TO START...

SOUP OF THE DAY £8
ARTISAN BREAD ROLL AND BUTTER
TEMPURA TUNA £9

PICKLED RADISHES, TOASTED SESAME, NORI AND WASABI &
AVOCADO PUREE

BANG BANG CAULIFLOWER £9

TEMPURA BATTERED CAULIFLOWER, TOSSED IN BANG BANG
SAUCE AND SERVED WITH ASIAN SALAD

THE MAIN EVENT...

PAN ROAST DUCK BREAST £26

DAUPHINOISE POTATO, ROAST SALSFIY, WINTER
VEGETABLES AND JOJO SAUCE

CONFIT PORK BELLY £22

CRISPY TIGER PRAWN, CAULIFLOWER CHEESE PUREE,
CELERIAC FONDANT AND PORK JUS INFUSED WITH
GRAPEFRUIT WHEAT BEER

CLASSIC BEEF BOURGUIGNON £23

ONIONS, MUSHROOMS, BACON, COLCANNON MASHED
POTATOES AND ROASTED CARROTS

HIGHLAND VENISON £24
CREAMY MASHED POTATOES, GLAZED BEETROOTS,
PICKLED BLACKBERRIES, CAVOLO NERO AND GAME JUS

PAN ROAST SEABASS £22

CRUSHED NEW POTATOES, WINTER GREENS AND
TARTARE VELOUTE

28 DAY AGED STEAKS...

80Z FILLET STEAK £36
100Z RUMP STEAK £26

180z CHATEAUBRIAND SHARING £75
STEAK FOR TWO

THE ABOVE STEAKS ARE COOKED TO YOUR LIKING AND SERVED
WITH HOMEMADE CHIPS, BEER BATTERED ONION RINGS
AND A DRESSED SALAD. OPTIONAL GARNI INCLUDED

EXTRAS & SIDES...

HOMEMADE CHUNKY CHIPS £4
BEER BATTERED ONION RINGS £4
BUTTERED SEASONAL VEGETABLES £4

CHARRED TENDER STEM BROCCOLI £4

CRISPY PANKO TIGER PRAWNS

DRESSED SALAD AND A SWEET CHILLI DIPPING SAUCE

PAN FRIED PARTRIDGE
ROAST BREAST, LEG LOLLIPOP, ONION TART TATIN AND
PICKLED DAMSONS

DUCK SPRING ROLL
PULLED DUCK & CHARRED CORN SPRING ROLL,
HOISIN DIPPING SAUCE AND A DRESSED SALAD

LENTIL & VEGETABLE
COTTAGE PIE

TOPPED WITH CHEESY MASHED POTATOES AND SERVED
WITH BUTTERED SEASONAL VEGETABLES

CHICKEN KATSU

BREADCRUMB CHICKEN BREAST, AROMATIC RICE,
ASIAN SALAD AND KATSU SAUCE

FRESH FILLET OF HADDOCK IN NAILMAKER BEER
BATTER WITH HOMEMADE CHUNKY CHIPS, A CHOICE
OF GARDEN/MUSHY PEAS AND CURRY/TARTARE SAUCE

STEAK & NAILMAKER ALE PIE

TOPPED WITH SHORTCRUST PASTRY AND SERVED WITH A
CHOICE OF POTATOES, GARDEN/MUSHY PEAS OR
BUTTERED SEASONAL VEGETABLES

CLASSIC STEAK FRITES

120Z FLAT IRON STEAK, RECOMMENDED NO MORE THAN
MEDIUM AND ACCOMPANIED WITH FRENCH FRIES AND A
CHOICE OF SAUCE

MARINATED KING PRAWN SKEWER

ADD A MARINATED KING PRAWN SKEWER TO SURF & TURF
YOUR STEAK

CHOICE OF SAUCES :

CLASSIC PEPPERCORN
STILTON
CAFE DE PARIS

FRENCH FRIES

TRUFFLE & PARMESAN FRIES
DRESSED SIDE SALAD
GARLIC BREAD

£9

£9

£9

£18

£20

£20

£20

£24

£5

£4

£4
£5.50
£4
£4



DESSERTS...
WARM CHOCOLATE BISCOFF BROWINE £9

BISCOFF CRUMB AND VANILLA ICE CREAM

JAM ROLY PoOLY £9

SUET PASTRY, STRAWBERRY JAM AND HOMEMADE CUSTARD

BAKED GINGERBREAD CHEESECAKE £9

VANILLA ICE CREAM OR POURING CREAM

TOASTED MARSHMALLOW £9

MACERATED MANGO, PISTACHIO, PASSIONFRUIT AND MANGO
SORBET

PEAR BOURDALOUE TART £9

FRANGIPANE AND POACHED PEARS

LUXURY ICE CREAMS £8

ASK OUR SERVER FOR THE TODAYS FLAVOURS

CHEESEBOARD SINGLE OR £12/£19

TRUFFLED BRIE, VINTAGE RED LEICESTER, VINTAGE CHEDDAR AND
STILTON CHEESE, HONEY TOASTED WALNUTS, CELERY, HOMEMADE
CHUTNEY, BUTTER AND SELECTION OF BISCUITS

DESSERT COCKTAILS...

CHERRY BAKEWELL MARTINI

DISARONNO, CHERRY VODKA, CHERRY PUREE AND
CREAM

FERRERO ROCHER

FRANGELICO, WHIPPED CREAM VODKA AND CREME
DE COCOA

BLACK FOREST MARTINI
CREME DE COCOA, CREME DE MURE, WHIPPED CREAM
VODKA AND CREAM

ESPRESSO MARTINI
TOFFEE VODKA, COFFEE LIQUEUR, SYRUP AND COLD
BREW

£9.50

£9.50

£9.50

£9.50

COFFEES...

YORKSHIRE TEA £3.50
LATTE £4

AMERICANO £3.50
CAPPUCCINO £4
DELUXE HOT CHOCOLATE £4.50
DECAF TEA £3.50
LIQUEUR COFFEE £7

BAILEYS / JAMESON / TIA MARIA / MARTELL

WEIGHTS ARE APPROXIMATE BEFORE COOKING

FOR ALLERGEN OR INTOLERANCE INFORMATION, PLEASE SCAN THE QR CODE BELOW. PLEASE NOTE

THAT ALTHOUGH WE WORK TO THE HIGHEST POSSIBLE PREPARATION STANDARDS, WE CANNOT
GUARANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE.

100% OF GRATUITIES RECEIVED GO DIRECTLY TO
OUR HARD WORKING TEAM

WHITE WINE

175 | 250 |BOTTLE

PARIGI - 2020 PINOT GRIGIO - ITALY

CRISPY AND REFRESHING WITH A HORMONIC BALANCE OF OF FRUIT AND ACIDITY

OCEAN BAY - 2020 CHARDONNAY - CALIFORNIA £555|£7.35|£22

LUSH TROPICAL FRUIT AROMAS AS WELL AS SPICY VANILLA AND SUBTLE OAK
FLAVOURS

CURIOUS KiIwI - 2023 SAUVIGNON BLANC -
NEW ZEALAND

AROMAS OF FRESH CUT HERBS, STONE FRUIT AND LIME ZEST

CONDE DE CASTILE - 2021 BLANCO RIOJA - SPAIN £30

A BALANCE OF FLORAL AND FRUIT AROMAS. PEAR NOTES ALONGSIDE QUINCE WITH
CREAM AND HONEY IN THE BACKGROUND

VALLE BERTA - 2022 GAVI - ITALY £30

SUBTLE TRACES OF HONEYSUCKLE WITH CHARACTERISTIC AROMAS OF LIME ZEST AND MINERALITY

£5.55|£7.35|£22

£7]£9.30 | £28

ROSE

PARIGI - 2020 PINOT GRIGIO BLUSH - ITALY

LIGHT AND REFRESHING, THE PERFECT SUMMER WINE. PERFECT WITH SEAFOOD AND
SALADS

OCEAN BAY - 2020 ZINFANDEL - CALIFORNIA

FRESH NOSE OF RASPBERRY AND STRAWBERRY, ON THE PALATE JUICY, YET
ELEGANT AND REFRESHINGLY SPARKLING. AROMAS OF STRAWBERRY,
WATERMELON AND A TOUCH OF MINT, THE PERFECT SUMMER WINE

£5.55|£7.35 | £22

£5.55|£7.35 | £22

RED WINE

£555|£7.35 | £22

BROKEN BACK - 2020 SHIRAZ - SE
AUSTRALIA

THE NOSE IS REMINISCENT OF BLACKBERRY AND LIQUORICE WITH A CRACKED
PEPPER SPICE OVERTONE

INDOMITA - 2020 MERLOT - CHILE

A WINE WITH WELL-DEFINED VARIETAL AROMAS OF RED RIPE FRUIT WITH HINTS OF
PLUM AND BLACKCURRANT

EL CADEJO - 2020 MALBEC - ARGENTINA

A NOSE OF BLACKBERRY FRUITS. WELL BALANCED, RICH WINE WITH LUSH FRUIT
FLAVOURS, ALONG WITH VIBRANT ACIDITY. WITH HINTS OF TOASTED BREAD, MINERAL
AND SPICE NOTES

MOZZAFIATO - 2022 PRIMITIVO - ITALY £27

A MOUTH-COATING PALATE OF DRIED PRUNE, DATE AND CHERRY,
WITH NOTES OF SWEET SPICE AND A LICK OF CHOCOLATE.

CONDE DE CASTILE - 2018 RESERVA RIOJA - £30
SPAIN

A COMPLEX WINE THAT DISPLAYS A HARMONIOUS BLEND OF DRIED, STEWED FRUITS
AND NUANCES OF LEATHER, VANILLA AND TOBACCO

CANTINA DI NEGRAR - 2021 AMARONE DELLA £40
VALPOLICELLA - ITALY

A GENEROUS AND COMPLEX BOUQUET, WITH NOTES OF RIPE RED FRUIT AND SPICE. IT IS
VELVETY TO TASTE AND FULL BODIED WITH AN APPEALING DRY FINISH

RESERVE DES DENTELLES - 2022 CHATEAUNEUF £45
Du PAPE

COMPLEX AND SILKY SMOOTH WINE WITH ENTICING AROMAS OF SWEET SPICE AND
PLUMS AND SUMPTUOUS FLAVOURS OF BLACK FRUITS, RED CHERRIES, WILD
HERBS AND A HINT OF PEPPER

CHAMPAGNE / SPARKLING

£5.55|£7.35|£22

£7]£9.30|£28

PROSECCO - ITALY - ROMEO £29
MOET & CHANDON - FRANCE £50
VEUVE CLIQUOT - FRANCE £60



	To Start…
	Soup of the Day
	£8
	£9
	Crispy Panko Tiger Prawns
	Tempura Tuna

	£9
	Pan Fried Partridge

	£9
	Bang Bang Cauliflower

	£9
	Duck Spring Roll

	£9

	The Main Event…
	Pan Roast Duck Breast
	£26
	Confit Pork Belly

	£22
	Classic Beef Bourguignon

	£23
	Highland Venison

	£24
	Pan Roast Seabass

	£22
	Lentil & Vegetable
	Cottage Pie

	£18
	Chicken Katsu

	£20
	Fish & Chips

	£20
	Steak & Nailmaker Ale Pie

	£20

	28 Day Aged Steaks...
	8oz Fillet Steak
	£36
	£26
	10oz Rump Steak
	Classic Steak Frites

	£24
	£75
	18oz Chateaubriand Sharing
	Steak For Two
	Marinated King Prawn Skewer
	Add a marinated king prawn skewer to surf & turf your steak

	£5
	Choice Of Sauces :

	£4

	Extras & Sides...
	Homemade Chunky Chips
	£4
	Beer Battered Onion Rings

	£4
	Buttered Seasonal Vegetables

	£4
	Charred tender stem broccoli

	£4
	French Fries

	£4
	Truffle & parmesan fries

	£5.50
	Dressed Side Salad

	£4
	Garlic Bread

	£4

	Desserts...
	Warm Chocolate Biscoff Browine
	£9
	Biscoff crumb and vanilla ice cream

	£9
	Jam Roly Poly
	Suet pastry, strawberry jam and homemade custard


	£9
	Baked Gingerbread Cheesecake
	Vanilla ice cream or pouring cream

	Toasted Marshmallow

	£9
	Macerated mango, pistachio, passionfruit and mango sorbet
	Pear Bourdaloue Tart
	Frangipane and poached pears


	£9
	Luxury Ice Creams
	Ask our server for the todays flavours


	£8
	Cheeseboard Single or Sharer

	£12/£19
	truffled brie, vintage Red Leicester, vintage cheddar and stilton cheese, honey toasted walnuts, celery, homemade chutney, butter and selection of biscuits


	Dessert Cocktails...
	Cherry Bakewell Martini
	Disaronno, cherry vodka, cherry puree and cream

	£9.50
	Ferrero Rocher
	Frangelico, whipped cream vodka and creme
	de cocoa


	£9.50
	Black Forest Martini
	Crème de cocoa, crème de mure, whipped cream vodka and cream


	£9.50
	Espresso Martini
	Toffee vodka, coffee liqueur, syrup and cold brew


	£9.50

	Coffees...
	Yorkshire Tea
	Latte
	Americano
	Cappuccino
	Deluxe Hot Chocolate
	Decaf Tea
	Liqueur Coffee
	Baileys / Jameson / Tia Maria / Martell

	£3.50
	£4
	£3.50
	£4
	£4.50
	£3.50
	£7
	100% of gratuities received go directly to
	our hard working team


	White Wine
	175  |  250  | bottle
	Parigi - 2020 Pinot Grigio - Italy
	crispy and refreshing with a hormonic balance of of fruit and acidity
	£5.55 | £7.35 | £22
	Ocean Bay - 2020 Chardonnay - California
	lush tropical fruit aromas as well as spicy vanilla and subtle oak
	flavours
	£5.55 | £7.35 | £22

	Curious Kiwi - 2023 Sauvignon Blanc - New Zealand
	Aromas of fresh cut herbs, stone fruit and lime zest
	£7| £9.30 | £28

	Conde De Castile - 2021 Blanco Rioja - Spain
	a balance of floral and fruit aromas. pear notes alongside quince with
	cream and honey in the background
	£30

	Valle Berta - 2022 Gavi - Italy
	subtle traces of honeysuckle with characteristic aromas of lime zest and minerality
	£30



	Rosé
	Parigi - 2020 Pinot Grigio Blush - Italy
	light and refreshing, the perfect summer wine. perfect with seafood and
	salads
	£5.55 | £7.35 | £22

	Ocean Bay - 2020 Zinfandel - California
	fresh nose of raspberry and strawberry, on the palate juicy, yet
	elegant and refreshingly sparkling. aromas of strawberry,
	watermelon and a touch of mint, the perfect summer wine
	£5.55 | £7.35 | £22


	Red Wine
	Broken Back - 2020 Shiraz - SE Australia
	the nose is reminiscent of blackberry and liquorice with a cracked
	pepper spice overtone
	£5.55 | £7.35 | £22

	Indomita - 2020 Merlot - Chile
	a wine with well-defined varietal aromas of red ripe fruit with hints of plum and blackcurrant
	£5.55 | £7.35 | £22

	El Cadejo - 2020 Malbec - Argentina
	a nose of blackberry fruits. well balanced, rich wine with lush fruit flavours, along with vibrant acidity. with hints of toasted bread, mineral and spice notes
	£7 | £9.30 | £28

	Mozzafiato - 2022 Primitivo - Italy
	a mouth-coating palate of dried prune, date and cherry,
	with notes of sweet spice and a lick of chocolate.
	£27

	Conde De Castile - 2018 Reserva Rioja - Spain
	a complex wine that displays a harmonious blend of dried, stewed fruits
	and nuances of leather, vanilla and tobacco
	£30

	Cantina di negrar - 2021 Amarone della valpolicella - Italy
	a generous and complex bouquet, with notes of ripe red fruit and spice. it is velvety to taste and full bodied with an appealing dry finish
	£40

	Reserve des Dentelles - 2022 Châteauneuf Du Pape
	complex and silky smooth wine with enticing aromas of sweet spice and
	plums and sumptuous flavours of black fruits, red cherries, wild
	herbs and a hint of pepper
	£45


	Champagne / Sparkling
	Prosecco - Italy - Romeo
	£29
	£50
	£60

	Moet & Chandon - France
	Veuve Cliquot - France


