
EVENING A LA CARTE MENU 

 
 
> TO BEGIN…  
 
Taste of the Woodland mushroom soup velouté with a splash of Henderson’s relish, small pot 
of creamy mushrooms, crusty bread roll (v)… £6.50 
 
The Yorkshire Whole Hog slow cooked cider pork cake, black pudding, belly pork, apple, 
cinnamon compote, light & crispy pork crackling… £7.50 
 
Goat’s Cheese Croquettes purple beetroot salad, pomegranate (v) (ve available with vegan 
cheese)… £6.75 
 
King Scallops & King Prawns celeriac puree, crispy pancetta, Bramley apple, watercress (gf)… 
£9.95 
 
Beetroot & Chick Pea Bombe with Gooey Vegan Cheese Centre cherry tomatoes, wild 
mushrooms, crispy seeds, pea shoots, beetroot powder (ve)… £6.50 
 
Taste of Yorkshire Game duck spring roll, smoked river trout & creamy leek, wild boar meatball, 
warm cup of “Bull Shot”… £9.25 
 
 
> MAIN COURSE…  
 
Rack of Local Lamb from Swains Family Butchers rosti potato cake, spinach, honey roast 
lemony carrots, red wine jus… £19.75 
 
Sea Bass Fillet from Cross of York Fishmonger miso seaweed dressing, torched cucumber pearls, 
hot shallot new potatoes, scorched broccoli… £19.00 
 
Nidderdale Chicken Breast cider sauce, crispy sage leaves, roast onion tarte tatin, confit cherry 
tomato bonbons, colcannon potato… £16.50 
 
Spicy Cauliflower Buffalo Wings home-made chips, mint pea fritter, wasabi lime mayo, pea 
shoot salad (ve)… £14.25 
 
Whitby, Staithes, & Bridlington Crab Thermidor posh chips, garden patch vegetables… £19.50 
 
Swains Family Butchers’ Rump Steak homemade chips, Yorkshire beer battered onion rings, 
grilled flat mushrooms, roast tomato - plus your choice of sauce; blue cheese, brandy 
peppercorn, or red wine (gf available)… £19.75 
 
Roasted Red Pepper “Yorkshire Pasta Company” Fusilli buttered spinach, freshly grated nutmeg, 
char grilled courgette, artichoke, basil pesto (v)… £10.50 
 
 
If you have an allergy, or any questions about the menu, please ask a member of staff. 



EVENING A LA CARTE MENU 

 
 
> SIDES… 
 
Homemade Yorkshire Pudding with a jug of proper gravy (v)… £3.00 
 

Posh Chips (“Ham, Egg & Chips”) our delicious chips, topped with crispy Parma ham, polonaise, 
truffle oil, Parmesan (gf)… £5.95  
 

Chef’s Hand Cut Chips… (v, gf) £3.50 
 

Baked Cauliflower In mature cheddar cheese sauce (v)… £3.25 
  

Char-Grilled Broccoli with or without ponzu dip sauce, flaked toasted almonds (v, gf)… £3.25 
 

Beer Battered Onion Rings… £3.00 
 

Forest Salad Bowl baby gem, radish, carrots, toasted pumpkin seeds, maple dressing (ve)… 
£3.00 
 

Hot Buttered New Potatoes (v, gf)… £3.25 
 
 
> GREAT BRITISH PUDDINGS… 
 
Chocolate Orange Fondant piping hot with caramelised bananas (please allow extra time to 
bake & rest – the pudding we mean!)… £7.75 
 
Black Forest Crème Brulee shortbread leaves… £6.50 
 
Old York vs New York Viking mead baba with York fudge sauce vs New York cheesecake with 
cosmo jelly… £7.00 
 
Back To School Tasters Carolyn’s homemade spotted dick, sticky toffee pudding, treacle 
sponge, with rib tickling custard & vanilla ice cream… £6.75 
 
Homemade Forest Apple & Cinnamon Crumble custard or vanilla ice cream (gf available)… 
£6.00 
 
Cheese the Great British & Yorkshire Way selection of farmhouse cheese, home-made pine 
oatcakes, crackers, fruit chutney, grapes, celery, toasted walnuts, served with butter… £9.00  
 
 
> TO FINISH… 
 

Hot Beverages  
Coffee £3.00 
Pot of Yorkshire Tea £3.00 
Taylors of Harrogate Tea £3.00 
Hebden Teas Loose Leaf Teas £3.50 
York Cocoa House Hot Chocolate £3.20 
Boozy Hot Chocolate £6.50 

Liqueur Coffee £6.50 
Remy Martin  
Cointreau  
Disaronno 
Tia Maria 
Baileys Irish Cream 
Espresso Martini £7.5


