
 

1 Course £22.50 2 Course for £31.00 or 3 Courses for £39.50 

Nibbles 

Maple Pea Hummus & Crackers (V) £5.95 (CBGF) 

Homemade Bread & Seasoned Cultured Butter £5.50 (CBGF) 

 
Starters 

Wood pigeon, Hay Cream, Black Pudding & Pickled Currants (GF) 

Wild Mushroom, Winter Truffle Custard & Soy Caramel (V)(GF) 

Beetroot, Dill & Fermented Isle of White Tomato (V) 

 
Mains 

Howgill Hereford Beef, Treacle Carrot, Roasties & Yorkshire Pudding (CBGF) 

Slow Cooked Herdwick Lamb, Treacle Carrot, Roasties & Yorkshire Pudding (CBGF) 

Roast Squash, Organic Mixed Greens, Mash & Yorkshire Pudding (V) (CBGF) 

Roasted Mackerel, Bacon & Lentil Cassoulet, Seasonal Greens & Herb Butter 

 
To share… 

Howgill Hereford Beef Brisket, Chips, Greens & Peppercorn Sauce (GF) 

Whole Roasted Plaice, Lentil & Bacon Cassoulet, Garlic Prawns & Seasoned Greens (GF) 

Howgill Hereford Beef Tomahawk, Chips, Organic Greens & Peppercorn Sauce (GF) (£50 Supplement) 

Chateaubriand, Beef Fat Chips, Isle of Wight Tomatoes & Peppercorn Sauce (GF) (£50 Supplement) 

 

 
Extras 

Cauliflower Cheese (£3.50) (GF) 

Chips Cooked in Beef Fat (£5.95) (GF) 

Orzo & Sausage Cassoulet £5.95 

Organic Leaf & Isle of Wight Tomato Salad (£5.00) (GF) 

 

Dessert 

Apple Tart Tatin, Lemon Thyme Ice Cream & Vanilla Ice Cream (V) (To share)  

Sticky Toffee Pudding & Ice Cream (GF) 

Pannacotta, Scottish Strawberries & Sesame (GF) 

Cheese From Our Friends at The Courtyard Dairy (To Share or £4.50 Supplement) (CBGF) 

Matcha Green Tea Latte & White Chocolate Souffle 

 
Please note, a discretionary 12.5% service charge will be added to your bill 
Please note that all our food is cooked fresh. If you are in a big rush, please inform your server & they will guide you through the menu 

Please let your server know of any dietary requirements, allergies, or intolerances. 
Please be aware that all 14 allergens in accordance with the Food Information Regulations 1169/2011 are used in our kitchen. 

Please be aware wild game may contain shot or bones.    GF – Gluten Free // CBGF – Can be adapted to be Gluten Free 

Braised Red Cabbage (£5.95) (GF) 

Jersey Royal New Potatoes £5.95 (GF) 

Organic Mixed Greens £4.95 (GF) 

Extra Sauce (£1.50) (GF) 

Extra Yorkshire (£1.50) 

 

 



 

Apértif Menu 
 

Sparkling Wines & Champagne                 125ml 
Black chalk, Classic Brut 2021, Hampshire, England                                             £12.95                                    
Black chalk, Wild Rosé 2021, Hampshire, England                                                £13.50                                    
Quarticello, Despina 2022, Emilia-Romagna, Italy                            £8.75               
Domaine Rieffel, Crémant D’Alsace 2021, France                                        £10.50                             

Piri Naturel, Rosé Petnat 2021, Nahe, Germany                                                    £12.50                                      
Drappier, Carte d’Or Brut, Champagne, France                         £13.50          
Drappier, Rose de Saignée, Champagne, France                             £14            
      

Cocktails 

Side Car- Cognac, Dry Curaçao & Lemon £12.50  Old Fashioned- Bourbon (or Mezcal), £12.50 

Classic Daiquiri £12.50     Sazerac- Rye Whisky, Brandy, Sugar, £12.50 

Fresh Paloma- Tequila, Lime & Pink Grapefruit £12.50  Paper Plane- Bourbon, Aperol & Amaro £12.50 

Negroni or White Negroni £12.50    Last Word- Gin, Chartreuse, Maraschino & Lime £13.50 

Martini- Gin or Vodka £12.95     Jungle Bird- Dark Rum, Campari, Grapefruit £12.95 

 

Aperitifs 
AM/PM Sherry- Sherry, Lillet Blanc, Grapefruit, Honey & Bitters £7.50 

Spritz- Choose from Aperol, Pineau des Charentes or Averna £9.50 

Whisky Highball- Whisky, Lemon & Soda (try with shochu instead) from £5.50 

Suze, Lillet & Tonic £7.50 

White Port & Tonic £5.50 

Yuzu Sake over Ice £5.90 

Chinati Vergano, Americano, Piemonte, Italy- with or without soda £6.50/£6.95  

Chinati Vergano, Vermouth, Piemonte, Italy- with or without soda £6.50/6.95 

   
Gin & Tonic 

The Lakes Distillery, Classic Gin, Cumbria, England £6.70 
Forest Gin, Macclesfield, England £8.00 
Tanqueray Ten, London, England £6.70 

Wild Island Botanic Gin, Distillers Cut, Isle of Colonsay, Scotland £7.80 
Isle of Harris Gin, Tarbert, Scotland £8.00 
Whitetail Gin, Isle of Mull, Scotland £7.20 
rr 
Vodka & Tonic 

The Lakes Vodka, Cumbria, England £6.30 
Chase, Herefordshire, England £6.49 

Tom of Finland Organic Vodka, Finland £5.70 
Haku Japanese Craft Vodka, Japan £6.20 
Ukigo Rice Vodka, Japan £6.70 
 
 
Please ask for our other options 


	Chips Cooked in Beef Fat (£5.95) (GF)
	Orzo & Sausage Cassoulet £5.95
	Organic Leaf & Isle of Wight Tomato Salad (£5.00) (GF)
	Dessert
	Apple Tart Tatin, Lemon Thyme Ice Cream & Vanilla Ice Cream (V) (To share)
	Sticky Toffee Pudding & Ice Cream (GF)
	Pannacotta, Scottish Strawberries & Sesame (GF)
	Cheese From Our Friends at The Courtyard Dairy (To Share or £4.50 Supplement) (CBGF)
	Matcha Green Tea Latte & White Chocolate Souffle
	Please note, a discretionary 12.5% service charge will be added to your bill
	Please note that all our food is cooked fresh. If you are in a big rush, please inform your server & they will guide you through the menu
	Please let your server know of any dietary requirements, allergies, or intolerances.
	Please be aware that all 14 allergens in accordance with the Food Information Regulations 1169/2011 are used in our kitchen.
	Please be aware wild game may contain shot or bones.    GF – Gluten Free // CBGF – Can be adapted to be Gluten Free
	Organic Mixed Greens £4.95 (GF)
	Extra Sauce (£1.50) (GF)
	Extra Yorkshire (£1.50)
	Sparkling Wines & Champagne                 125ml
	Black chalk, Classic Brut 2021, Hampshire, England                                             £12.95
	Black chalk, Wild Rosé 2021, Hampshire, England                                                £13.50
	Drappier, Carte d’Or Brut, Champagne, France                         £13.50
	Drappier, Rose de Saignée, Champagne, France                             £14
	Cocktails
	Aperitifs
	Gin & Tonic
	The Lakes Distillery, Classic Gin, Cumbria, England £6.70
	Forest Gin, Macclesfield, England £8.00
	Tanqueray Ten, London, England £6.70
	Wild Island Botanic Gin, Distillers Cut, Isle of Colonsay, Scotland £7.80
	Isle of Harris Gin, Tarbert, Scotland £8.00
	Whitetail Gin, Isle of Mull, Scotland £7.20
	rr
	Vodka & Tonic
	The Lakes Vodka, Cumbria, England £6.30
	Chase, Herefordshire, England £6.49
	Tom of Finland Organic Vodka, Finland £5.70
	Haku Japanese Craft Vodka, Japan £6.20
	Ukigo Rice Vodka, Japan £6.70
	Please ask for our other options

