
 
      

         

 
 
   

 
 

 

  

 
  

 

 

 
 

  

 

 
 

 

 

 

                                                                                                                                                       

 

 

 

 

Brunch 

 

Eggs Benedict - 7.5 

Crispy Yorkshire streaky bacon, warm muffin, poached 

hen’s egg, hollandaise sauce 

 

Poached Eggs, Avocado (v) - 7.5 

Smashed avocado, cherry tomatoes, crumbled feta 

cheese & poached free range egg on toasted sourdough 

 

Piquillo baked beans - 7 

Roast pepper, baked canoloni beans, spinach, eggs, 

grilled halloumi & toasted sourdough 

 

Yorkshire breakfast - 11 

Eggs, crispy bacon, Doreen’s black pudding, pork & apple 

sausage, hash brown, tomato & Portobello mushroom 

 

 

 

Set Menu  
 

Starters  

 

Mushroom and Truffle Soup (v) - 7 

Roast celeriac, herb croutons, basil oil 

 

Salmon Tartare - 8 

Cured salmon, cucumber, devilled egg, wasabi mayonnaise 

 

Chicken Liver Parfait (v) - 7.5 

Pickled cucumber, mulled berries, olive & black pepper cracker  

 

Mains 

 

Pork Belly - 14 

Garlic roast pak choi, crispy ratte potatoes, pickled cucumber ribbons, 

hot & sour sauce 

 

Salmon Fillet - 14 

Tenderstem broccoli, ricotta tortellini, basil pesto 

 

Autumn Squash Orzo - 12 

Autumn squash, truffle butter sauce, crispy shallots, mascarpone (v) 

Add to your Orzo:* 

Free range chicken | 4.5 

Line caught grilled tuna | 6 

Grilled salmon | 4.5 

Half lobster | 20 

 

 
Desserts 

 
Crème Brulée - 6 (v) 

Wild Madagascan sugar 
 

Sticky Toffee Pudding - 7 
Vanilla ice cream, toffee sauce 

 
Pavlova - 7 

Seasonal fruits, fresh cream and meringue  

 

Chocolate Praline Éclair – 7 (n) 

Roasted nuts, chocolate ganache 

 

*Surcharge applies to Set Menu offer 

 
 
 
 

From the Grill 

 

Orkney beef burger - 12 

Aged bacon, mature cheddar, 

wild garlic & truffle aioli, crisp lettuce 

& red onion, served on a brioche bun 

 

Rib-eye (300g) - 31 

Cut from the fore-ribs 

 

Sirloin  (330g) - 31 

Cut from the saddle 

 

Fillet (225g) - 34 

Premium cut 

 

Sauces - 2.5 

Peppercorn | Béarnaise | Truffle Hollandaise 

Blue Cheese | Red Wine | Garlic Butter 

 

Sides - 4.5 

Espelette & parmesan fries 

Chunky cooked chips (v) 

Butter heritage carrots (v) 

Saute wild mushrooms (v) 

Tomato & onion salad (v) 

 
 

Signature Dishes 
 

Moule Frites - 14 
Garlic, shallots, white wine & crème fraiche. Served with fries. 

 
Fish & Chips - 14 

Chunky chips, crushed peas, charred lemon & tartare sauce 
 

 

Set menu  

2 course | £20 

3 course | £25 
. 

Add Free Flow prosecco to your 

order for £15.00 per person* 
*Prosecco served for 90 minutes 

Strictly by reservation only 
 

 


