3.8
4.5
4.5

10.

11.
13.

10.
11.

14.
15.

13.
16.
34.

hen’s egg - dale end cheddar, mushroom & px sherry
house sourdough, acorn dairy butter, gunpowder salt
kuri kare pan

brussels sprout manchurian

venison dumplings - sichuan chilli & chestnut

puris of whitby crab with mango & tamarind

lindisfarne oyster, pickled ginger granita
cumbrae oyster - ‘kohl-kraut’, chilli & sesame
line-caught mackerel, jalapefio, apple & radish
tataki of venison with horseradish & elderberry

char sui jerusalem artichokes with shiitake & 5 spice
salt-baked celeriac glazed in teriyaki, leeks & lovage
duck egg & potato congee - mushroom, kale, truffle & cais na tire

chargrilled galician octopus with pear & black bean
miso glazed cod, mussels, hispi cabbage & pine nuts

bbq pork ‘presa’, satay sauce, carrot ajat
braised ox cheek with mustard greens, wasabi & lemon
duck, duck, duck dinner - shimeji, red cabbage & plum

savoury...

rollright with yellow turnip, duck ham, rye & truffle
gorgonzola dolce cheesecake, mince pie ice cream

sweet...

‘masala chai’ with whisky - quince jam donut

pandan cream, mandarin, lychee, pomelo & poppyseed

custard bun - apple, white chocolate & matcha

72% chocolate moelleux with parsnip, lime leaf & cumin caramel
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/ 45.
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6.4 / 16. / 32.
8.4 /21. /42

12. / - / 60.

8. / 20. / 40.

10. / - / 50.

prosecco bosco di gica, adami, veneto, italy, NV

durello spumante, palladiano, monti lessini, italy, NV
classic cuvee, furleigh estate, dorset, england, 2014
bolney bubbly, bolney estate, west sussex, england, NV

brut premier cru, forget-brimont, champagne, france, NV

ugni blanc/colombard, les roulants, languedoc, france, 2019
pinot gris, snapper rock, marlborough, new zealand, 2020
culver hill, woodchester valley, cotswolds, england, 2018

sancerre, domaine sylvain bailly, loire, france, 2020

adobe gewurztraminer, emiliana, rapel valley, chile, 2020
gruner veltliner, domaine krems, kremstal, austria, 2020
cora de loxarel, loxarel, catalonia, spain, 2020

cometa, planeta, sicily, italy, 2018

viognier reserva, casa silva, colchagua, chile, 2020
‘entrepenas’ rioja blanco, mitarte, rioja, spain, 2018

chardonnay, nielson, santa barbera, usa, 2019

melissaki, lyrarakis, crete, greece, 2019

saroto branco, arribas, tras-os-montes, portugal, 2019



v i

(125ml) (375ml)  (750ml)

6. / 15. / 30. pinot noir rose, villa wolf, pfalz, germany, 2020
7.6 / 19. / 38. ‘leclos’, domaine nizas, languedoc, france, 2020

10. / - / 50. cinsault rose, massaya, bekaa valley, lebanon, 2018

6. / 15. / 30. beaujolais villages, les pivoines, beaujolais, france, 2020
7.6 / 19. / 38. songlines grenache, magpie estate, barrossa valley, australia, 2019

12. / - / 60. pinot noir, sharpham, east devon, england, 2019

5.2 / 13. / 26. ‘belial’ sangiovese, poggio anima, tuscany, italy, 2019
7.2 / 18. / 36. petit pinotage, ken forrester, stellenbosch, south africa, 2020

10. / - / 50. bonarda, aguijon de abeja, catamarca, argentina, 2018

5.6 / 14. / 28. hopes end, angoves, renmark, south australia, 2018
8. / 20. / 40. lodizinfandel, cline cellars, california, usa, 2019

15./ - / 75. cerasuolo di vittoria, valle dell’acate, sicily, italy, 2015

vy 4

(50ml) (250ml)

4.5/ 20. ‘rabbit’ dry white port, niepoort, douro, portugal, NV

4.5/ 20. sauternes, ginestet, bordeaux, france, 2018

5.5/ 26.  ‘agrower’s touch’ botrytis semillon, mino & co., mclaren vale, australia, 2013
5.5/ 26.  plum sake, akashi tai, hyogo, japan, NV

6. / 28. napoleon bona part four, the liberator, stellenbosch, south africa, 2019

6. / 28. late harvest malbec, susana balbo, mendoza, argentina, 2017

we are proud to source our wines from the following suppliers...

field & fawcett, york
house of townend, hull
barrique fine wines, york



5.5

5.5

5.5

5.5

15.

16.

ales...

skosh/carnival rhubarb & honey
liverpool, 330ml, 5% hazy pale

cold bath brewing co. pale ale
harrogate, 330ml, 3.8% pale

treboom ‘kettle drum’
shipton, 500ml, 4.3% best bitter

people’s captain ““tis the saison’
hove, 330ml, 5.0% saison

mobberley brewhouse ‘big idea’

cheshire, 330ml, 5.2% oatmeal stout

roosters ‘baby-faced assassin’
knaresborough, 330ml, 6.1% ipa

sharing bottle....
inedit damm

spain, 750ml, 4.8% wheated lager

treboom ‘spicecracker’
shipton, 750ml, ruby winter ale

5.5

5.5

9.5

9.5

lager & cider...
singha
thailand, 330ml, 5% lager

thornbridge ‘lukas’
bakewell, 330ml, 4.2% gf lager

treboom ‘trommel’
shipton, 330ml, 5.1% kolsch-lager

severn cider ‘medium sparkling’
newnham, 330ml, 5.8% cider

thornborough ‘yorkshire cider’
north yorks, 330ml, 6.5% dry cider

seasonal cocktails...
skosh smoked & spiced gin

marmalade, campari, mandarin

infused vodka
elderberry, galangal, cocchi rosa

filey bay whisky
apple, maple, anise

cachaca & coffee
chestnut, frangelico, chocolate



teas & collees...

our loose leaf teas are supplied by
the birdhouse in sheffield and are
served in a pot suitable for 1-2

people...

3.5 english breakfast
earl grey
organic sencha
lapsang
gen maicha
formosa oolong
pure rooibos
yorkshire rhubarb
peppermint

our organic & fairtrade coffee is
supplied by lonton’s at barnard
castle. all our coffees are served with

a double shot of espresso...

2.5 espresso
3. americano
33 latte

3.3 cappuccino

3.3 flat white

3. cafetiere for 1
(decaf available)

2.5

2.5

4.5

4.5

solt drinks...

fever tree tonic
fever tree slimline tonic

coke

diet coke
fruit juice
orange
apple
cranberry
pineapple

karma organic soft drinks
karma cola

lemony lemonade
‘gingerella’ ginger ale

non-alcoholic cocktails...

coconut fizz

kalamansi & lemongrass
virgin mary

tell us how spicy!

ampleforth abbey apple
anise, maple, lemon

bax botanicals
lemon verbena, marmalade



