
 

Kindly inform a member of our team of any dietary requirements or allergies prior to ordering 
 

Set Lunch Menu - 32 
 

Salt Baked Swede Tart 
Coriander Mayonnaise 

 
Sourdough Bread 

Miso Butter, Marmite Butter 
 

——— 
 

Whittaker’s Gin-Cured Salmon 
Crème Fraîche Sorbet, Dill Oil, Compressed Apple 

 
‘Steak Frites’ 

Canon of Sirloin, Braised Leeks, Horseradish 
 

Beetroot Tartare 
Teriyaki, Pickled Chilli, Coriander, Mirin Mayonnaise 

——— 
 

Market Fish 
Please ask your server about our Market Fish 

 
North Yorkshire Pork Chop 

Bubble and Squeak Hash Brown, Parsnip Chutney, Onion 
 

Roast Celeriac 
Spring Vegetables, Dashi and Wild Garlic Broth 

 
Aged Fillet of Beef (15 Supplement) 

Boulangère ‘Chips’, Harrogate Blue Cheese Sauce 

——— 
 

Rhubarb and Custard 
Rhubarb Sorbet, Rapeseed Oil Sponge, Vanilla and White Chocolate Crème Pâtissèrie 

 
Thai Curry Ice-Cream 

Caviar, Blood Orange Consommé 
 

Pear Mille-Feuille 
Pickled Pear, Caramelised Milk Ice-Cream 

 


