
 

 

V: Vegetarian   Vg: Vegan   Gf: Gluten free 

Av. Gf / Vg: Available Gluten free / Vegan please ask your server (Starter/Main)  

Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. 

Please ask a member of the team for more information. 

SMOKY ORCHARD OLD FASHIONED, 
Mitcher’s Bourbon, Spiced apple cordial, Angostura Bitters £14 

 
Puddings 

 

 

FLOURLESS CHOCOLATE CAKE, hazelnut ice cream £9 
 

YORKSHIRE RHUBARB CRUMBLE, elderflower and vanilla crème anglaise £9 
 

ENGLISH PEAR & ALMOND TART, butterscotch sauce, clotted cream £8 
 

A SELECTION OF HOMEMADE ICE CREAMS & SORBETS £3 per scoop 
 

ENGLISH CHEESEBOARD, Montgomery cheddar, Colston Basset stilton, Baron Bigod, 
fig chutney, grapes, English crackers £14 

 

 

Fortified/Sweet Wines       75ml/bottle 

 
Port, Barros, Tawny, 10y, £8 

Sauternes Castelnau De Suduiraut, 2022, £12/£60 
Tokaji, Aszu 5, Puttonyos, 2016, £20/£130 


