
 
Sample Sunday menu 

 
Snacks 
Baguette & House Butter (df)       4 
Comté Cheese Croquettes        6 
Cantabrian Anchovies, Shallots, Butter, Toast (gf)     6.5 
Cervelle de Canut, Crudité, Walnut Oil  (gf)     6.5 
 
 
Starters 
Caramelised Onion Tartlette, Radicchio & Otley Pecorino     10 
Shellfish Bisque, Rouille Crostini (gf)       11 
Braised Squid, Saffron Aïoli, Gremolata (gf, df)      10.5 
Pork Belly Rillons, Frisée Salad, Ravigot Sauce (gf, df)     10.5 
Venison & Pork Pâté en Croûte, Earl Grey Jelly       12.5 
 
 
Mains 
Skrei Cod, Vin Jaune Sauce, Buttered Leeks, Cucumber, Fondant Potatoe   19 
Braised Lamb Pithivier, Purple Broccoli, Salsa Verde    18 
 
Roast (served with Yorkies, Roasties, Hispi Cabbage, Celeriac Purée, Leek Gratin & Gravy) 
Delica Squash & Hezelnut Pesto Filo Parcel (df, gf)    18 
Slow Roast Pork Belly, Apple Sauce (df, gf)     19 
Bavette steak,Horseradish Cream (df, gf)     21 
800g Côte de Boeuf, Horseradish Cream(df, gf) (for 2-4)     80 
 
 
Dessert 
Crème Brûlée, Yorkshire Rhubarb (gf)      7 
Paris-Brest        7 
Chocolate Sabayon Tart, Fromage Blanc Sorbet     7 
‘George & Joseph’ Cheese Plate, Chutney (gf)            4 each, 3 for 10 
(Langres, Beaufort, Fourme D’Ambert) 
 
df – is or can be dairy free; gf – is or can be gluten free 
Dairy free sorbet available 

Please inform your waiter of any food allergies before ordering. 
Some of our egg and dairy products are unpasteurised. All items include VAT at the current rate. 

We add an optional £1 per bill for unlimited filtered still or sparkling water. 
All proceeds go to WaterAid Charity. 


