
SNACKS

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 R E S E R V E D  L I M E  &  C H I L L I  O L I V E S -   6

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

I N  H O U S E  B A K E D  F O C A C C I A -   8
-salted butter

-maple whipped goat’s curd

R O O T  V E G E T A B L E  T A T I N -   1 0
whipped goat’s curd, orange & hazelnut dressing

Chardonnay | Central Valley, Chile | 125ml-   4.20

B R A I S E D  V E N I S O N  S H O U L D E R -   1 2
parsnip & vanilla puree, pickled blackberry, 

kale crisp, Young Buck blue cheese
Old Vine Zinfandel | California, USA | 125ml-   7.40 

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

Cotes Du Rhone | Rhone Valley, France |125ml-   4.90 

L O B S T E R  T O A S T -   1 1
brioche, sesame, XO sauce, crispy seaweed

Grenache Blanc | Languedoc, Roussillon | 125ml -  4.80

STARTERS



M A R K E T  S P E C I A L  F I S H -   
Jerusalem artichoke & shrimp bisque, tarragon, Molyneux kale 

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

maitake mushroom, Molyneux kale, apple gel, pickled walnut

R O A S T E D  C E L E R I A C -   2 0

Rioja Blanco | Tempranillo Blanco | Rioja, Spain | 175ml-   6.70

P O R K  R I B - E Y E -   2 8
quince, kale, chestnut, roast artichoke, braised pork cheek, pork jus

Malbec | Mendoza, Argentina | 175ml-   6.60

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

Cabernet Sauvignon | Languedoc, France | 175ml-   6.60 

8 O Z  A G E D  B E E F  F I L L E T -   3 7
beef & potato terrine, smoked bone marrow butter,         

buttermilk onion ring, herb salad         
    

garlic butter king scallops-      8
peppercorn sauce-      3

Young Buck blue cheese sauce-      3
Rioja Vega Gran Reserva  | Rioja, Spain | 125ml-     11

MAIN COURSES

SIDES
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

C R E A M E D  K A L E ,  H A Z E L N U T -    5

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

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 -    7   

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

R O A S T  J E R U S A L E M  A R T I C H O K E ,  G O A T ’ S  C U R D -    6   



SPECIALITY COFFEE

A T K I N S O N S  L I Q U E U R  C O F F E E -   9
  Jameson/ 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 -   8  
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, crystalised pistachio 

F O R C E D  Y O R K S H I R E  R H U B A R B -  1 0
stem ginger sorbet, rhubarb compote, rhubarb mousse, crumble

P A N A T T O N E  P U D D I N G  -  1 0
currant crème anglaise, marmalade ice cream 

ask a member of staff for today’s selection  
H O U S E  S O R B E T  &  I C E  C R E A M S  -   6

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 -   6  
Atkinsons espresso, vanilla ice cream, brown butter biscuit  

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


