
 

(***  V = Vegetarian, Veg = Vegan, Gf = Gluten Free Option) 

A supplement of £5.00 for guests on the DBB package is indicated by * 
We can accommodate most dietary requests, please ask for suggestions. 

Prices are inclusive of VAT at the current rate of 20% 
A discretionary service charge of 10% will be added to your bill and is shared among our team. 

Dinner Menu 
 

Starters 

Soup of the Day (Gf) £8 
 

Brussels style pork parfait (Gf) £10 
mixed salad leaves, fried bloomer 

Wensleydale cheese soufflé (Veg) £10 
chive and cream velouté, herb and fruit garnish 

Potted shrimp (Gf) £11 
mixed salad leaves, fried bloomer 

 

Mains 

Braised beef brisket (Gf), honey glazed carrots, Dauphinoise potato, demi-glace £27 

Hunters Chicken Cacciatore (Gf), pomme puree £26 

Iberico Pork Belly (Gf), Dauphinoise, Black Pudding, Chorizo £26 

Baked cod loin with chorizo (Gf), ratatouille, pomme puree, lemon and cream sauce £26 

Mushroom risotto (Gf), pesto, parmesan £21 

 

Market Specials 

Prime Beef Fillet Medallions, Pomme Dauphinoise (Gf) £38*  

Sauté Onions & Mushrooms, Peppercorn Sauce  

 

 
 

Our Grills 

  Beef Sirloin steak (Gf) £32* 

Barnsley Lamb chop (Gf) £30* 

Served with flat mushroom, peppercorn sauce,  
and homemade chips

 

 

Sides (all £5) 

Tender stem broccoli (Veg, Gf) 

Fine beans (Veg, Gf) 

Homemade chips (Veg) 

French fries (Veg) 

 


