
A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do o ur 
utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these 

could be found in other products served here. An allergen menu is available for your information. Please ask any member of 
staff for advice.

Smokehouse Nuts £5 Lemon & Herb Focaccia £4.50 Beetroot Hummus £6.50

Red Onion Bhajis £6 Marinated Olives £6 Lindisfarne Oysters £4.50 each

Smoked Salmon & Crab Tartlet
Lemon Crème Fraîche

Market Fishcakes
Tartare Sauce, Cherita Tomatoes

Ham Hock Terrine
Piccalilli, Shoots

Soup of the Day
Focaccia (V)

Chicken Liver Parfait
Apple Cider Chutney, Toasted Brioche

Butternut Squash Tortellini
Sage Butter (V)

Seared Seabass Fillet
Crushed Jersey Royals, Confit Fennel, Brown Shrimp 

Butter

Slow Braised Lamb Shoulder
Creamed Potatoes, Sweet Pickle Red Cabbage, Baby 

Heritage Carrot

Corn fed Chicken Supreme
Fondant Potato, Charred Hispi, Wild 

Mushroom Sauce

Spinach & Ricotta Cannelloni
Napoli Sauce, Mozzarella (V)

Seafood Linguine
King Prawn, Bisque, Samphire

Miso Glazed Aubergine
Wild Rice, Pickled Asian Vegetables (V)

Sunday Roasts
28 Day Aged Sirloin Or Eshton Herdwicks Lamb Leg Or Honey Glazed Ham

Parkin
Butterscotch Sauce, Vanilla Clotted Cream Ice Cream

Banoffee Pavlova
Dulce de Leche, Chantilly Cream, 

Caramelised Banana

Vanilla Pana Cotta
Poached Yorkshire Rhubarb

Dark Chocolate Mousse
Passionfruit Sorbet, Chocolate & Hazelnut Tuille

Trio of Courtyard Dairy Cheeses
Stag Biscuits, Fig Chutney (Supplement £5)

Mother’s Day
3 Courses £50 pp

Nibbles

V – Vegetarian

Starters

Mains

Desserts
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