
STARTERS . . .

BODDINGTON’S ONION SOUP, ‘smoked lancashire cheese foam’       9
CONFIT DUCK LEG CROQUETS (N), cherries, beetroot gel, plum sauce, hazelnuts   12
CRAB SALAD ‘26’, citrus and raspberry meringue  14

PAN SEARED SCALLOPS, pork belly, cauliflower puree, lemon pearls
KIDDERTON ASH GOATS CHEESE CROSTINI (N), tomatoes, olives, green beans, basil pesto
CHICKPEA FRITTER (V), black garlic hummus, tomato and red onion salsa

16
12

     10

MAINS . . .

                                                                                                                                                                                       
THREE CUTS OF BOWLAND FOREST BEEF, parsnip puree, green peppercorn sauce 36      

CUMBRIAN VENISON HAUNCH, fondant potato, celeriac puree, roasted pear glazed in spiced rum
RACK OF HEATHER FED LAMB, shepherd’s pie, cinnamon braised carrot, pea puree, salsa verde 
MUSHROOM AND VEGETABLE WELLINGTON (V), french fries, cep veloute

32
32
26

SEABASS, vanilla, mussel, spring onion broth, spinach 32

GOOSNARGH CORN FED CHICKEN BREAST, haricot beans, chorizo and thyme, herb oil

FOREST OF BOWLAND BEEF FILLET, sticky beef and marrow croquette
26

38

SIDES . . .

TRIPLE COOKED BEEF DRIPPING FAT CHIPS        5
BAKED CAULIFLOWER CHEESE (V) 5
SAUTEED GREENS (N) (V), toasted pine nuts, pesto 5
ROASTED ROOT VEGETABLES (V), maple and mustard dressing 5
“POTATO HASH BROWN” BITES, truffle mayo, bacon crumble 5

SWEETS . . .

 BANANA BUTTY ‘VERSION 2000’, banana bread, caramelised bananas, crème brulee, banoffee ice cream 12
CHOCOLATE FONDANT, orange sorbet 
LEMON POSSET, yorkshire forced rhubarb, shortbread
COOKIE AND ICE CREAMS (N), caramel, apple , chocolate
 CHEESE SLATE, comté,  roquefort, brie, wensleydale with apricot, crackers, chutney                                            

         12
  12
   9
12

If you suffer with a food allergy or intolerance, please speak to a member of our team prior to ordering your food and drinks. Please be aware that our food 
may contain or be prepared in the same kitchen as common allergens, such as dairy, eggs, wheat, soya beans, tree nuts, peanuts, fish, shellfish or wheat. (N) –  
contains nuts, some dishes can be amended appropriately. (V) - vegetarian

   
    


