
 

 

 

 

 

Dinner Menu 
Crusty bread, balsamic vinegar, extra virgin olive oil 3.00 VG/V/DF • Wholetail scampi, tartare sauce 5.00 DF 
Spiced houmous & flatbread, marinated olives 5.00 GFO/DF/VG  • Salt & pepper squid, sweet & sour chilli 

sauce 5.00 DF 
‘Mr H’ Scotch hen’s egg, mustard & tarragon mayo 7.50 DF • Bravas fries, aioli 3.50 DF/GF/V  

••• 

‘Mr H’ scotch hen’s egg, mustard and tarragon mayo 7.50 DF 
 

Rosary Ash goats cheese salad, salt baked beetroot, toasted seeds, sherry vinegar  
8.00 starter/13.50 main GFO/DFO/V/VGO 

Courgette, pea & mint risotto 6.50/12.00 GF/DF/VG/V 

Staithe smokehouse salmon, wakame seaweed, black pepper sour cream,  
keta, fennel shavings 8.00 GFO/DFO 

King prawn & lemongrass broth, ginger, vermicelli noodles 7.50 GF/DF 

Rare pigeon breast, mint & pea puree, pancetta 7.50 DFO/GFO 

••• 

Pan roasted fillet of salmon, paella, prawns, saffron aioli, chorizo 19.50 GFO/DFO 
 

Arthur Howell’s dry aged sirloin, patatas bravas, aioli,  
crispy spring onions, rocket salad 28.00 GFO/DFO 

Lamb kofta kebabs, Greek salad, tzatziki, giant couscous, feta 17.50 DFO 
 

The HB double cheeseburger, crispy bacon, Emmental cheese, brioche bun,  
 skinny fries, onion rings, coleslaw 15.00 DFO/GFO 

Deep-fried wholetail scampi, skinny fries, minted mushy peas, tartare sauce 14.00 DF 

Pan fried fillet of halibut, Cornish early potatoes, fennel, lemon & caper butter sauce 
23.00 GFO/DFO 

Beef Ragu cannelloni, garlic bread, salad 18.00 

Chargrilled vegetable skewer, houmous, flatbread, quinoa, chimichurri 17.00 GF/DF/VG/V 

Caesar Salad: Chargrilled chicken breast, bacon, gem lettuce, soft boiled egg,  
anchovies, croutons, parmesan, Caesar dressing 18.00 DFO 


