
STARTERS
Soup of the day (£5.95) 

topped with croutons and served with  
a crusty roll

Naked dumplings (£6.95) 
Gently seasoned lamb mince and cabbage 

with soy and ginger dipping sauce

Korean beef parcel (£7.95) 
Spiced steak strips with red onion and 

pomegranate, served in baby gem lettuce 
(DF)

Warm courgette and smoked  
garlic salad (£6.50) 

served with beetroot falafel and a fresh  
lemon and mint dressing  

(V, VV) (GF omit falafel)

Smoked salmon and mackerel  
cheesecake (£7.50) 

served on a cracker base with fresh dill 

Vegetable samosas (£6.50) 
with a tomato and potato sauce 

(V, VV)

Goat’s curd winter salad (£6.95) 
with marinated beetroot, sliced carrot  

and watercress 
(V, GF) (VV, DF omit goat’s curd)

PRE DINNER 
NIBBLES

Fresh baked breads (£2.95)

Marinated olives (£2.95)

MAINS
Honey and mustard glazed pork fillets (£15.95) 

accompanied with a butter bean mash and  
blackened carrots 

(GF)

Yorkshire Dales duck breast (£18.95) 
served with fondant sweet potato, beetroot purée  

and thyme roasted vegetables  
(GF, DF)

10oz rib eye steak* (£20.95) 
accompanied with triple cooked chips, maple roasted onions,  

beef tomato and a chimichurri salsa  
(GF, DF)

Herb crusted rainbow trout (£17.95) 
with a mango sauce, sautéed potatoes, bacon lardons  

and samphire 

Chef ’s sustainable catch of the day (£18.95) 
Please ask your server for today’s selection

Thai style chicken (£16.95) 
In a citrus, garlic, chilli, pineapple and lemongrass  

marinade with sticky soy sauce rice (medium spiced)

Apricot, squash, sweet potato and  
chickpea tagine (£14.50) 
in a Moroccan style sauce 

(V, VV, GF, DF)

Lemon and basil baked orzo (£14.95) 
Baked tomato, pepper and mushroom orzo, topped  

with plantain chips
(V, VV)

ADDITIONAL SIDES 

Hand cut triple cooked chips (£2.95)   

Sweet potato fries (£2.95) 

Seasonal vegetables (£2.95)

For additional dietary requirements, please contact us as we will be  
able to offer additional dishes to suit your needs by prior arrangement.  

Full allergen details can be provided on request.

V = VegetarianVV = Vegan    DF = Dairy free   GF = Gluten free

Restaurant June – November 2019

*(pre-cooked weight)



DESSERTS

Two rivers cheese board (£11.95) –  
ideal for two people 

A selection of locally sourced cheeses, Yorkshire  
Brack, tomato-chilli jam and crackers  

Add a glass of port for just £3.50

Winter fruit crumble (£6.95)  
with vanilla custard  

(V, VV)

Vegan chocolate brownie (£6.95) 
accompanied with dark chocolate sauce  

and salted caramel ice cream  
(V, VV, DF, GF)

Orange cheesecake (£6.95)  
served with a chocolate orange infused sauce 

(V)

Cinnamon tiramisu (£6.95) 
made with local Stainton  

Ward coffee and mascarpone layers 
(V)

HOT BEVERAGES
Americano - £3.00

Espresso - £3.25

Cappuccino - £3.50

Caffè Latte - £3.50

Mocha Latte - £3.50

Decaff coffee - £2.50

Hot Chocolate - £3.50 
topped with marshmallows.

Tea Pot for One - £2.50 
Served with your choice of  Yorkshire Tea 
 or a Taylors of Harrogate flavoured tea.

Handmade truffles (£2.95) 
Four truffles of your choice from Cocoa  

Chocolatier. Perfect with a freshly brewed coffee.  
Please ask your server for today’s selection.  

Add a glass of port or brandy for just £3.50. 
(May contain nuts)

Liqueur Coffee - £5.00 
Americano coffee with your choice of  
liqueur, topped with whipped cream:

Irish Cream with Baileys 

Brandy Coffee with Courvoisier

Irish Coffee with Irish Whiskey

Italian Coffee with Disaronno
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