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Our chefs make home-cooked food with ingredients from local farmers, fishmongers & makers who know their craft. We celebrate the seasons in our dishes & the place we’re lucky enough to call home.
Check the daily specials boards around the inn for what’s fresh today.




















Mains
Shin of Beef & Thwaites Original pie, Mash or Dripping Chips 22
Cumberland Sausage, Mash, Greens, Onion Gravy 18
North Atlantic Haddock Fish and Chips, House Made Tartar and Mushy Peas 22
Caesar Salad, Little Gem Lettuce, Bacon, Croutons, Anchovy, Egg and House Made Caesar Dressing 16
Add Chicken 20
Garden Pea Risotto, Chargrilled Hen of the Woods Mushroom, Parmesan, Black Garlic Puree 18
Mount Grace Farm Beef Burger, Cheddar, Pancetta jam, House Sauce, Pickles, Crispy Onions 22
Pork Belly, Spring Onion Mash, Soy Glazed Broccoli, Soy, Ginger and Honey Jus 25
From the Grill
All Served with Chips, Baby Gem Lettuce with Wild Garlic Emulsion, Pickled Pink Peppercorn Relish
Yorkshire Rare Breed Salt-Aged 10-ounce Sirloin Steak, Peppercorn Sauce 42
Yorkshire Flat Iron Steak, Bearnaise Sauce 28
Gloucestershire Old-Spot Pork Chop, Sage and Cider Glaze 32
Monkfish Tail, Parsley and Garlic Gremolata 32
TO SHARE
Spatchcock Chicken to Share, Flame Finished, Served with Charred Broccoli, Heritage Tomato and Rocket Salad, Beef Dripping Chips, Chimichurri and Rich Chicken Gravy 50
Snacks
Brewery Yeast Beer Bread, Cultured Butter 7 | N’duja Arancino 8 | Black Pudding Scotch Egg, Blackberry Ketchup 9   | Nocellara Olives 5

Puddings
Sticky Toffee Pudding 9
Peach and Raspberry Crumble, Custard 9
Lemon Posset, Fennel Biscotti, Raspberry 10
Lister Mess, Summer Berries, Meringue, Elderflower Cream 10
A selection of Yorkshire cheeses from the Courtyard Dairy, Oat Biscuits, Date Chutney, Quince 13

Please let your server know about allergens, intolerances, or dietary requirements.  Please be aware Game dishes may contain shot, for more information please ask your server.  An optional 10% service charge will be added to your bill, all of which goes to our amazing staff

Sides 
Heritage Tomato and Rocket Salad 6 | Buttered New Potatoes 6 | Dripping Chips 6 | Cauliflower Cheese 6
Charred Tender Stem and Peas 6|Bearnaise Sauce 3 | Chimichurri 3 | Peppercorn Sauce 3
To Start
Soup of the Day, Salted Butter, Sourdough 8
Beetroot Cured Trout, Cucumber, Dill Crème Fraiche, Lemon Emulsion 12
Warm Confit Duck Salad, Pea, Mint and Maple Syrup 12
Heritage Tomato Salad, Burrata, Wild Garlic Pesto, Olive Tapenade 12
Seared Queenie Scallops, Pea Emulsion, Charred Cucumber and Chive 13
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