
 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 
Whitebait 7 | Baba ganoush, flatbread 9 (vg) | Olives 5.5 (vg) | Chilli Honey halloumi 7 (v) 
Garlic king prawns & chorizo 8 | Breads, butter, oil & balsamic 10.5 (v)  
 

 
********** 

Chicken liver parfait, brioche, orange marmalade 11 
 
Roasted carrot soup, Økende sourdough 9 (v)  
 
Scallops, celeriac puree, apple, chicken butter sauce, tapioca cracker 16 
 
Prawn toast, garlic, chilli, ginger & sesame, roasted langoustine emulsion, spring onion 12 
 
Charred hispi cabbage, butter bean hummus, parsley emulsion,  
wild garlic, pickled shallots, crispy onions 11 (vg)  
 
Chicken croquette, buffalo hot sauce, ranch, candied celery salad 12 
 
 

********* 
 
Chicken supreme, pommes anna king oyster mushroom, charred corn,  
pancetta, kale, corn velouté, tarragon 24 
 
Pork cutlet, potato & nori terrine, roasted aubergine, pickled cucumbers, togarashi 26 
 
Pan roasted pollock, salt fish croquette, courgette, samphire & fennel, pine nut,  
olive tapenade, sun dried tomatoes, tomato butter sauce, basil emulsion 30 
  
Lamb cannon, potato hash, broad bean & pea fricassee, spinach & mint, lamb jus 30  
 
Gnocchi, crown prince squash, Cotehill blue, squash velouté, cavolo nero,  
pickled walnut 18 (v) 
 
Harker’s 10oz gammon steak, fried hens’ egg, triple cooked chips,  
pineapple & chilli compote 19 
 
Beer battered haddock, triple cooked chips, minted pea puree, tartar sauce 19 
 
Harker’s sirloin steak, triple cooked chips, slow roasted tomato, wild mushroom 32 
 
Rib and chuck burger, cheddar, beef fat burger sauce, smoked streaky bacon, 
pickles, skin on fries 19 
 
Roasted cauliflower steak, chickpea masala, sweet potato puree, zaatar yogurt, 
pomegranate, coriander 18 (v) 
 
 
Side 
Triple cooked chips 6 | Skin on fries 5 | Garden salad 5 |Seasonal vegetables 6 |  
Beer battered onion rings 6 | Truffle & parmesan fries 7 | Buttered mash 7 
 

 

 



 
 

 

 
 
 
 
 
Sticky toffee pudding, muscovado sauce, vanilla ice cream 9  
 

Yoghurt parfait, white chocolate cream, passionfruit curd, raspberry 9  
 
Tiramisu, brown butter sponge, mascarpone, coffee, cocoa 9  
 
Vanilla panna cotta, strawberry gel, shortbread 9  
 
Selection of ice creams (3 scoops) 7 
(vanilla, chocolate, strawberry, caramel honeycomb,  
Salted caramel, mint choc chip, red cherry swirl) 
 
 

Affogato al Caffe 5 

A scoop of vanilla ice cream, ‘drowned’ with a shot of hot espresso 
 

A selection of British, artisan cheeses  

Any three or All five, 12 / 16 
 

Blacksticks Blue, a golden-hued, blue-veined cheese with a creamy texture and a buttery 
distinctive bite. Made in Lancashire. 

Ashcombe, a smooth, award winning cheese inspired by Morbier, with its iconic line of 
wood ash. Perfectly creamy and full of rich balanced flavour. 

Lincolnshire Poacher, hard pressed, full-fat cheese, cheddar in style, but slightly open in 
texture. Rich herbaceous notes linger on the palate. 

Baron Bigod, a full flavoured soft brie-style cheese with a nutty, mushroom flavoured rind. 
Made in Suffolk.  

Ribblesdale mature goats, a nutty, fruity, firm goats’ cheese, with a slight caramel 
undertone, giving a much-welcomed sweetness. Made in North Yorkshire. 

 

********** 
 

Dessert wine 
Californian Essensia orange Muscat, 2019, 75ml glass 8.3, The bottle 33 
 

 
 
 

 


