
(gf) gluten free (v) vegetarian (ve) vegan (n) contains nuts
If you suffer from any allergies, please make us aware when ordering - we’re happy to provide further information on the 14 specified allergens contained in our dishes. 

Whilst every effort is made to minimise cross-contamination, our dishes are freshly prepared in a kitchen that handles multiple allergens. 
We cannot, therefore, guarantee that any item on our menu is allergen or gluten free.

SANDWICHES

Honey roast ham & Yorkshire rarebit, rocket, red onion marmalade on Romana flatbread   £9.50

Chicken Schnitzel caprese, pesto mayo on garlic and rosemary focaccia (n)  £11.00

Chipotle glazed steak, cheese sauce, gherkin, baby gem on toasted sourdough £13.50

Caramelised red onion hummus, avocado, spinach, pickled red cabbage on granary club (v, ve) £9.50

Smoked Salmon, avocado, sourdough, poached egg, hollandaise sauce £13.50

SHARING BOARDS
*All our boards are designed to serve 2 people*

The Huntsman: Rib of beef topped Yorkshire rarebit, chicken schnitzel chipotle mayo, sliced chorizo,

 salami and pastrami, pickles, coleslaw and homemade bread £35.00 

Ploughman's: Pork and chorizo Scotch egg, honey roast Yorkshire ham, selection of cheeses, garlic

 and rosemary focaccia, crackers, balsamic oil, chutneys, grapes and pickles   £25.00

The Trawlerman’s: crab crumpet, chilli jam, beer-battered fish slider, tartare sauce, crayfish cocktail,

 Marie Rose sauce, smoked salmon, aioli, pickled cucumber and caper salad, toasted ciabatta £35.00

The Botanist: cauliflower and sweetcorn fritter, truffle chive polenta, wild mushroom cauliflower puree,

 caramelised red onion hummus, veg crisps, tapenade, roasted garlic & rosemary focaccia, sesame

 carrot and apple salad (v, ve)  £25.00

DESSERTS

Served 11.30am - 5 pm
Monday - Saturday

LUNCH MENU

SIDES

Apple, walnut and raisin salad, honey lemon dressing
(gf, v, n)  £5.00

Truffle and chive polenta fries, chive emulsion (v) £5.00

Parmesan Hasselback potatoes (v) £5.00

Homemade onion rings (v) £5.00

Miniature Afternoon Tea Desserts: fruit loaf, macaron, clementine curd meringue pie, caramel

 chocolate brownie (v) £8.75

Cream Tea:  homemade Yorkshire tea soaked fruit scone with Tiptree preserves, clotted cream (v)
£6.50

Traditional Sandburn Rascal with jam and clotted cream (v) £4.50

Selection of ice-creams  and sorbets (3 scoops)  £8.00

Basil pesto hispi cabbage wedge, toasted pumpkin seed
 (gf, v, n)  £4.50

Pickled vegetable salad (gf, v, ve) £5.00

Hand cut chips (v) £4.50

Miso glazed carrots (gf, v) £4.50

*Please note, full dessert menu also available upon request*


