
 
 

Our small plates menu is designed for sharing, dishes are brought to the table when they are ready 
We recommend three small plates per person 
 

 

Festive Small Plates 
 

Snacks 
 

Black treacle loaf, rosemary salted butter £6 (V) 

Queen Gordal olives £4 (V/GF) 

Crispy roast potatoes harissa, honey and whipped feta £6 (V/GF) 

Truffled cream cheese pinwheel, truffle honey, chives £6 (V) 

Beer, honey and clementine glazed chorizo £6 

Puffed dehydrated pork skin, cinnamon and apple sauce £5 (GF*) 

Native oysters; x3 £10 / x6 £18 
Lime, cucumber and chilli granita, pickled jalapeno / Classic mignonette / Tabasco and Yuzu dressing 
 

Small plates  
 

Shitake XO chilli beef, vermicelli noodles, coriander £13 (GF) 

Panko breaded brie nuggets, cranberry ketchup, chives £10 (V)  

Severn and Wye beetroot and gin cured gravlax, lemon, pickles, shallots £12 (GF) 

Sauteed wild mushroom, caramelised onion and Harrogate blue cheese flatbread, cep powder £12 (V) 

Coronation turkey terrine, toasted almonds, lime pickle, mango chutney, charred brioche £12  

Sprout bhajis, coriander and mint yoghurt £11(V/GF) 

Charred Holmfirth pork collar, sauce charcuterie £13 (GF) 

Baked queen scallop ‘pie’, caramelised leeks, shallot and white wine cream, puff pastry £15  

Caramelised honey, oregano and lemon grilled saganaki cheese, chargrilled pitta £11(V/GF*) 

Pan roast stonebass fillet, pancetta, sweetcorn, potato and clam chowder £16 (GF) 

Duck liver parfait, gingerbread choux bun, smoked duck breast, passionfruit syrup £13 

Gochujang glazed chicken, kimchi mayo, sesame, coriander £13 (GF) 

Yorkshire pancetta and Manchego croquettes, confit garlic aioli, parmesan and Iberico ham crumb £12 

Sauteed asparagus, hollandaise, cured egg yolk £12 (GF) (V)  

Torched Sharpham Dairy Brie, parsnip cake, whipped quince, honey £12 

8oz Flat Iron steak, brandy peppercorn sauce or chimichurri (served pink) £18 (GF)   

British charcuterie plate: Cobble Lane Coppa, Suffolk Rosemary salami, Venison Chorizo, cornichons, chilli £14 (GF) 

 

Desserts  

Sticky toffee pudding, butterscotch sauce, vanilla ice cream £9 

Boozy Christmas pudding crème brulee, cranberry shortbread £8 

Baileys Tiramisu £9 

Winter berry Eton mess cheesecake £8 

Chocolate orange bauble, milk chocolate mousse, candied orange £10 

 

 

X3 small plates + dessert £35pp 
Available Wednesday & Thursday evenings + Friday Lunch (Excludes Stonebass & Flat Iron Steak) 
(Offer not available on Christmas Eve, New Years Eve or New Years Day) 
 

Please let us know if you have any dietary requirements or allergies / V = Vegetarian / GF = Gluten Free / GF* = Can be adapted to GF  

Please ask for our vegan menu / A 10% discretionary service charge is added to all bills 


