
 Menu subject to change. Some menu items contain allergens and there is a risk that traces may be in any other food served here. We understand the dangers to those with severe 
allergies so have recorded which menu items contain any of the 14 EU allergens as an ingredient. Please speak to a team member who can provide you with this information and 
may be able to help you make an alternative choice. All prices are inclusive of VAT but exclusive of service charge. An optional service charge of 10% will be added to parties of 

SEVEN COURSE
TASTING MENU

£105.00 per couple

SAMPLE MENU

Chef ’s Amuse Bouche


Gin and Beetroot Salmon
Cucumber Remoulade and Horseradish Blini


Carrot and Walnut Crumbed Goat’s Cheese
Walnut Biscuit, Honey Soused Vegetables 


Rump of Yorkshire Lamb

Pommes Anna, Celeriac Puree, Green Beans, 
Lambs Liver, Caramelised Onion Jus 


Pink Lady Apple Tarte Tatin

Vanilla Ice Cream


Yorkshire Cheese Board 
Homemade Chutney


Tea, Coffee and Chef ’s Selection of Petits Fours

2 AA Rosettes


