
Starter

Garden Pea Velouté
Ham Hock, Soft Boiled Egg, Cheese & Pickle Loaf

Whipped Chicken Liver Parfait
Poultry Granola, Ale Relish, Toasted Brioche

 Cod Cheek ‘Scampi’
Red Curry & Lobster Sauce, Puffed Rice, Chilli & Spring Onion Salad,

 Coriander Seedlings

Main

Roast Sirloin of Yorkshire Beef or Hazy Cider Braised Pork Belly
Beef Fat Roast Potatoes, A Selection of Seasonal Vegetables, 

Yorkshire Pudding, Pan Juices

Make It A ‘Father’s Day Carvery’ 
Both Meats & An Ox Cheek Loaded Yorkshire Pudding £10 Supplement

Carrot & Marmalade Wellington
Hard Herb Roast Potatoes, A Selection of Seasonal Vegetables, 

Yorkshire Pudding, Red Wine ‘Gravy’

Kames Bay Sea Trout
Chickpea Chip, Fire Roast Red Peppers, Fennel, Black Olive, 

Estate Dairy Yoghurt

Dessert

Dark Chocolate & Guinness Steamed Sponge
Muscovado & Malt Sauce, Salted Caramel Ice Cream, Toffee Popcorn

Banoffee Bread & Butter Pudding
Caramelised Banana, Toffee Custard, Honeycomb, Medjool Date, 

Rum ‘n’ Raisin Ice Cream

Torched Baron Bigod
Yorkshire Parkin, Carrot & Apricot Chutney, Truffled Honey

Father’s Day
Sunday 21  Junest

2-Courses £35/ 3-Courses £40
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