
Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.  
Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.  

A discretionary 12.5% service charge will be added to your bill.
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STARTERS 
House Sourdough� £4
Cultured farm butter, aged beef tallow (743 Kcal)

Thai Crab Risotto� £17
Lemongrass, kaffir lime, green chilli (716 Kcal)

French Onion Soup (v)� £12
Vintage Cheddar croute (403 Kcal)

House Black Pudding� £13
Duck egg, apples, garlic and parsley (1241 Kcal)

Classic Prawn Cocktail� £14
Toasted rye bread (675 Kcal)

Chestnut Mushroom Parfait (v)� £13
Pickled shallots, shimeji, grilled sourdough (563 Kcal)

Yorkshire Lamb Belly Skewer� £15
Mint, dill and yoghurt (938 Kcal))

MAINS
Venison� £31
Red cabbage, walnut and sloe gin (1276 Kcal)

Buffalo Half Roast Chicken� £23
Onion rings (1581 Kcal)

North Coast Halibut� £33
Capers, lemon and golden sultana, brown butter (1254 Kcal)

Lancashire Ox Cheek Bourguignon� £28
All butter mash, gherkin ketchup (1021 Kcal)

Yorkshire Lamb Rump� £31
Date and orange, piccolo parsnips (1432 Kcal)

Pork Tomahawk� £28
Honey and wholegrain mustard, crisp sage, Bramley apples (1543 Kcal)

Grilled Aubergine (v)� £22
Tabbouleh, rose harissa and feta (1081 Kcal) 

THE MEAT MARKET
All our steaks are served with James’ beef dripping chips and malt-glazed onion.  
Sourced from R&J Yorkshire Butchers.

Our meat is dry-aged for a minimum of 28 days which naturally improves the taste and texture.

8oz Fillet� £48
The most tender cuts of beef, very lean and comes from the lower-middle of the back (1507 Kcal)

10oz Ribeye� £45
Generous marbling of fat, which renders the most tastiest of steaks (2040 Kcal)
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SAUCES �
Béarnaise (v) (430 Kcal)� £4

Hollandaise (v) (427 Kcal)� £4

Green Peppercorn (168 Kcal) � £4

Chimichurri (ve) (203 Kcal)� £4

SIDES �
Beef Dripping Chips (205 Kcal) � £5

James’ All Butter Mash Potato (v) (243 Kcal) � £5

Star Anise Carrots (v) (236 Kcal) � £7

Waldorf Roasted Hispi Cabbage (v) (543 Kcal) � £7

Braised Red Cabbage (v) (457 Kcal) � £7

Mac and Smoked Cheese (v) (778 Kcal) � £9

Roquette, House Vinaigrette &  
Parmesan (v) (398 Kcal) � £7

DESSERTS �
Dark Chocolate Torte (v)� £11
White chocolate and sour cherry ice cream (875 Kcal)

Sticky Date and Orange Pudding (v)� £9
Salted caramel ice cream (1346 Kcal) 

White Chocolate and Whiskey Bread & Butter Pudding (v)� £10
Honey ice cream (1368 Kcal) 

Sharing Profiteroles (v)� £18
Crème Chantilly, hot chocolate fudge sauce (2531 Kcal) 

Pear Soufflé (v)� £12
Ginger ice cream (please allow 15 minutes) (459 Kcal) 

Josh’s Sweet Treats� £8

AFTER DINNER DRINKS
Coffee all £4

Espresso

Americano

Cappuccino

Latte

Macchiato

Selection of loose teas - from The Manor - all priced at £3


