
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

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 JUS

DESSERTS

RHUBARB AND CUSTARD TART
POACHED RHUBARB, Crème Pâtissière, RHUBARB

SORBET AND PICKLED GINGER

STICKY TOFFEE PUDDING
RICH TOFFEE SAUCE AND BANOFFEE ICE CREAM 

CARAMELISED WHITE CHOCOLATE Crémeux
SOUR CHEERY, VANILLA ICE CREAM AND SHORTBREAD


