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GROUP MENU
Available from 30" September to 30" November 2026 (Groups of 6+ & Pre-orders only)
3 courses, £60 per person — includes a glass of fizz on arrival

Nibbles
Lightly Spiced Gordal Olives £7.50 (VE)
Fire Roast Smoked Almonds £7.50 (VE)
Freshly Baked Sourdough Loaf, Marmite & Onion Butter, Whipped Salted Butter £7 (VE Option)
Yorkshire Reared Beef Lasagne Fritters, Fire Roasted Red Peppers, Black Olive, Basil £8
Pumpkin & Old Winchester Gougeres, Autumn Fruit Chutney, Sage Crisps £7.50

Starters
Homemade Traditional Yorkshire Pudding
Our Own I.P.A & Root Vegetable Gravy, Fresh Horseradish

‘Hunter’s Chicken’
BBQ Chicken & Pancetta Terrine, Fountains Gold Brioche, ‘BBQ Relish’

Beetroot & Horseradish Soup
Beetroot & Goat’s Cheese Tortellini, Pickled Apple, Candied Walnuts (VE option)

Beer Battered Scarborough Woof
Warm Kipper Salad, Tartare Hollandaise

Mains
Eight Hour Braised Ox Cheek
Brown Butter Pomme Purée, Beef Fat Carrot, Toasted Yeast, Marmite Jus

Roast Onion & Pearl Barley Risotto
Charred Scallions, Roscoff, Beer Vinegar Jellies, Crispy Onions (VE option)
Yorkshire Wold’s Chicken Breast
Sage ‘n’ Onion Dauphine, King Oyster Mushroom, Pancetta & Pickled Onion Jus

Pan-Fried Loch Duart Salmon
French Style Peas, Celeriac, Mussels, Pink Peppercorn, Parsley Oil

Chargrilled 100z Sirloin Steak
A Little Red Wine Pickled Onion & Yorkshire Blue Salad, Skin on Skinny Fries (£16 Supplement)
Add Sauce: Peppercorn, Madeira & Wild Mushroom or Blue Cheese £6.50 each

Sides
Skin on Skinny Fries, Chipotle Mayo £7 (VE Option)
Proper Chips, Siracha & Lime Ketchup £7 (VE Option)
Truffle Fries, ‘Parmesan’ & Cracked Black Pepper £7 (VE Option)
Leeks, Peas, Garden Kale, Aged Madeira Cream, Old Winchester, Sage & Brioche Crumb £7 (VE Option)
S.I.T.C Salad, Baby Leaf, Yorkshire Blue, Red Wine Pickled Onions, House Dressing £7 (VE Option)
Brown Butter Pomme Purée, Pancetta & Pickled Onion Jus, Crispy Onions £7

Desserts
‘Solero Choux Bun’
Mango Mousse, Passion Fruit Sorbet, Vanilla Custard, Pineapple & Lemon Balm Salsa

A Selection of Cheese From Near & Far
Homemade Chutney, Artisan Biscuits, Celery, Grapes (£9 Supplement)

Dark Chocolate & Orange Delice
Peanut Ice Cream, Brittle, Miso Caramel (VE option)

Yorkshire Curd Cheesecake
Boozy Sultanas, Blackberry & Liquorice Ice Cream

A discretionary 12.5% service charge will be added to the bill, 100% of which will be distributed equitably amongst the staff.
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