
  

 
 

 

 

 

WHILST YOU DECIDE 

(ve) Homemade freshly baked rosemary and sea salt focaccia, saba and extra virgin olive oil   375 

(ve) With mixed olives          575 

Extra bread pp           150 

Fennel crackling sticks, apple sauce          275 

 

 

STARTERS  

(v)Mushroom and walnut pate, walnut crostini with a thyme and cherry tomato salad    675 

(v) Soup of the day, rosemary and sea salt focaccia        550 

Pollock and mackerel Scotch egg, saffron cream        750 

Smoked duck terrine, dark fruit salsa and raspberry aoili        725 

Pappardelle: rabbit, courgette and hazelnut         750 

 

 

MAINS 

(v) Roasted fig and sugar snap pea Thai green curry, scented rice, chilli and coriander chapatti   1450 

Lamb breast, herb crusted cutlet, fondant potato, apricot puree grilled nectarine and scorched romanesco  1595 

Lemon and thyme marinated chicken, butternut squash, courgette and cherry tomatoes, thyme potato boulangère  1550 

Pigeon breasts, black pudding potato cake, pigeon roll, lemon and hazelnut courgette, berry sauce   1550 

(v) Chestnut mushroom and cheese fritter, escalivada, watercress salad and sweet potato fries               1450 

Braised ox cheek, olive oil and chive mash, kale, English mustard clotted cream, rich jus     1695 

 

Beef, mushroom and stilton shortcrust pie, choice of chips or new potatoes, seasonal vegetables    1375 

Our own honey and mustard roasted glazed ham, free range eggs and chips      1250 

Spitfire ale battered haddock, chips, peas and tartar         1350 

Handmade beef burger with Lincolnshire poacher and pancetta, own recipe sauce, brioche bun, fries   1295 

(v) Walnut burger; walnuts, tomato, onions and cheddar, brioche bun, fries      1195 

 

 

DESSERTS 

Poached pear, cinnamon sable biscuit & dark chocolate ganache      650 

Earl grey Crème Brule, lavender biscotti          625 

Dark chocolate roulade with a raspberry cream filling, fresh raspberries and mint    650 

Plum sticky toffee pudding, butterscotch sauce and macerated plums      650 

Three scoops of Yorvale/ homemade ice creams / sorbets (please ask for today’s flavours)    595 

 

English cheeseboard, served with tomato chutney, grapes and walnuts       875 

Please turn over for this week’s choices. 

 

 

 

Please note: We do not do fast food. We haven’t forgotten you; during busy periods there will be a wait plus cooking time. In a 

hurry? Please enquire at the bar and they can give an approximation.  
 

 

Written allergen information is available on request. Our food is prepared in a kitchen where nuts, gluten and other food allergens are present, which means we cannot 

100% stop contamination. Our menu descriptions do not include all the ingredients. If you have a food allergy or intolerance, please speak to a member of staff about your 

requirements. Fish dishes may contain bones. Game may contain shot. All weights are approximate when uncooked. All items are subject to availability. 

 



 

 

 
 

 

CHEESE MENU 

 

 

Please select FOUR cheeses, extras are 2.50 each 

 

 

 

Double Barrel Lincolnshire Poacher  

An aged Lincolnshire Poacher with a full strong mellow flavour. Unpasteurised.  

 

(v) Blacksticks Blue 

A golden hued blue cheese with a creamy texture and a buttery, distinctive bite. Pasteurised. 

 

Gorwydd Caerphilly 

An artisan, raw milk, naturally rinded, cloth-bound Caerphilly cheese, originally made in the shadows of the Cambrian 

mountains, but since 2014 near Weston-Super-Mare in Somerset. Unpasteurised.  

 

Morbier Au Lait Cru AOC 

A supple pale ivory coloured mountain cheese made from the raw milk of the morning and evening milking’s separated 

by a layer of wood ash. Unpasteurised. 

 

(v) Plain Porter 

An unusual vintage Irish cheddar cheese, marbled with Porter, which is an Irish stout. Pasteurised.  

 

Cornish Kern 

Firm in texture with a gentle flaky middle, the flavour is buttery with notes of caramel and butterscotch. Pasteurised.  

 

(v) Gjetost 

An unusual cooked whey cheese made from a mixture of goat and cow’s milk with a distinctively sweet caramel flavour. 

Pasteurised.  

 

Smoked Snowdonia 

A Welsh cheddar style cheese that is lightly smoked over Beechwood chippings. Pasteurised.  

 

(v) Vintage Red Fox 

A Red Leicester style cheese with a crunch, Red Fox has a smooth, mellow flavour and a flaky, open texture. 

Pasteurised.  

 

 

 

‘Old Boys’ 21 Tawny       4.75 / 50ml  55.00 / btl 

Raisins, vanilla and almonds and concentrated fruit. 

 

Taylors LBV 2010/11       4.00 / 50ml  39.00 / btl 

Cassis, blackberry, smoke and spice 

 

Taylors 20-Year-Old       7.25 / 50ml  65.00 / btl 

Raisins, nuts and honey, magnificent  

 

Barbadillo Pedro Ximenez       4.50 / 125ml 24.00 / btl 

Rich prune raisin flavour and goes superbly well 

  


