SAMPLE LOCALS’ MENU
- Two Courses £20, Three Courses £25

‘Loose Birds’ Chicken Liver ‘Petite Truffe’ with
Garden Herb Toast, Sloe Gin Jelly

Grilled Fillet of North Sea Red Mullet with
Risotto of Roasted Artichoke,
Curds and Cracked Hazelnuts

Garden Apple and Bramble Nut Crumble with
Cinder Toffee Ice Cream,
Madagascan Vanilla Custard

SAMPLE SPECIALS
STARTERS

Posh Prawn and Smoked Salmon Cocktail with
Marinaded Tomatoes, Bloody Mary Sorbet £13.50

Dressed White Whitby Crab with Shaved Fennel,
Indian Spiced Mayonnaise, Brown Shrimp Crackers,
Ribblesdale Goats Cheese £14/21

MAINS

Braised Haunch of Muscoates Shot Rabbit with
Hotch Potch of Spicy Sausage, White Beans and
Garden Cabbage, Fino Sherry Juices £17

Pan-Fried Belted Galloway Sirloin Steak with
Béarnaise Sauce and Dripping-fried Chips £29

Whisky and Juniper Roasted Teal with Artichoke,
Scottish Girolles and Roasted Oats £16




