
STARTER

DESSERT

Ask the team for full allergen information. Please note: a 12.5% discretionary service charge will be added
to your bill. This is shared between the team. 

Poached Yorkshire Rhubarb
Whipped yoghurt & mascarpone, sorrel granita, crispy milk

Lemon Tart
Toasted meringue, damsons

Celeriac ‘Risotto’
Jerusalem artichoke, lemon thyme, truffle

Yorkshire Venison Tartare
Salt-baked turnip, hazelnuts, mustard cress

Chalkstream Trout & Hollandaise Rillettes
Citrus jelly, toasted nori crumpet

MAIN

Roast Hogget Rump
Braised shoulder, glazed carrots, broccoli puree

Barbecued Monkfish
Cauliflower samosa, spinach, butter curry sauce

Dale End Cheddar & Celeriac Tart
Shallots, kale, pickled walnuts

Roast Crown of Yorkshire Duck (for two)
Duck leg croquettes, kohlrabi, BBQ radicchio

+£5pp 

Chocolate Mousse
Malt parfait, honeycomb, blood orange sorbet

£80 per person

Yoredale - Wensleydale | Cote Hill Blue - Blue | Tunworth - Camembert

British Cheeseboard
Supplied by award-winning cheesemonger, The Courtyard Dairy


