
 

 

 

FROM THE SEA 

 

We only use sustainable fish and seafood that is line-caught or farmed in the British Isles.  
In a way that protects the marine environment and other wildlife. 
 

Dishes are served grilled or steamed and sold at market price  

 

See your waiter for the ‘catch of the day’ 

 

 

 

 

STARTER 

 

tempura soft shell crab 

green papaya salad, coriander, Ponzu dressing £8 

 

lobster mac & cheese 

baby penne pasta, poached lobster, creamy bisque sauce £8 

 

Orkney Island beef carpaccio 

roast baby onions, pickled courgettes, dukka, sour yoghurt 

dressing, watercress (n) £8 

 

soup du jour 

warm crusty bread £6.5 

 

Waldorf salad 

chicory, apple, celeriac remoulade, toasted walnuts, honey  

mustard dressing (v)(n) £6.5 

 

ham hock terrine 

sourdough bread, radish salad, piccalilli £7 

 

ALL DAY BRUNCH 

 

full English breakfast  

choice of eggs, streaky bacon, pork 

and apple sausage, grilled tomato, 

black pudding, Portobello 

mushroom, hash brown £12 

 

croque madame 

baked Yorkshire ham, Wensleydale 

cheese, spinach, mustard, pan fried 

hen egg, vegetable crisps £8 

 

waffles 

stacked with a choice of seasonal 

berries, whipped cream (v)  or 

crispy bacon served with Canadian 

maple syrup £6 

 

eggs Benedict  

warm English muffin, crispy cured 

bacon, soft poached hen egg, 

hollandaise sauce £8 

 

smoked salmon bagel 

Scottish smoked salmon, chive 

cream cheese, toasted bagel, 

vegetable crisps, watercress £8 

MAINS 

 

Yorkshire lamb cutlets  

piquillo pepper, roast aubergine, Israeli couscous, mint pesto 

£13.5 

 

fish & chips 

tempura battered Coley, potato fries, pea purée, tartare sauce, 

charred lemon £12.5 

 

6oz steak frites 

65 day dry aged sirloin, chargrilled, café de Paris butter, 

watercress £15 

 

squash and sage ravioli 

aged parmesan, roast courgettes, crispy shallots (v) £13 

 

36 hours braised pork belly 

English heritage carrots, black pudding beignet, roast baby pear 

peppercorn sauce, £13 

 

beef & bone marrow burger 

chipotle mayonnaise, pretzel bun, pickled slaw, cheddar 

cheese, bacon, potato fries, dill pickle £13 

SIDES 

 

potato fries £3.5 

 

sweet potato fries £4 

 

chopped house salad £3 

 

buttered new potatoes £3 

 

steamed greens with crispy garlic £3 

 

 

SAUCES 

 

café de Paris butter £2 

 

creamy peppercorn £2 

 

hollandaise £2 

 

blue cheese £2 

 

olive oil mayonnaise £2 

½ grilled lobster, fries £18 

grilled seafood platter, fries, hollandaise £30pp 

(minimum 2 people) 

 

 

Caesar salad 

Romaine lettuce, shaved parmesan, herb croutons, anchovies, creamy garlic dressing 

£6.5 

 

grilled chicken £5  grilled prawn £4 grilled halloumi (v) £3 

 


