
SNACKS

STARTERS

T U N A  T A R T A R E -   1 2
sun blushed tomato XO sauce, avocado, pickled kohlrabi, salmon crisp

I S L E  O F  W I G H T  T O M A T O -   1 0
pickled cucumber, Killeen goat’s gouda, dukkha, fennel oil

P E P P E R E D  B E E F  C A R P A C C I O -   1 2
English asparagus, confit pepper, pickled pear, sorrel

B A K E D  F R E N C H  O N I O N  S O U P -   1 0
beef stock, rarebit crouton, house focaccia

I N  H O U S E  B A K E D  F O C A C C I A -   6
-confit garlic butter

-roast carrot hummus, pistachio dukkha

L E M O N  &  T H Y M E  O L I V E S -   6

C R I S P Y  S C A L L O P S -   6       
chilli, coriander, lime leaf emulsion

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

             P O R K  S A U S A G E  R O L L -   6       
mustard mayonnaise

G O R D A L  O L I V E S -   6



SIDES

MAIN COURSES

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

 teriyaki glaze, sesame courgette, crispy enoki, butterbean & miso hummus
L I O N S  M A N E -   2 3

Pinot Noir Gran Reserva | Leyda Valley, Chile | 125ml-   8.30

C U M B R I A N  C H I C K E N  B R E A S T -   2 5
maderia glaze, black garlic, almond, oyster mushroom, courgette 

Pouilly-Fumé | Loire Valley, France | 125ml-   9.70

M A R K E T  S P E C I A L  F I S H -   
langoustine fregola risotto, Isle of Wight tomatoes, English asparagus

Tempranillo Blanco | Rioja, Spain| 125ml-   6.70

H A N D  C U T  C H I P S ,  S E A  S A L T -    6

B U T T E R M I L K  O N I O N  R I N G S -    6

S E S A M E  R O A S T E D  C O U R G E T T E -    4

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

E N G L I S H  A S P A R A G U S ,  S M O K E D  A L M O N D S -    5

P A R M E S A N  F R I E S ,  B L A C K  P E P P E R ,  T R U F F L E  O I L -   6 . 5

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

Cabernet Sauvignon | Languedoc, France | 125ml-   6.60 

8 O Z  A G E D  B E E F  F I L L E T -   3 5
beef & potato terrine, smoked bone marrow butter,

buttermilk onion ring, herb salad

peppercorn sauce- 2.5
Young Buck blue cheese sauce- 2.5

Rioja Vega Gran Reserva  | Rioja, Spain | 125ml-    11



SPECIALITY COFFEE

A T K I N S O N S  L I Q U E U R  C O F F E E -   8
  Jameson's/ Cointreau/ Baileys/ Kahlua/

Disaronno/ Frangelico, cream float

O R A N G E  H O T  C H O C O L A T E -   7  
Cointreau, chocolate drops, cream, orange crisp

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

DESSERTS

S T I C K Y  T O F F E E  P U D D I N G -   9
  marmalade ice cream, orange tuile, crystalised pistachio 

C H O C O L A T E  D E L I C E -  1 0
poached cherries, chocolate soil, frozen cherry mascarpone, croissant tuile

Y O R K S H I R E  R H U B A R B -  1 0
tonka bean parfait, rhubarb & orange mousse, ginger cake

P I S T A C H I O  S P O N G E -  1 0
olive oil ice cream, orange curd, marzipan, honey puffs

ask a member of staff for todays selection  
H O U S E  S O R B E T  &  I C E  C R E A M S  -   5

W H I S K Y  J O U R N E Y
    3  S A M P L E S  O F  T A M D H U  O R  G L E N G O Y N E  I N C R E A S I N G  I N  A G E

 T A M D H U -   1 7

G L E N G O Y N E -  1 9 . 5  

A F F O G A T O -   5  
Atkinsons espresso, vanilla ice cream, brown butter biscuit  

A D D  A  L I Q U E U R -   3  
Kaluha/ Frangelico/ Disaronno/ Cointreau 


