EVENING MENU

SERVED MONDAY - THURSDAY 4 - 8PM

3 COURSES - 335
NOT AVAILABLE ON BANK HOLIDAYS

STARTERS

TEMPURA KING PRAWNS
PICKLED CUCUMBER AND NDUJA MAYO

HARISSA BRAISED LAMB
FETA. POMEGRANATE AND BITTER LEAF
SALAD

LOBSTER RAVIOLO
FENNEL AND LOBSTER BISQUE

MAINS

BUTTER POACHED COD LOIN
GIANT COUS COUS. ROASTED CAULIFLOWER. SAFFRON MAYO AND RAS
EL HANOUT CURRY SAUCE

LANESHAW BRIDGE REARED HERDWICK LAMB
LAMB CUTLETS & BRAISED LAMB BREAST.
ASPARAGUS. BROAD BEANS. EWES CURD. LAMB FAT HASH BROWN
AND MINTED LAMB JUS

PAN SEARED DUCK BREAST

BUTTER POACHED CARROTS. SHREDDED ONION & SAVOY CABBAGE
MASH AND MADEIRA JUsS

DESSERTS

RHUBARB AND CUSTARD TART
POACHED RHUBARB. CREME PATISSIERE. RHUBARB
SORBET AND PICKLED GINGER

STICKY TOFFEE PUDDING
RICH TOFFEE SAUCE AND BANOFFEE ICE CREAM

CARAMELISED WHITE CHOCOLATE CREMEUX
SOUR CHEERY. VANILLA ICE CREAM AND SHORTBREAD

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.




