
EVENING SET MENU
Sunday - Thursday 

Enjoy a complimentary drink when dining from this menu 

2 Courses £24.95 | 3 Courses £29.95

All prices are in £ and include VAT. There is a discretionary service charge for parties of 6 or more. If you would like 
information on ingredients within our menu items in relation to allergens or food intolerance, please ask a member 
of staff who will be able to assist you. Vegan and gluten free alternatives are available for some of our dishes, 
please ask a member of the team. A children’s menu is available for our little guests, but just like the big ones, 
we’re very flexible with the more discerning palate, so please feel free to ask. All weights stated are uncooked. 

(GF) - Gluten free (V) - Vegetarian (Ve) - Vegan

STARTERS
Korean Chicken Bites 
with gochujang mayo

Crispy Whitby Calamari 
with chaat masala & black garlic mayo 

Yorkshire Pudding & Beef Rillette
with Bordelaise sauce 

MAINS
King Prawn Linguini 

with garlic butter, parsley & chilli

Rump 8oz Dry Aged 
with gourmet chips & watercress

Add Sauce
Red Wine Jus / Chimichurri / Peppercorn / Yorkshire Blue / FireLake Rub

Hazelnut Gnocchi (GF, Ve)
with wild mushroom, truffle & parmesan 

DESSERTS
Yorkshire Tea Sticky Toffee Pudding (GF)

with Northern Bloc bourbon vanilla ice cream 

Selection of Northern Bloc Ice Creams & Sorbets


