
Starters 
 
Home made seasonal Soup of the day with warm bread  £4.00 

 

 

Chefs own individual Pate or Terrine with herb salad,  

house chutney and melba toast      £5.50 

 

 

A plate of six grilled Queen Scallops with blue cheese 

crust and saffron dressing      £7.00 

 

 

Grilled Goats cheese on sundried tomato crouton, 

basil pesto and autumn leaves      £5.50 

 

 

Scottish Smoked Salmon and cured Halibut  

with a dill and lemon oil       £7.00 

 

 

Slow cooked Confit Duck Leg with salami,  

sautéed new potatoes and damson jam     £7.00 

 

 

Pan fried garlic and herbed Mushrooms with 

wood smoked peppers on toasted brioche    £5.50 

 

 

Please see ‘Specials Board’ in the bar for 

 Chef’s choice of the day 
 

 

All produce is locally sourced by our Head Chef, Paul Dale, and we 

apologise for any inconvenience caused when certain dishes may sell out 

for the evening. 

 

All dishes are freshly prepared and cooked once your order has been 

placed, therefore during peak periods there may be an unavoidable delay. 



Main Courses 
 

Duo of Moorland Lamb       £15.00 
 

Pan fried Loin and Cutlet of local lamb on a minted 

rosti potato served with a basket of chantilly carrots 

and sugar snap peas with a redcurrant glaze 

 

Seared Supreme of Chicken      £12.50 
 

Breast of Chicken filled with a duck and apricot mousseline 

crispy smoked bacon, seasonal greens, sage & port jus 

 

Fillet of Yorkshire Beef and Oxtail     £18.50 
 

Fillet of Beef cooked to your liking and served with an individual 

baked oxtail pie, roasted root vegetables, fresh horseradish 

and madeira jus 

 

Fillets of East Coast Bass and Red Mullet    £14.00 
 

Grilled fillets of fish with rock salt and lemon 

on mussel and prawn risotto, roast spears of asparagus 

and cherry vine tomatoes, garden herb oil 

 

A supreme of Local caught Halibut     £16.50 
 

Simply grilled and layered on fresh samphire with a  

ratatouille tower glazed carrots and green beans 

with a saffron beurre blanc 

 

Fillet of Yorkshire Beef, homemade chips    £16.50 

grilled tomato and mushrooms, crispy onion rings 

 

Sirloin of Yorkshire Beef , homemade chips    £15.50 

grilled tomato and mushrooms, crispy onion rings 

 

 

Chef’s Pepper Sauce, Diane Sauce or Blue Cheese Sauce  £2.00 


