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Starters

Black pudding
Home-made with Pride of Sheffield bitter served 

with apples
£8

Salmon
Home-cured, served with cucumber, herb 

mayonnaise and champagne jelly
£7

Soup 
Please ask for today’s flavour

£5

  Crab
Warm timbale with a 

Thai shrimp broth
£8

Goats cheese
Mousse with port wine jelly, roasted hazelnuts and

a watercress salad
£7

Quail
Smoked breast and leg with a mushroom tortellini 

and salsify 
£8
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Paté
Chicken liver with red onion marmalade and 

brioche
 £7

Food allergies and intolerances –
Please speak to a member of staff about your 

requirements.


