
Steamed Plum & Buttered Almond Slice
With a jug of hot vanilla custard - £7.00

Italian Style layered Tiramisu
Topped with clotted cream ice cream - £7.00

Strawberry & Prosecco Meringue Roulade
With iced fresh fruit raspberry sorbet - £7.00

Caramelised Lemon Tart
With a chilled raspberry compote and lemon  

meringue ice cream - £7.00

Smooth Chocolate Truffle Torte
With salted caramel ice cream - £7.00

Strawberry Cheesecake
With a red cherry ice cream - £7.00

DINNER MENU
TO START

DESSERTS

Slow Roasted Local Belly Pork Square (GF)
With a blue stilton & white wine cream sauce 

and a quenelle of creamed apple mash - £17.00   

Local Slow Braised Shank of Lamb (GF)
Set on a Rosti Potato, With Mint  

Scented Gravy - £18.50      

Local Breast of Pheasant, Stuffed with  
Scottish Haggis

With a woodland mushroom & white wine 
cream sauce - £18.00

Slow Roasted Boneless Gressingham Duck (GF)
With an orange, mandarin & brandy  

sauce - £18.50

Griddled Medallions of Prime local Fillet Steak
With a green peppercorn & brandy  

cream sauce - £28.00 

Oak Smoked Haddock Fillet, Topped with  
a Warm Poached Egg

With Dauphinoise potatoes and a classic  
Hollandaise sauce - £18.00

Fresh Chunk of Cod Fillet (GF)
With a ‘Pickering Watercress‘ & white wine 

cream sauce - £18.00

Pan Fried Supreme of Salmon Fillet
With a tomato & fresh herb white  

wine sauce - £18.00

MAIN COURSES

Homemade Creamy Broccoli &  
Stilton Soup (GF Available) 

With a warm crispy bread roll - £6.50

Pan Fried Freshwater King Prawns
Set on a Fricassee of Red Chilli, Spring Onion & 

Buttered Linguine - £9.50

Freshwater Crayfish Tail Cocktail (GF)
With a Bloody Mary Marie Rose sauce - £9.00

Deep Fried Brie Wedge in a light crispy Batter
With a pot of spicy tomato chutney - £9.00

Lightly Fried Black Pudding & Bramley  
Apple Bon Bons in Panko Breadcrumbs

With a Yorkshire blue cheese dressing - £9.00

Smooth Chicken Liver & Smoked Bacon Pate
With a pot of plum & Bramley apple chutney 
and warm toasted seeded sourdough - £9.00

Twice Baked Smoked Cheddar Souffle
With a fresh chive & white wine cream sauce 

and a brittle parmesan crisp - £9.00

SAMPLE  MENU
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