
Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.  Whilst we
maintain excellent allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still

be at risk from cross contamination.

SERVED MONDAY - THURSDAY 4 - 8PM
3 courses - 35

NOT AVAILABLE ON BANK HOLIDAYS

EVENING MENU

STARTERS

TEMPURA KING PRAWNS
PICKLED CUCUMBER AND NDUJA

MAYO

ASIAN STICKY BRAISED LAMB
WATERCRESS, EDAMAME, RADISH

AND CRISPY NOODLES

LOBSTER RAVIOLO
FENNEL AND LOBSTER BISQUE 

MAINS

PAN SEARED SALMON FILLET
BUTTERED SPRING GREENS, JERSEY ROYAL POTATOES, DILL

OIL AND CHAMPAGNE BUTTER SAUCE

LANESHAW BRIDGE reared HERDWICK LAMB 
LAMB CUTLETS & MINI LAMB HOTPOT,

YORKSHIRE ASPARAGUS, PEAS, SPRING FLOWERS AND
WATERCRESS GEL

LANESHAW BRIDGE REARED FILLET WELLINGTON
STEM BROCCOLI, POMME purée, BEER GEL AND PORT JUS

surcharge + 7

DESSERTS

brûléeD LEMON TART
BLUEBERRY Compôte AND CLOTTED CREAM

STICKY TOFFEE PUDDING
RICH TOFFEE SAUCE AND BANOFFEE ICE CREAM 

TIRAMISU
TIA MARIA SAVOIARDI, WHIPPED MASCARPONE,

GRATED CHOCOLATE


