MENU
Monday 15 to Friday 19t September 2025

STARTERS
Chicken and Sweetcorn Soup
1832 Cured Smoked Salmon with Fine Capers and Shallots
Potted Rabbit Rillette, Bramble Fruit Cheese
Smoked Cod’s Roe with a Warm Buttered Crumpet
Conference Pear and Walnut Tatin, Lavender Honey
Avocado Pear, Prawns and Marie Rose
Pressed Ham Terrine, Piccalilli
Club Potted Shrimps served Warmed or Chilled
Club Prawn Cocktail
Bread Crumbed Scampi, Citrus Mayonnaise
Chicken Liver Parfait, Fig Chutney, and Toasted Brioche

TROLLEY OF THE DAY
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MONDAY: Roast Creedy Carver Chicken, Bread Sauce and Bacon Roll £18.50

TUESDAY': Roasted Leg of Lamb, Minted Pears £19.50

WEDNESDAY': Roast Sirloin of Beef, Yorkshire Pudding £28.50
THURSDAY': Honey Roasted Ham, Parsley Sauce £18.50
FRIDAY:: Selection of Smoked Fish Starter £12.00 Main Course £24.00

MAIN COURSES
Asparagus Tortellini with a Sage and Pine Nut Butter (V)
Confit Leg of Duck, Savoy Cabbage and Apple Sauce

Fillets of Dover Sole served Grilled, Bread Crumbed or Meuniere (per fillet)

Whole Dover Sole, Grilled or Meuniére Served On or Off the Bone
Calves’ Liver and Bacon, Caramelised Onions

Stuffed Quail, Mushroom Pithivier and Madeira Sauce

Bread Crumbed Scampi, Citrus Mayonnaise

FROM THE JOSPER CHARCOAL GRILL
Veal Paillard, Roasted Lemon
Cornish Squid, Cauliflower, Pine Nuts and Seaweed Butter
Lambs’ Kidneys, Bacon and Rosemary Butter
Lamb Cutlets, Mint and Shallot Butter
Dry Aged Entrecote Steak
Wing Rib Steak
Pepper Sauce or Bearnaise Sauce are available on Request

SEASONAL GAME
North Yorkshire Grouse, Traditional Accompaniments Served Whole

North Yorkshire Grouse, Traditional Accompaniments Served Half
Red Legged Partridge, Traditional Accompaniments

VEGETABLES
Baby New Potatoes £5.50  Broccoli with Almonds
Hand Cut or Skinny Chips £5.50  Spinach
Creamed Potatoes £5.50  French Beans

Roast Potatoes (M, T, W Only) £5.50  Garden Peas
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Salads: Green; Mixed; Beetroot, Apple and Créme Fraiche; Tomato; Pea and Shallot £5.50

If you have any allergies or intolerances, please let the waiting staff know.

Gluten free bread and biscuits are available on request.

Guest charge: £5.00




