
 

 

 

 

 

 

Sunday Lunch 

 

Cauliflower and Harrogate blue soup         £5.75 

Prawn Cocktail, avocado, pea sorbet, virgin mary       £7.95 

Ee By Heck, crispy belly pork, The Alice’s black pudding, mini scotch egg, pea puree, cider jus £8.50 

Chicken Liver Parfait, walnut bread, fig and apple chutney      £7.95 

Twice Baked Ewe’s Cheese Souffle, tomato relish, wholegrain mustard sauce   £7.50  

East Coast Seafood Thermidor - cod, salmon, king prawn, baked in the shell,   £10.50 

glazed with Gruyere and Cheddar cheese, panko crumbs   

Jerusalem Artichoke Salad, cooked 3 ways, autumn leaves, toasted pistachio   £7.95 

 

 

 

 

Pool Bridge (Nun Monkton) Roast Sirloin of Beef, Yorkshire pudding, shallot gravy  £18.50 

Roast Loin of Pork, Yorkshire pudding, sage and onion stuffing, apple sauce and gravy  £15.95 

Roast Breast of Chicken          £14.95 
Lemon & thyme stuffing, bread sauce, pigs in blanket, Yorkshire pudding and gravy 

Roast Cauliflower Steak           £14.50 
Wild mushrooms, pistachio and hazelnut crumb, baby spinach, truffle oil    

Oven Baked North Atlantic Cod          £17.95 
Creamed potato, baby spinach, prawn and chive beurre blanc 

  
Confit Goosnargh Duck Leg, dauphinoise potatoes, braised red cabbage     £16.95 

 
 
 
 
Please ask if you have any allergies or special dietary requirements 
An optional service charge of 10% will be added to parties of 6 or more. 
 



 

 

Desserts 

 

Brandy Alexander           £7.95 

Espresso Martini           £9.25 

 

Lemon and Cashew Nut Torte, blackberry compote and coconut sorbet (vegan)   £7.50 

Chocolate and caramel tart with malt ice cream       £7.95 

Sticky Toffee Pudding, caramel sauce, vanilla ice cream      £6.50 

New Season ‘Robert Tomlinson’s’ Yorkshire Rhubarb      £7.95 

Rhubarb, orange and almond cake, rhubarb ice cream       

Apple, Plum and Spiced Fruit Crumble, vanilla custard      £6.95 

Yorkshire Farmhouse Cheeseboard        
Harrogate Blue, Fountains Gold,        2 cheeses £6.95 
Yorkshire Blue, Yorkshire Brie        4 cheeses £8.95 

 
 

Sweet Wine 

 Glass 
50ml 

Bottle  
37.5cl 

   
Moscato D’asti “Nivole” Michele Chiarlo 2017 

 
Muscat Beaumes de Venise, Domaine de Coyeaux, France 2009  
        

 
 
£4.15 

£21.00 
 
£25.00 

Berton Vineyard Botrytis Semillion “Riverina” 2017 £4.75 £28.50 
 

Elysium Black Muscat, Quady Winery, California, USA 2016 
 

£4.90 £29.50 
 

 

Port                  50ml Glass 

 
Warre’s Ruby 
 
Vallado L.B.V, 2014 
 

 
£3.35 
 
£3.55 

  Quinta Do Vallado, 10 years Old Tawny          £5.50 


