
LUNCH
MENU



STARTERS

W I L D  M U S H R O O M  P A R F A I T -    1 0

B R A I S E D  B E E F  F R I T T E R -    1 0
gherkin ketchup, mushroom, horseradish, beef jus

tuck’s every day bread, truffle, madeira & shallot jam

H E I R L O O M  T O M A T O -    1 0
burrata, llum E.V.O.O, pistachio, basil, crouton

B A K E D  F R E N C H  O N I O N  S O U P -   9
cheddar & thyme crouton, house focaccia

SNACKS

L E M O N  &  T H Y M E  O L I V E S -   5

L A M B  F R I T T E R -   6
chimichurri

K O R E A N  P O R K  B E L L Y -   6        

H O U S E  B A K E D  F O C A C C I A -   5
rosemary & sea salt, wild garlic butter

spring onion, sesame, pineapple

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  
B E  S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  
D I E T A R Y  O R  A L L E R G E N  R E Q U I R E M E N T S



7 2  H O U R  L A M B  H O T P O T -   1 9
pickled red cabbage, house focaccia

 thick cut chips, crushed peas, tartar sauce
curry sauce - 2

raclette cheese, dried beef tomato, pretzel bun,
gherkin ketchup, fries, apple & celeriac remolade

D R Y  A G E D  B E E F  B U R G E R -   1 7

T I R R I L  B E E R  B A T T E R E D  H A D D O C K -   1 7  

MERCHANTS'
CLASSICS

SMALLER
PORTIONS

7 2  H O U R  L A M B  H O T P O T -   1 4
pickled red cabbage, house focaccia

 thick cut chips, crushed peas, tartar sauce
curry sauce - 2

T I R R I L  B E E R  B A T T E R E D  H A D D O C K -  1 2 . 5  

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  
B E  S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  
D I E T A R Y  O R  A L L E R G E N  R E Q U I R E M E N T S



S I D E S

H A N D  C U T  C H I P S ,  S E A  S A L T -    5

B U T T E R M I L K  O N I O N  R I N G S -    5

N D U J A  M A C A R O N I  C H E E S E -    7

C H A R R E D  C A E S A R  S A L A D ,  S M O K E D  A N C H O V Y -    6

B U T T E R E D  C A B B A G E ,  P I N E  K E R N E L -    4

P A R M E S A N  F R I E S ,  T R U F F L E  O I L ,  B L A C K  P E P P E R -    6

locally sourced, in season dishes
designed by Head Chef William Graham

MAIN COURSES

courgette, marscapone, olive crumb, basil oil
R O A S T E D  P E P P E R  &  H A Z E L N U T  R I S O T T O -  1 8

C H A L K  S T R E A M  T R O U T -  2 2
watercress veloute, clams, potato rosti, asparagus,

Cumbrian rapeseed

R U M P  S T E A K -  2 1
nduja potato hash, chimichurri, fried egg

F R E S H  L O B S T E R  R O L L -  2 1
brioche, crab & tarragon mayonnaise,

pickled fennel, seaweed fries

H E R D W I C K  L A M B  C A N N O N -  2 9
morel mushroom, romesco, goats curd, ramson,

courgette, asparagus, black olive

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  
B E  S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  
D I E T A R Y  O R  A L L E R G E N  R E Q U I R E M E N T S



S A N D W I C H E S

H O U S E  R O S E M A R Y  F O C A C C I A ,
A P P L E  &  C E L E R I A C  R E M O L A D E ,  H E R B  S A L A D

mustard mayonnaise, watercress

orchard chutney, chicory

hazelnut romesco

pineapple salsa

R O A S T  B E E F  S T R I P L O I N   9 . 5

C O U R G E T T E  &  R E D  P E P P E R   8

A P P L E B Y  C H E D D A R   8

C R I S P Y  K O R E A N  P O R K  B E L L Y   9

A D D  C H I P S  O R  F R I E S   3

   A D D  P A R M E S A N ,  T R U F F L E  
&  B L A C K  P E P P E R  F R I E S   

  4

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  
B E  S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  
D I E T A R Y  O R  A L L E R G E N  R E Q U I R E M E N T S



D E S S E R T S

S T I C K Y  T O F F E E  P U D D I N G -   8
     vanilla ice cream, crystalised pistachio 

M I L K  C H O C O L A T E  D E L I C E -  8
 brown bread ice cream, frosted pecan 

Y O R K S H I R E  R H U B A R B -   9
meringue, golden syrup sponge,

rhubarb & ginger ice cream

O R A N G E  P A R F A I T -   8
chocolate soil, dark chocolate mousse,

brulée clementine 

almond biscuit
Vanilla, Chocolate, Strawberry,
Rum & Raisin, Mint Choc Chip

Sorbet- please ask a member of staff for our selection

    2  S C O O P S  E N G L I S H  L A K E S  I C E  C R E A M S -  
&  H O U S E  S O R B E T  

4

A F F O G A T O -   8  
Atkinsons espresso, vanilla ice cream, almond biscuit,

Kaluha/ Frangelico/ Disaronno/ Cointreau

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  
D I E T A R Y  O R  A L L E R G E N  R E Q U I R E M E N T S


