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e best local artisan supplier in and around Yorkshire, S
over wood and charcoal for that authentic Flavor.
roasted porchetta with sage & fennel stuffing, glazed carrots, ' R
D \ : o - _cavolo Nero, pork jus. e s
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ed si:{I i of beef with tarragon butter or café de Paris ;
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e , . butter horseradish creme fraiche.
DI - - - Venison welling! pon me puree, chard tender stem broccoli, chard

ce, pickled red currants,
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chilli dip, daikon salad, red
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Roasted halse vérmo&’ch cream, te)qt‘Ures of §a phi
caugl;itﬁnussels lobster ar.anc‘inl ts

Seaf00d cKowder with a medley of' clams




Authentic Spiish style pa

peppers, grill

Chard cauliflewer steak with chignichurri, harissa r
s
romesco sauce, toa monds, char
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 Parmesan & t Iffl

Classic dauphinoise potatoes
Chard tender stem broccoli, sese i, garlic .
slow tomatoes
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ue cheese & cheddar j g cru
2d carrot salad with ¢ dgurt dressing,




Classic rhubarb créme t e wit | pistachio shortbread biscuit.
Classic pavlova filled with Ch: N eream and summer fruits, white

LS

anish style churros rolled in cinnamon sugar, warm chocolate
J dipping sauce.

emon and raspberry posset with lang de chat biscuit, textures of

forest fruits, torched meringue.
Fair ground style trio of desserts, mini donutrs.fil{éd with strawbe
jam, tossed in sugar, slated caramel popcor!f,n‘mini candy floss

stick. (Supplement c.h'z\rgé) |

2 % Please have a look at the website for more options and inform us 01;‘
- any dietary requirements.
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: Why not add a cheese course to finish your feast or let our chef’s
" pair some of our selected organic wines. We also can provide a full

extensive cocktail or drinks packages to suit your occasion or event.

- THIS INCLUDES TABLE SERVICE AND TABLEWARE
-~ PRICING IS SUBJECT TO CHANGE 2024/25.

- HESTITAE TO GET IN TOUCH
}Thanks chef Anthony & team S



