
 

 

Food al lergies & Intolerances 
before ordering, please inform your waiter 

about your requirements. 
 

Service charge  
There is a 10% discretionary service charge added to the bill. 

All prices are in £ and inclusive of VAT. 

 

Mothering Sunday ~ 3 courses £55  

 

Glass of Jean Paul Deville Carte Noire NV 12.00  ~   Glass of Rotari Rosé NV, Italy 9.50 

White peach Bellini – peach puree, crème de pêche, prosecco  10.00 

 

Crispy fried olives, Sriracha mayonnaise 4.95  Freshly baked bread & Netherend farm salted butter 3.50    

Hummus, harissa & dukkah, rosemary crostini 8.95   Chorizo, olives, truffle & pecorino nut (n) 7.95   

 

   Starter    

Cauliflower & aged Comté soup, maple glazed bacon, freshly baked bread  

Chicken liver Parfait & pickled mushroom, Pedro Ximénez jelly, warm toasted brioche  

Puglia burrata, pickled heritage beetroot, Yorkshire rhubarb & toasted hazelnut brittle (n)  

Whiskey & dark soy glazed smoked salmon, yuzu mayonnaise, Asian pickles & toasted sourdough  

 
        Main Course    

 
 

40 Day ‘Himalayan salt aged’ Sirloin of Yorkshire beef, Yorkshire pudding, roast potatoes,  

Confit carrot bone marrow crumb, Wold top IPA onion gravy & horseradish crème fraîche 

 

 

Market fish of the day  

Glazed saddleback pork cutlet, grain mustard & cider sauce, burnt apple purée  

Wold Gold beer battered halibut & chips, crushed petit pois & homemade tartar sauce (Supp £7.00) 

Roasted cauliflower & broccolis, cavolo nero, shallot, Jerusalem artichoke purée, maitake mushroom (v) 

 

  Additional Side Dishes   

   Seasonal vegetables 5.95  ~ Crinkle cut chips, Maldon Sea salt 5.95          

   Wagyu fat roast potatoes 5.95  ~ Creamed spinach, garlic, nutmeg & rosemary 6.95  

 

   Dessert    

Hot ‘Marathon’ chocolate fondant, Malt ice cream & peanut brittle – allow 15min (n)  

Vanilla crémeux, poached Yorkshire rhubarb, fennel seed tuile 

Carrot & orange cake, Walnut brittle, golden raisins, blood orange jasmine sorbet (n)   

Selection of ice cream – Chocolate Malteser ~ Vanilla ~ Blood Orange Sorbet 

Selection of cheese, Fig jelly, medjool dates, grapes & Peter’s Yard cheese biscuits 

‘W’ Macarons –  (2) Salted butter caramel & (2) Yuzu & tarragon (gf)(n) 7.95   

Chocolate Sea salt fudge 3.95  

 

                                                                                     Sample menu *Subject to minor changes  

                                                                                                      


