
 

All of our produce is sourced as locally as quality will allow. Our meat is all rare-breed, supplied by Taste 
Tradition in North Yorkshire. Our fish is all landed on the North-East coast of England, supplied by Hodgson’s of 

Hartlepool. We use as much local vegetable and fruit produce as is seasonally available. 
If you would like to know more about our suppliers please do not hesitate to ask. 

Sample Lunch 
2 Course - £16.00 | 3 Course - £21.00 

 

Available Tuesday-Saturday 12pm-2pm 
 

Starters 
 

White Onion & Cider soup 
 

Potted Beef 
Pickles | Dijon Mustard Mayonnaise | Toasts 

 

Mackerel 
Celeriac Remoulade | Horseradish | Lemon  

 

Mains 
Served with Seasonal Vegetables for the Table 

 
Cumberland Sausage 

Bubble & Squeak | Onion Gravy 
 

Posh Fish Pie 
Wholegrain Mustard | Leek | Lincolnshire Poacher Cheese Pastry 

 

Tagliatelle 
Roast Butternut Squash | Sage Butter 

 

Sides 

£3.50 
 

Beef-dripping Chips – Skinny/Chunky | Roast Garlic Mash | Lyonnaise Potatoes 
Nutmeg Buttered Spinach | Lincolnshire Poacher Creamed Mushrooms | Baby Leaf Salad  

Onion Rings | Roasted Bone Marrow 
 

Puddings 
 

Vanilla Panna Cotta  
Rhubarb & Blood Orange  

 

Walnut & Banana Loaf 
Caramelised Banana | Toffee Ice Cream 

 

Chocolate & Violet Ice Cream 
 

Cheese from the trolley  
Fruit Cake | Celery | Grapes | Crackers 

(each additional cheese £3.00 per portion 

  


