MENU

Evening From 5pm

Tapas & Starters

Select one to start or many for sharing

Crab and confit sea trout fishcake
With matchstick fries, tartar hollandaise,
samphire £7

Twice cooked bistro rump steak
(Pink or cooked through) on confit garlic
potato puree, brandy mushroom cream £9

Goan cod cheek and prawn curry
With minted pea fried wild rice (gf) £8

Padrón peppers with sea salt (gf v vegan)
£6

Pan fried scallops
With roast cauliflower, smoked black
pudding puree and lemon braised chorizo
£9

Roast red pepper soup
Sweet potato, coconut and rosemary
(v vegan) £6

Chicken katsu curry
With rice, fried egg, pickled vegetables,
katsu sauce £7
Haggis bon bons
With a whisky wholegrain mustard
mayonnaise £7

Grilled halloumi and heritage tomatoes
With gem lettuce, chicory, pine nut basil oil
(gf v) £7
Whipped feta
With beetroot and curry fried pistachios
(gf v) £7

Slow cooked lamb cassoulet
With flat bread and hummus £8

Chilli avocado corn taco
With couscous, pickled red cabbage, aioli,
served with sweet potato fries
(v vegan) £8

Crispy duck and pickled walnut salad
With fennel, tamarind, ginger and mango
dressing (gf) £9

Bread, hummus, and oils (v) £4
*Please note all dishes are all cooked to order, when
ordering a selection of tapas to share the dishes will be
delivered in batches as they are ready

Salads
Sirloin steak Asian salad
With sesame, soy, ginger and chilli
(gf) £13
Chicken schnitzel cobb salad
With ranch dressing £12

Roasted vegetable couscous salad
With cucumber, black olive and sun
blushed tomatoes (v vegan) £9
Add
Feta cheese (v) £2 / Harissa marinated
chicken £3 / Bistro rump steak £4

Evening From 5pm
Mains
Pale ale battered haddock
With thick cut chips, pea mayo and
tartar sauce £12

Chicken katsu curry
With spring onion rice, fried egg, pickled
vegetables, katsu sauce £15

Pan fried Cod loin
With scorched pak choi, coconut,
lemongrass and ginger velouté, braised
vegetables, prawn dumplings and
samphire (gf) £15

Soya plant-based katsu curry
With spring onion rice, pickled
vegetables, katsu sauce (v vegan) £14

Ham, egg and thick cut chips
Breaded soft poached egg, ham hock,
crispy belly pork, pea mayo, smoked
black pudding puree and thyme jus
£14
Lamb rump, pressed shoulder and
potato galette
With orange braised carrot, roast
beetroot, apple mint gel, port jus (gf)
£17

Grill
6oz fillet steak, Nealhouse Farm,
Cardewlees, Carlisle £29

Char grilled harissa chicken burger
Topped with pulled chicken, Swiss cheese and
lime crème fraiche in a brioche bun, thick cut
chips £14
Vegan burger on wilted spinach
With wild mushroom and crispy onions
finished with basil aioli in a brioche bun, thick
cut chips (v vegan) £13
Pale ale battered Phish (banana
blossom)
With thick cut chips, pea mayo and tartar
sauce (v vegan) £12

Sides
Onion rings (v) £3.50
Sweet potato wedges (gf v vegan) £3.50

8oz twenty-one-day dry aged sirloin
steak, Nealhouse Farm, Cardewlees,
Carlisle £23

Hand cut chips (gf v vegan) £3.50

10oz Wagyu ribeye steak, Warrendale
Farm, York £30

Garden salad (gf v vegan) £5.00

8oz twenty-one-day dry aged sirloin
steak with cod cheeks and prawns
Poached in garlic butter £28
Served with
Sautéed tomato, onion rings, thick cut
chips and peppercorn sauce
or
Seasonal dressed salad, sautéed tomato
and peppercorn sauce

Seasonal vegetables (gf v) £4.50

Snacks
Bread, sea salt butter, oils (v) £3.50
Mixed olives (gf v vegan) £3.50
Sea salted roasted assorted nuts
(gf v vegan) £3.50

v Vegetarian
gf Gluten Free
Gluten free bread & vegan yoghurt are availiable, please
ask a member of staff.
We cannot 100% guarantee that any of the dishes are nut
free. Please ask a member of staff for more information.
On occassion the menu may be subject to change.

