
 

If you have a food allergy, please let us know before ordering as our menu descriptions do not include all ingredients. All our food 
is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available upon request. 

All weights stated on this menu are taken before the cooking process commences. All prices are in pounds sterling (£’s).  

A discretionary optional service charge of 10% with be added to tables exceeding eight people. 

 

 

Sunday Menu 

Three Courses £28 

 
To Start 
Salt Baked Parsnip Velouté, Warm Bread        7.95 

 Brassicas, Cauliflower Textures, Curried Spices, Caper, Golden Raisin (VG/GF)    7.95 
Bluebird Bakery Bread Selection, Flavoured Butter (V)      4.95 
York Gin Cured Salmon, Beetroot, Dill, Capers, Linseed Tullie (GF)     9.50 
Smoked Fish Croquette, Tartare Sauce        7.50 
Pork & Apple Roll, Black Pudding, Date, Apple        7.50 
Pheasant Terrine, Cured Ham, Mushroom, Leek, Brioche      9.50 
 
        
Main Event             
All Served With Thyme & Garlic Roast Potatoes, Winter Mixed Greens & Gravy 

Yorkshire Sirloin, Sticky Beef, Beef Fat Onion, Celeriac Puree, Fresh Horseradish, Yorkshire Pudding  17.95 

Roast Chicken Breast, Chicken Leg Meat and Apricot Stuffing, Spiced Bread Sauce, Cranberry Compote  16.50 
Rolled Yorkshire Pork Belly, Orange, Fennel and Parsley Stuffing, Cider Glazed Apple, Apple Puree (GF)  16.95 
Butternut Squash Pithivier, Creamed Spinach, Roast Chestnut Puree, Nutmeg (V)    16.95 

 
Extras 
Truffle & Mustard Cauliflower Cheese, Bacon and Herb Crumb (V)     4.95 
Thyme & Garlic Roast Potatoes (V)        3.95 
Winter Mixed Greens (V)         3.95 

 
Classics 
Cheeseburger, Mature Cheddar Cheese, Smoked Streaky Bacon, Burger Sauce, Fries    15.50 
Roast Sweet Potato Salad, Spinach, Pomegranate, Soy Yoghurt, Lentils (VG/GF)    14.50 
Ale Battered Haddock, Crushed Peas, Charred Lemon, Tartare Sauce, Chips    15.95 

 
 

To Finish 
Signature Sticky Toffee, Butterscotch Sauce, Brandy Snap, Yorvale Vanilla Ice-cream     6.95 
Lemon Drizzle Cake, Lemon Curd, Pistachio, Poppyseed, Raspberry (GF)     6.95 
Yoghurt Parfait, Blood Orange, Bourbon Whiskey, Ginger, Thyme      6.95 
T&B Chocolate Bar, 70% Bitter Chocolate, Kirsch-Soaked Cherries, Pistachio (GF)    7.95 

 Cryer & Scott English Cheese Selection         7.95 
3 Cheeses, Honeycomb, Apple and Tomato Chutney, Oat Cakes, Frozen Grapes, Pickled Celery                                          

 

Head Chef – Chris Hemsworth  


