
 

  

2 courses for £29 
3 courses for £37 

*£3 supplement  
Sunday Only 

12-5pm 
 

 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

STARTERS 

Potted Salmon* 
Smooth salmon, potted fresh with herbs, 
paired with yuzu, crisp crostini and 
peppery watercress 
GFO 
 
 

Carrot & Buttermilk Soup 
Creamy carrot soup with a buttermilk tang, 
served with malted sourdough bread 
and carrot crisps 
GFO / V 

 
 
 
 
 
 
 
 
 
 

Roasted Plum & Goats Cheese 
Warm goats cheese over sweet 

roasted plums, crispy lettuce, apple, 
walnuts and pomegranate 

GFO / V 
 

Black Pudding Scotch Egg 
Chorizo and bean cassoulet & 

 Caramelised apple puree    
 
 
 
 
 

Sunday Roast… 
 
Roast Chicken GFO 

 
Pork Belly* GFO 
 
Roast Beef GFO 
 
Served with Trimmings 
Creamy Mash, Yorkshire Pudding,  
Roasted Potatoes, Buttered Greens,  
Root Veg Mash, Braised Red Cabbage &  
Red Wine Gravy 

 
 
 

Pan Fried Hake  
Golden hake on brandade potatoes with saffron, finished with 

clam velouté and parsley 
GF 

 

Salt Baked Beetroot 
Pine nut cream, pumpkin granola,  

crispy kale and yuzu 
VE 

 
 

Coffee & Chocolate Mousse 
Caramelised nuts, sesame tuille 

 
 

Raspberry Cheesecake 
Fresh Raspberries, white chocolate glaze 

& baby mint 
GFO 

 

Sticky Toffee Pudding 
Warm date sponge, vanilla ice cream, 
butterscotch sauce 
 
Peanut & Chocolate Tart  
Mixed nuts, banana ice cream,  
hazelnut meringue 
 

MAINS 

DESSERTS 

Please note that whilst we take precautions to 
prevent cross-contamination, all food items may 
contain or come into contact with allergens. 
Please inform your server of any dietary 
requirements. 

 
 

 
GFO – Gluten Free Option Available 

GF – Gluten Free 
VeO – Vegan Option Available 

V – Vegetarian 

Beef Tartare* 
Fresh local beef mixed 
with mustard mayo and 
egg yolk, topped with 

garlic croutons 
GFO 

  
 
 
 
 
 

Sides 
Yorkie Dippers  

Yorkshire Pudding Strips & Gravy 
2.50 

Oven Baked Cauliflower Cheese  
5 

   

Seasonal Vegetables 
 5 

Summer Pudding  
Lightly Poached seasonal berries 

encased in berry jelly, soaked 
brioche, clotted cream 

 
 

 
 
 

Hand Made Tagliatelle 
Fresh tagliatelle tossed in tomatoes, burrata, basil pesto and 

parmesan with herb crisp and pine nuts 
V 



 

  

2 courses for £29 
3 courses for £37 

*£3 supplement  
Sunday Only 

12-5pm 
 

 

  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

OUR SUPPLIERS 

CHICKEN | LAMB | BURGERS | STEAKS 
All supplied within a 20 mile radius of Hidden River - Supporting local farmers and communities. 

INCREDIBLE ORGANIC APPLE JUICE 
From Eva’s Organics, located just 3 miles away - find them at evasorganics.co.uk 


