
 

 

 

 

 

 
 

Dinner Menu 
 

Aperitif: French 75 – Champagne, Sicilian lemon gin, gomme syrup, lemon zest £14 

Mocktail: Cranberry Fizz - Cranberry & ginger tonic, cranberry juice, orange zest £6 
 

Oysters: 1/2 dozen oysters, shallot vinegar, tabasco & lemon £21  
 

To Start… 
Barbequed mackerel fillet, preserved lemon aioli, basil sour cream,  

gem & samphire slaw, black squid power, spiced squid fritti £13 
 

North Sea fish & herb pancake, thermidor sauce £12 
 

Roasted King scallops, braised chorizo, Jersey Royals, wild garlic mayonnaise, crispy puffed rice £18 
Perfectly pairs with Albariño, Davila, Adegas Valmiño, Rías Baixas, Spain 2021 £9.50 125ml 

 

Smoked haddock & coastal cheddar souffle, flat leaf parsley, garlic & parmesan cream, toasted brioche crumb £10 
 

Butternut squash velouté, lime leaf yogurt, chilli king prawn cigar,  

toasted coconut, curried granola £9.50    
 

Salted duck & burnt onion risotto, toasted apple & onion hash cake,  

roscoff onions, apple foam, pomegranate molasses £14       
 

Whitby white crab, smoked salmon & lime mousse, English mustard mayonnaise, new season beetroot,  
crispy quail’s egg, brown crab puree, beetroot powder £16     

 

French black pudding, pressed corn-fed chicken terrine, chicken wing nuggets,  
pumpkin puree, pumpkin oil, green apple gel £14   

 

To Follow… 
 

Aged Yorkshire fillet steak in thyme & garlic, roasted spicy tomato ketchup, caramelised baby onions, salsa verde,  
herb onion rings, triple cooked chips, rocket, watercress, goats’ cheese and toasted hazelnut salad £39.50 

Béarnaise sauce or Au poivre sauce £4 
 

Pressed belly pork, roasted sweet potato, sour mango puree, brown sauce,  

sweet potato foam, nduja & coriander yogurt £25 
 

Pan fried hake, white asparagus, crispy polenta, potted brown shrimp,  
yuzu & mussel butter, courgette salsa, courgette puree £29  

 

12 hour salted braised daube of beef, wild garlic aioli, 28 day dry aged sirloin,  

pommery mustard & trumpet powder, pan haggerty, tenderstem broccoli £32 
Perfectly pairs with Cabernet Sauvignon, Wente Vineyards, California, USA, 2019 £9.75 125ml 

 

Roasted Lincolnshire duck breast, salted confit leg, Jerusalem artichokes, cavolo nero, truffled artichoke puree,  

morels, orange gel, pickled walnuts, marinated kumquats, pesto puree £28 
 

Slow cooked corn-fed chicken breast, black garlic mayonnaise, truffle Kiev,  

potato rosti, Savoy cabbage with smoked bacon £25 
 

Roasted loin of rabbit wrapped in Parma ham, English peas, pea foam, crispy hens egg yolk,  
black pudding, pancetta, parsley risotto, roasted ceps £29.50 

 

Roasted stone bass, braised merguez sausage, roast octopus, red pepper powder,  

red pepper salsa, barbequed pak choi, lime mayonnaise £29 
 

 

To Complement… 
 

Triple cooked, beef dripping chips £4 • Creamed peas with bacon £4 
Dauphinoise potatoes £5 • Orange & thyme baked sand carrots £4  

Olive oil & basil new potatoes £4 • Hispi cabbage with harissa butter £4  
 

 

Our complete list of allergens is available upon request 
A 10% optional gratuity will be charged to all tables, all of which is distributed amongst the staff 

 

 



 

 

 

 

Market Menu 
 

Available Monday-Thursday 5.30-9pm for tables up to 6 
 

Please note this is a sample menu  
 

 

 

Starters 
 

Pressed chicken terrine, apricot relish, kohlrabi slaw 
 

Fishcake, buttered spinach, beetroot gel, charred cucumber 
 

Salmon parfait, beetroot, smoked salmon, herb aioli 
 

Main courses 
 

Beef suet pie, heritage carrot, sweetheart cabbage,  
Doreen’s black pudding, Madeira jus  

 

Pan fried coley, buttered samphire, prawn boudin,  
sweet potato, mussel beurre blanc 

 

Chicken leg ballotine, merguez sausage,  
cous cous, celeriac, red wine jus  

 

Served with potatoes and seasonal vegetables 
 

Desserts 
 

Dark chocolate mousse, strawberries, chocolate soil,  
banana parfait, strawberry sorbet  

 

Coffee panna cotta, oat cake, cherries, 
 mascarpone ice cream 

 

Cheese, chutney, grapes & crackers 
 

2 Courses £27.50                       3 Courses £32.50 
 

Our complete list of allergens is available upon request 
A 10% optional gratuity will be charged to all tables, all of which is distributed amongst the staff 

 


