Father’s Day Lunch 215t June

The Guvnor’s Old Fashioned brown-butter washed Buffalo Trace Bourbon,
Pedro Ximenez Sherry, Demerara sugar, Chocolate bitters

Starters

King prawn cocktail lettuce, cocktail sauce

Yellowfin tuna sashimi daikon, pink ginger, soy sauce, wasabi
Ribblesdale goats cheese sweet tomato chutney, black olive, basil
Pata Negra Iberian Paleta Jamon garlic toasted sourdough
Beetroot & pear baba ghanoush, dill, pine nuts, smoked paprika, honey
Gammon, trotter & pistachio terrine piccalilli, toast

Holderness Dressed Crab lemon mayonnaise, bread

Mains (include a side dish)

Mediterranean Seabass potatoes, tomato, charred peppers, olives, capers, spinach
Courgette, pea & mint risotto poached hen’s egg, parmesan

100z Hereford hanger steak prized for its flavour, the cut that the butcher

would keep for herself. We recommend medium rare. House Chimichurri, lamb’s lettuce
Add garlic king prawns to your steak £7

Suffolk chicken breast buttermilk sweetcorn pancake, radish slaw, hot honey sauce
Cranoe Farm smoked pulled spiced lamb radicchio, baby gem, pickled cucumbers, feta,
red onion, tomatoes, pomegranates molasses dressing, almonds, flat bread

Pan fried gnocchi tenderstem broccoli, sun blush tomatoes, pine nuts, parmesan
Reuben Sandwich smoked brisket pastrami, sauerkraut, Ogleshield cheese,

Russian dressing, house-baked bread

Burgers (hand-cut chips, brioche bun, coleslaw)

Plant Based Burger pickles, lettuce, tomato, mature cheddar, garlic mayo

Cheese Burger home-cured bacon, pickles, lettuce, tomato, mature cheddar, burger sauce
Hereford beef steak mince patty, a blend of 80% chuck and 20% rib

Double up your burger £4, add a fried egg £2

Sunday Roast

Hereford sirloin of beef horseradish sauce; our beef is served pink

Tamworth pork shoulder apple sauce

Yorkshire pudding, duck-fat roast potatoes, carrots, braised red cabbage, kale, celeriac cheese purée
& pan gravy from proper stock

Cauliflower Cheese for 2 £9

Side Dishes

Hand cut chips, Maldon Sea Salt Rocket, parmesan, capers, sun blushed tomatoes
Duck fat roast potatoes Tangzhong dinner rolls, tomato butter & oil
Peas, broad beans, sweetcorn, pink peppercorns = Tomato, red onion, basil & balsamic

Sunday veg Mac & Cheese

Puddings

Sticky toffee pudding toffee sauce, vanilla ice cream

Dark chocolate nemesis salted caramel, honeycomb

Pavlova raspberry compote, salted caramel cream, candied pecans
Lou’s Tiramisu

Vanilla Basque cheesecake blackcurrant compote

Affogato; 2 scoops of vanilla & espresso

Lemon posset Chantilly

Cheese board apricot & orange chutney, plum loaf, crackers, celery & grapes
Batch Farm Cheddar, Barkham Blue, Sussex Brie

Little Pudding Tea or coffee with a small serving of either

Apricot fool / dark chocolate créemeux / set custard & strawberry compote
All the little puddings the 3 small puddings above

If you require any help with allergens, please ask a member of the team. 10% Service added to all tables of 6+
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All discretionary service charges are optional. All tips & service are shared equally amongst all floor and kitchen teams. Thank you.



