A La Carte
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you
order any food or drink item. Our staff will be able to suggest the best dishes and products for you. All our
dishes are cooked in house, and we do our utmost to ensure allergens are kept separate.

Starters

Chef’s Home Comforts

Soup du Jour (v) sourdough toast

£6.50

Homemade Chicken Liver Paté onion chutney, sourdough toast

£6.55

Crab & Atlantic Prawn Remoulade en croute, mixed leaf salad £6.95

Tiger Prawn Skewer garlic aioli, mixed leaf salad

£7.95

Moules Mariniere sourdough bread, butter

£7.95

Classic Bruschetta (ve)

£5.95

Beer Battered Fish & Chips mushy peas, tartare sauce sml £10.95 lrg £12.95
Moules Frites mariniere, fries

£12.95

Pie of the Week your choice of mash, chips or fries, veg, gravy £11.95
Wild Mushroom Tagliatelle (v) white wine sauce

£11.95

Chef’s Recommendations
From The Grill

Lobster Ravioli prawn bisque, truffle oil

Steaks

Beef Bourguignon garlic pomme puree, green vegetables

served with green salad, your choice of chunky chips or fries

Fillet

£25.95

Sirloin Steak

£21.95

Market Fish of the Day ask your server for today’s choice
Wild Boar Sausages creamy mash, onion jus, confit carrots

£16.95
£16.95
£99.95
£13.95

Burgers
served in a brioche bun with baby gem lettuce, tomato and gherkin and your

choice of chunky chips or fries

Le Burger your choice for beef patty or chicken breast, garlic aioli £13.95
Veggie Burger (v)(ve*) meat style burger, red pepper coulis
Add bacon, cheddar cheese, blue cheese, crispy onions for £1

£13.95

Sunday Roasts *Sunday’s only*
Ask our staff for our choice of meats. Served with roast potatoes, creamy mash,
seasonal vegetables, gravy and Yorkshire pudding.
Roast Dinner
£13.95
2 Courses with a Roast
£16.95
3 Courses with a Roast
£19.95
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Sandwiches (between 12 noon & 5pm)

Desserts

served with your choice of chips or fries and side salad
Beef Bourguignon Yorkshire Pudding Wrap gravy for dipping £9.95

Le Club

£8.95

Fish Butty tartare sauce, lemon

£7.95

Salads
Warm Chicken Caesar Salad (v*)

£12.95

Chevre Chaud

£11.95

(v)

Sticky Toffee Pudding vanilla ice cream

£6.95

Chocolate Assiette

£6.95

Apple & Plum Crumble crème anglaise

£6.50

Crème Brulée sable biscuit

£6.95

Ice Cream (ve)

£5.95

French & Yorkshire Cheeses

£8.95

brie de Meaux, wensleydale & cranberry, Harrogate blue

Cheese Fondue
Perfect for sharing, a mixture of Comté, gruyere and cheddar cheese in a melting
pot. Served with;

Sides
£3.50

Sirloin steak strips, bavette steak strips, black pudding bon bons, roasted
vegetables, sourdough bread

Garlic Bread, Fries, Chunky Chips,
New Potatoes, Sweet Potato Fries, Onion Rings,
Seasonal Vegetables, Side Salad, Cauliflower Cheese
£4.50

£24.95

Truffle Fries, Halloumi Fries
Add extra portions, Steak £4, black pudding £3, Veg or bread £2
(v) – Vegetarian, (ve) – vegan,
* Option available upon request

