
Mother’s Day  
Sunday 15  March 2026th

2-Courses £40 or 3-Courses £48

A Complimentary Glass of Fizz For Mum On Arrival, 
Plus a Box of Chocolates For Her to Take Home

Starter

Maris Piper & Spinach Velouté
Parsley & Lemon Croquette, Fountains Gold Cheddar & Wholegrain Mustard 

Creamed Spinach, Pickled Onions

North Sea Fishcake
Coronation Crab & Fennel Salad, Garden Pea & Lemongrass Sauce, 

Coriander Seedlings

North Yorkshire Moors Rustic Game Pâté
Brioche Toast, Caramelised Onion Jam 

Main

Roast Sirloin of Yorkshire Beef 
or

 Breast of Yorkshire Wolds Chicken
A Selection of Seasonal Vegetables, Duck Fat Roast Potatoes,

Yorkshire Pudding, Pan Gravy

Pan-Fried Loch Duart Salmon
Sprouting Broccoli, Egg Yolk, Wild Garlic, Old Winchester, Pine Nuts

Heritage Beetroot & Chestnut Mushroom Wellington
York Bee Honey Vegetables, Braised Fondant Potato, Brassicas, 

Red Wine & Hard Herb ‘Gravy’

Dessert

Coconut Rice Pudding 
Blood Orange, Pistachio, Cardamom Shortbread

Brioche Bread & Butter Pudding
Roast White Chocolate Custard & Cremeux, Forced Yorkshire Rhubarb

Yorkshire Rarebit Tart
Spring Leek & Thyme Jam, Crispy Onions, Chives

Please always inform your server of any allergies or intolerance before placing your order.
A discretionary optional service charge of 12.5% will be added to your bill.


