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MISO SPONGE
BANANA MUSCAVADO, PEANUT BRITTLE,

HORLICKS ICE CREAM

HAND CUT 
CHIPS

5.5
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COFFEE & TEA SELECTION

Vegan Vegetarian

We use specific ingredients that may disagree with certain allergies or intolerances.  You are responsible for informing our staff about any dietary needs and/or
allergies you may have.  Our menu can contain traces of numerous allergens.  Those with severe allergies should assess risk before ordering. Certain dishes may be
able to be  adapted to cater for individual needs - please speak to a member of staff.

Gluten Free

MEDIUM
RARE(   )

BEETROOT
RICE CRACKERS

APPLE MARIGOLD & BUTTERMILK
5

CHEESE & ONION DOUGHNUTS
CREAM CHEESE ICING, BLACK GARLIC,

HAZLENUT
5.5

SZECHUAN PORK & 
PRAWN WONTONS 

SESAME & SOY, 
PICKLED CHILLI

6

PADRON
PEPPERS

GREEN ONION OIL,
HOT HONEY

7

KOMBU BATTERED
SQUID

SEAWEED & LEMON MAYO
7

CUMBERLAND
CHIPOLATAS
APRICOT & BACON

MARMALADE
7

HAM, EGG & PINEAPPLE
CUMBRIAN HAM HOCK TOASTIE,

PINEAPPLE PICKLE, 
SMOKED EGG YOLK, TRUFFLE 

& CHEESE FONDUE
12

TOASTED MALTLOAF
GRILLED ‘DRIFTWOOD’ CHEESE, 

PICKLED WALNUT, 
‘HIDDEN HIVES RAW HONEY

7

SMOKED 
COD’S ROE DIP
PUFFED PORK SKIN

7

TANDOORI MONKFISH TAIL
CRISPY RICE, SHISO, CUCUMBER &

FROZEN YOGHURT
12

90Z DRY AGED SIRLOIN
  COOKED IN BEEF FAT & BLACK TREACLE, 

PEPPERCORN SAUCE
31

12OZ DRY AGED PORK T BONE
APPLE & HAZLENUT SALSA 

24

WHOLE SPICED RUBBED 
BREAM

SOY BRAISED LENTILS, 
CASHEW NUT & PEPPER SALSA

26

  9OZ FLAT IRON
COOKED IN BEEF FAT & BLACK TREACLE, 

PEPPERCORN SAUCE
23

320Z DRY AGED COTE DU BOEUF
(SHARER FOR TWO)

COOKED IN BEEF FAT & BLACK TREACLE,
PEPPERCORN SAUCE

95 

10OZ DRY AGED ‘BARNSLEY’ LAMB CHOP
SOUR MINT, RED WINE SAUCE 

26

BAKED ROUND COURGETTE
‘RATATOUILLE’STUFFING, MARINATED

BURRATA, ENGLISH TRUFFLE
20

ALL THE ABOVE ARE SERVED WITH HAND CUT CHIPS, MUSHROOM & TARRAGON FRICASSE, 
CHARRED GEM LETTUCE & BLACK GARLIC 

  

WARM VIOLETTA
POTATO SALAD

5.5
SKIN ON 
FRIES

5

SAUTÉED MOLYNEUX KALE
ALMOND CRUMB

5.5

MUSHROOM & 
TARRAGON FRICASSEE

AGED PARMESAN
5.5

STAG INN BAKED 
VANILLA RICE

CHAMPAGNE POACHED PEACH,
SUGARED ALMONDS,

ICED CREME FRAICHE, YUZU OIL
10

85% VALHARONA
CHOCOLATE

DARK CHOCOLATE SPONGE, WHIPPED
MARSCAPONE, TONKA BEAN,

CHOCOLATE & CHARCOAL ICE-CREAM
10

AFFOGATO
CARAMALISED COFFEE BEAN

ICE CREAM, 
VANILLA SYRUP, 
LAVAZZA ESPRESSO

5

HOMEMADE ICE CREAM
& SORBET

5

TOASTED MALTLOAF
GRILLED ‘DRIFTWOOD’ CHEESE, 

PICKLED WALNUT, ‘HIDDEN
HIVES’ RAW HONEY

7

CHORIZO, JALEPENO & 
AGED MANCHEGO CROQUETTES

CHARCOAL EMULSION
7


