V = VegetarianVV = Vegan

DF = Dairy free GF = Gluten free

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.

Restaurant

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)

STARTERS
Soup of the day (£5.95)
topped with croutons and served with
a crusty roll

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

Naked dumplings (£6.95)
Gently seasoned lamb mince and cabbage
with soy and ginger dipping sauce

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

Korean beef parcel (£7.95)
Spiced steak strips with red onion and
pomegranate, served in baby gem lettuce

Thai style chicken (£16.95)
In a citrus, garlic, chilli, pineapple and lemongrass
marinade with sticky soy sauce rice (medium spiced)

(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

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)

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

ADDITIONAL SIDES

(V, VV)

Hand cut triple cooked chips (£2.95)

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

Sweet potato fries (£2.95)
Seasonal vegetables (£2.95)

(V, GF) (VV, DF omit goat’s curd)
*(pre-cooked weight)

V = VegetarianVV = Vegan

DF = Dairy free GF = Gluten free

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.

Restaurant

HOT BEVERAGES
Americano - £3.00
Espresso - £3.25
Cappuccino - £3.50
Caffè Latte - £3.50

DESSERTS

Mocha Latte - £3.50

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

Decaff coffee - £2.50

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)

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.

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

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

Italian Coffee with Disaronno

(V)

Cinnamon tiramisu (£6.95)
made with local Stainton
Ward coffee and mascarpone layers
(V)

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)

Beverages
Draught Beers
Brooklyn Lager 5.6%
San Miguel 5.0%
Shed Head 4.6%

Gin

Pint
½
Pint
½
Pint
½

£4.75
£3.00
£4.50
£2.75
£4.75
£3.00

Bombay Sapphire 40%
25ml
£3.75
Hendricks 41%
25ml
£4.25
Hull Dry Gin 40%
25ml
£3.75
Masons Yorkshire Gin 42%
25ml
£4.00
Monkey 47 47%
25ml
£4.75
		

Vodka		
Beers
Budweiser 5.0%
Corona 4.6%
Great Newsome Beers
Guinness Surger 4.2%
Peroni 5.1%

330ml
330ml
500ml
520ml
330ml

£3.50
£3.50
£4.00
£4.00
£3.75

500ml
568ml

£4.50
£4.00

Cider
Rekorderlig 4.0%
Magners 4.5%

Absolut Vodka 40%
25ml
£3.50
Belvedere 40%
25ml
£3.75
Grey Goose 40%
25ml
£4.00
		

Rum		

Bacardi 37.5%
25ml
£3.50
Kraken Black Spiced 40%
25ml
£3.50
Morgan’s Spiced 35%
25ml
£3.50
Sailor Jerry 40%
25ml
£3.50
		

Whisky 		
Bells Whisky 40%
25ml
£3.50
House Wine
Jameson Whiskey 40%
25ml
£3.50
Small Glass Wine
125ml
£3.75
Jack Daniels 40%
25ml
£3.50
Medium Glass Wine
175ml
£4.75
Jim Beam 40%
25ml
£3.50
Large Glass Wine
250ml
£5.75
Glenfiddich 40%
25ml
£4.25
Wine Spritzer		
£4.75
Bush Mills 40%
25ml
£3.50
		
Oban 14yo 43%
25ml
£4.50
Bottled Soft Drinks		
		
Appletiser
275ml
£2.50
Liqueurs		
Bottle Mineral Water
750ml
£2.50
Archers 21%
25ml
£3.00
Britvic 55
275ml
£2.50
Baileys 17%
50ml
£3.50
J20
275ml
£2.50
Disaronno Amaretto 28%
25ml
£3.50
Fever Tree Tonic
200ml
£1.75
Jägermeister 35%
25ml
£3.50
Red Bull
250ml
£2.50
Martini 15%
50ml
£3.50
Southern Comfort 35%
25ml
£3.50
Tia Maria 20%
50ml
£3.50
Draught Soft Drinks		
		
Coca Cola
250ml
£1.95
Diet Coke
250ml
£1.95
Sprite
250ml
£1.95
Small Draught Mixer		
£1.00
Soda/Cordial
250ml
£1.00

Cognac/Brandy		
Courvoisier VS 40%
25ml
£3.75
		

Sherry/Port		
Harvey’s Bristol Cream 17.5%
50ml
£3.50
Cockburn’s Ruby Port 20%
50ml
£3.50

Please be advised: As part of the terms and conditions of our alcohol licence, alcohol can only be sold for consumption on the premises.

Cocktails
£5.50
DISARONNO SOUR

PROSECCO BELLINI

With a sugared rim, garnished
with an orange wedge

The utlimate aperitif, served in a flute

37.5ml amaretto
25ml lemon juice
25ml lime juice
25ml sugar syrup
Soda

MOJITO (HI-BALL)
Crushed mint leaves and refreshing
lime wedges
25ml sugar syrup
25ml white rum
25ml Gold rum
Soda

(Non-alcoholic version available)
Vodka Version available with Absolut
Vodka instead of rum

BRAMBLE
Served in a mason jar with frozen
bramble and a lemon twist
25ml Masons dry gin (or substitute)
25ml crème de cassis
25ml sugar syrup
Soda
Crème de casis float

175 ml Prosecco
25ml Absolut peach
Prosecco Kir Royal (flute) (mixed)
175 ml Prosecco
25ml crème de cassis

PROSECCO MIMOSA
Simple classic comprised of sparkling
wine and chilled orange juice
150 ml Prosecco
50 ml Orange Juice

MUDSLIDE
Served in a capri glass and topped with
whipped cream and a dusting of chocolate
25ml Belvedere vodka
25ml baileys
25ml tia maria
100ml milk

YARDBIRD
A long refreshing cocktail garnished
with a lime wedge
25ml Jack Daniels
½ bottle sicillian lemon tonic
American Pale Ale

ESPRESSO-TINI
Coffee flavoured Martini
50ml belvedere vodka
Shot espresso coffee
Chocolate syrup

Please be advised: As part of the terms and conditions of our alcohol licence, alcohol can only be sold for consumption on the premises.

