
V - VEGETARIAN | VE - VEGAN | MAG - MADE AVOIDING GLUTEN

Pre-order MENU

crispy cod cheeks
With Avacado Puree, Warm Chorizo and 

Tomato Salad (MAG) 

Whipped feta tartlette
With A Salad of Asparagus, Charred Corn and 
Wild Mushrooms with A Wild Garlic Dressing

(V) (MAG Available)

Thai pork and coconut noodle soup 
Served with Crispy Pork Belly and Prawn 

Crackers (VE available) 

ALOO TIKI 
Fried Indian Potato Cakes served with  

Pea and Coriander Chutney, Mango Salsa, 
Paratha and spiced Potato Vermicelli  

(VE) (MAG Available) 

starters

Desserts
banoffee

Warm Banana Toffee Sponge, Caramel Banana’s, Bitter Chocolate and Toasted Nut Crumb,  
served with Salted Caramel Ice Cream

Pineapple and rum 
Pineapple Tart, Rum Roasted Pineapple Compote, Italian Meringue, and Lime Sorbet 

(MAG Available)

yorkshire forced rhubarb
 Rhubarb and Stem Ginger Parfait, Gin Poached Rhubarb, Puree,  

Cardamom and Black Pepper Crumble (MAG)

local cheese board
Fresh Local Cheese served with Grapes, Homemade Chutney and Cheese Biscuits (V)

lamb rump
Zaa’tar Pan Roasted Lamb Rump with warm 

Mint and Pomegranate Couscous, Harissa 
and Honey Yoghurt, Roasted Chickpeas and 

Preserved Lemon Sauce (MAG)

CHICKEN SUPREME
Served with Truffle Mash, Wild Mushroom 

and Corn Fricasse, Charred Baby Gem,  
Pea Puree and Chicken Sauce (MAG)

ratatouille tart
Layered Ratatouille Vegetables inside a 
Shortcrust Pastry Tart with Parmentier 

Potatoes, Asparagus Finished with Basil and 
Pinenut Butter (V) (VE available) 

tandoori red snapper
With Roasted Sweet Potato Xacuti Curry, 

Mango Salsa, Samphire Bhaji,  
Coriander and Lime Dressing (MAG) 

Mains

All starters come with INOX homemade bread and Our Cow Molly butter

2 courses for £25; 3 courses for £32


