beer batter, pea puree, Tastare 4 ) ,
sauce 19.50 '

Chargrilled rib eye steak, salsa verde, twice cOokt
hand cut chips, watercress 32.50 r}f '

Pan roast champ 5.50
Buttered baby spinach 5.50
Green salad, mustard & tarragon dressing 5.75
Roasted courgette & aubergine Provencal 5.75

Puddings £8.50

Sticky gingerbread & pear pudding, stem ginger ice cream
Italian rice pudding, brulee topping, new season/rhubarh
Tarte fine aux pommes, honeycomb ice cream.
Dark chocolate marquise, raspberries, pistachio cream,
raspberry ripple
Fruited brioche bread & butter pudding, apricot glaze,
clotted cream
Italian affogato with Ricciarelli

oS

Artisan cheeses with grapes, candied walnuts & Eccles cake
14.50
(“an Eccles cakes without cheese is like a kiss without a
squeeze”’)






