
TO START

Butternut Minestrone (ve) 
Basil, parmesan

Yorkshire Pea and Kale (v) 
Blue cheese dumpling

Salmon Caesar Salad 
Parmesan, anchovies, crouton

FOR MAIN

Local Thyme Marinated Pork Loin 
Black pudding croutons, apple and potato gratin, grain mustard

Seared Bass Fillet 
Tempura broccoli, caramel chilli soy, ginger crisps

Aubergine Schnitzel (ve) 
Chickpea and tomato salsa, caper cream

TO FINISH

Treacle Pudding 
Double cream custard

Yorkshire Rhubarb Cheesecake 
Rhubarb jam

Triple Chocolate Brownie (ve available) 
Bourbon vanilla ice cream

Tea or Barista-made Coffee

Two courses £24 
Three courses £30

Add a Glass of Prosecco or Limoncello Spritz £6

Whilst every care is taken to avoid cross contamination, we cannot guarantee that our dishes do not contain 
traces of the 14 allergen groups.

SPRING SET MENU


