Evening Menu * Thursday-Saturday 6 - 8.30

Starters

Gin Cured Salmon, Horseradish Cream, Lemon & Dill 11
Yorkshire Asparagus, Confit Egg Yolk, Egg White Espuma Oyster Mushroom 10
Cornish Crab, Apple, Cucumber, Kohl rabi & Fennel 12.5
Suckling Pig, Salsa Macha, Avocado Pumpkin & Coriander 10
Beef Tartare, Sourdough crisps & Anchovy Emulsion 11
Mains

45 Day Aged Sirloin, Pomme Puree, Shallot, Chive, Spring Greens & Port Sauce 22
Poached Wild Halibut, Champagne Sauce, Croquettes & Lemongrass 21
Massaman Pork Belly, Potato Terrine, Spiced Carrot Puree, Coriander 18
Beetroot, Goats Curd & Walnut Spring Salad 17
Lobster Ravioli, Shellfish Bisque, Asparagus & Caviar 25
Desserts

Chocolate Mousse, Yuzu Sorbet, Lemon Balm 9
Cheese Board (Beauvale Blue, Finn, Quickes Cheddar, Velancay, Soumaintrain) 12
Homemade Ice Creams, Chocolate, Vanilla, Strawberry 2 per scoop
Sorbets, Yuzu, Yorkshire Rhubarb, Sicilian Blood Orange 2 per scoop
Lemon Meringue, Basil & Popping Candy 9
Pimms “Valrhona” White Chocolate Magnum 10



