DUNKENHALGH BREAD (v) £5.00 SOUP OF THE DAY (GFoO, VE) £7.95
Yorkshire Rapeseed Oil, Bramble Vinegar, Freshly Baked Bread, Butter
Roasted Onion Butter

WHIPPED RIBBLESDALE GOATS CURD (GF, V) £9.50
HOUSE OLIVES (VE, GF) £6.00 Peas, Asparagus, White Chocolate,
Chilled Pea Veloté
LANCASHIRE CHEESE PUFFS (v, GF) £7.00
Brown Sauce CIDER BRAISED PIGS CHEEK (GF) £9.50
Carrot Remoularde, Coriander, Jus
LANCASHIRE BLACK PUDDING BON BON £7.50
English Mustard Emulsion ROASTED CHICKEN ARANCINI (GF) £9.95
Roasted Red Pepper, Basil, Avocado
LOCH DUART SMOKED SALMON PAVE (GF) £10.50
Dressed Crab, Avocado, Lemon
PAN SEARED WEST COAST SCOTTISH £12.95
SCALLOP (GF)
Cauliflower, Apple, Celery
SLOW ROASTED HERITAGE CARROTS (GF, VE) £16.50

Carrot Purée, Puff Rice, Fennel, Coriander,
Black Garlic Ketchup, Crispy Kale

LANCASHIRE BUTTER PIE (V) £18.50
Braised Red Cabbage, Pea Purée, Roasted

Baby Beetroot . i .
All steaks are served with Triple Cooked Chips,

PAN ROASTED CHICKEN SUPREME (CF) £22.95 Confit Tomato, Garlic & Thyme Mushroom,
Koffman Cabbage, Truffle Mash, Jus Watercress & Café De Paris Butter
FISH PIE (GF) £22.95
King Prawn, Mussel, Leek, Peas, Samphire
10°%2 RUMP (GF) £28.00
CRISPY PORK BELLY (GF) £23.95 ’
Potato Fondant, Leek Velouté, Baby Leek
. ! . ! 8°ZSIRLOIN (GF) £36.50
Caramelised Apple Puree, Red Wine Jus
8°2RIBEYE (GF) £36.00
BLOW TORCHED KAMES BAY TROUT (GF) £25.50
Pickled Fermel And Samphlre,,Hot Tar Tar 1692 CHATEAUBRIAND (CF) (FOR 2) £80.00
Sauce, Caviar, Watercress Purée
ADD SAUCES £3.95
LOCALLY FARMED SPRING LAMB RUMP (GF) £29.95 Peppercorn
Eeas,| Qem, Mint, Lamb Bacon, Wild Garlic N
muilsion Diane
Red Wine Jus
A discretionary 10% service charge will be added to your bill. Please let a team All dishes are prepared in an environment that contains allergens. Whilst every care is
member know if you'd like this removed. All prices include VAT at the current taken in the preparation of your meal, we cannot guarantee dishes are 100% allergen free.
rate. If you have a food-related allergy or intolerance, please let us know. Allergen
information for this menu is available on request. Foods described in this menu GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VE - Vegan

may contain nuts or derivatives of nuts.




Taittinger Brut Réserve NV France £80
The intensely fragrant character, subtle biscuit complexity &

superb elegance is due to a predominance of Chardonnay in the

blend.

Da Luca Prosecco Italy £6.65 £39

Pear & Peach fruit on a lively, yet soft & generous palate.

Da Luca Prosecco Rosé [taly £7.15 £42

Fruity aromas of pears & apples with overtones of blackberries.

Dashwood Sauvignon Blanc Marlborough, New Zealand £6.80 £9.50 £13.60 £40
Brimming with zesty grapefruit, lime, pear & passion fruit
married well with a grassy herbaceousness.

Berri Estates Unoaked Chardonnay South Eastern Australia £4.60 £6.45 £9.20 £27
A crisp style with a fresh, yet ripe lemon character with no oak

ageing.

El Velero Verdejo Blanco Valdepenas | Spain £4.25 £595 £8.50 £25

Aromatic Verdejo with fragrances of white flowers and a palate
brimming with melon, apple & juicy pear.

Kleine Zalze Cellar Selection Bush Vines Chenin Blanc £4.75 £6.65 £9.50 £28
Coastal Region | South Africa
Soft & creamy, a hint of ripe exotic fruit & a delicious vanilla

sweetness.

Da Luca Pinot Grigio Terre Siciliane, Italy £495 £6.90 £9.90 £29
Aromas of white flowers, pink grapefruit & cox’s apple. The
palate displays melon & guava.

Mount Rozier Sauvignon Blanc Western Cape, South Africa £5.45 £7.60 £10.90 £32
Crisp & elegant, with heaps of juicy fruit.

Wicked Lady White Zinfandel cCalifornia, USA £4.25 £595 £8.50 £25
Medium-Sweet, with delicious raspberry & strawberry flavours.

Corte Vigna Pinot Grigio Rosato Pavia, Italy £4.75 £6.65 £9.50 £28
Medium-dry with notes of strawberry jam, raspberry &
redcurrant and perfumes of violets.

Errazruiz 1870 Teno Block Merlot Curicé Valley, Chile £4.75 £6.65 £9.50 £28
Rich, fruity Chilean Merlot, packed with juicy plums & cherries,
overlaid with sandalwood & cinnamon.

El Velero Tempranillo Tinto Valdepenas, Spain £4.25 £595 £8.50 £25
Thirst-quenching Spanish Tempranillo with flavours of

strawberry jam, raspberries & baked plums and perfumes of

spice.

Mount Rozier Pinot Noir Coastal, South Africa £5.10 £7.15 £10.20 £30
Packed with flavours of strawberry, warm baking spices &
elegant earthiness.

Don Jacobo Rioja Crianza Bodegas, Corral, Spain £5.80 £8.10 £11.60 £34
Traditional Rioja, with rich notes of raspberry, cherry & stewed
plums and fragrances of sandalwood & vanilla.

Familia Zuccardi Brazos Malbec Uco Valley, Mendoza, Argentina £6.80 £9.50 £13.60 £40
Dark violet, medium bodied wine with cherry, plum & blackberry
flavours, gives a fruity & spicy finish.

St Hallett Faith Shiraz Barossa, Australia £6.15 £8.55 £12.30 £36
Notes of cherry, hints of chocolate. Dark fruits follow on the
palate entwined with pepper spice.




