
Main Courses

14.90v

 Cumin Butter, Seasonal Greens

Roast Squash, Mascarpone & Herb Mousse

v

Please Ask

We Have Alternative Dishes We Can Prepare For Veget arians

17.50

Dry Cured Bacon, White Bean Puree, Purple Sprouting Broccoli

Local Trout - Poached in Red Wine

Trout from Yorkshire Trout Farms

17.00

Fennel and New Potato

Fish Medley and Mussels - Warm Cauliflower Mousse

Fish from the Yorkshire Coast

19.50

Fondant Potato, Spring Cabbage, Celeriac Puree, Red Wine Jus - Chocolate Oil

'Holme Farm' Venison

Venison from 'Holme Farm' Sherburn in Elmet.

17.60

Parsley Mash, Mushroom, Black Pudding & Cabbage - Ampleforth Cider Cream

Apple Orchard Chicken

Chicken from 'Loose Birds' Harome.

18.50

Trotter, Belly & Hock - Bigos & Pommes Boulangere - Madeira Jus

The Whole Hog

Pork from M & K Butchers, Bishopthorpe Road.

Customers who are exceptionally hungry may like a s election of extra vegetables at  £3.00

Starters

6.50v

Wild Garlic, Parsley and Pine Nuts

Baked Goats Cheese Gnocchi

6.50v Crispy Lebanese Pastry with Blood Orange Granita

Hot Parcel of Seasoned Soft Cheese with Iced Blood Oranges.

9.00

Pan Fried Scallops, Fine Cut Anchovy, Capers. - Filo Pastry

Pissaladiere Scallops with Aioli & Mint

Scottish Hand-Dived Scallops

7.30Cured Salmon - Horseradish Snow & Soused Vegetables

Scandinavian home cured salmon

7.00

 Bacon, Walnuts and Grapes

Warm Chicken Liver Dariole

Yorkshire Livers through M&K Butchers


