SMALL BITES

15

Crispy Squid, Charred Lime, 14

Chipotle Sauce (270 kcal)

Baked Feta, Thyme Honey,
Beetroot Wafers V (515 keal)

Salmon Ceviche, Blood Orange 15 Miso, Kombu, Soy Broth, 10

Red Onion, Coriander (268 kcal) Glass Noodles, Spring Vegetables

VE (295 kcal K
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— Mustard & H Gl 85 k
= Black Garlic Hummus, 12 T ency Clogg (iea)
Crispy Khobez Bread VE (495 kcal) Spiced Rabbit Skewer, Peanut, 14

Cob Nut & Sweet Chilli Relish (315 keal)

Caesar Salad, Croutons, 16 Cobb Salad, Baby Gem Leaves, 16 = 4 ; — "”‘f"-‘) = =
Dressing, Aged Parmesan (470 kcal) Cherry Tomatoes, Egg, Avocado, . "> > : = e e v ”
Add Grilled Chick +5 Swaledale Cheese, Cabernet _‘( . ' S i ; - . o <P Zi
- s IoRCh Sauvignon Vinegar V (425 kcal) i &
e Add Griled Prawns (Goiedil #6 SIH @hledlehitics 5 ¥ WKL e et st B e
B ‘ Add Bacon (645 keal) +8 B OW B A R -
j i Add Prawns (725 kcal) +8 S o —

=24 . - All produce is prepared in an area where allergens are present. For those with special dietary requirements,
who wish to know about the ingredients used, please ask a member of the Management Team. Al prici
inclusive of VAT. A 12.5% discretionary service charge will be added to the bill.




Chargrilled Sirloin Steak, Chips
& Peppercorn Sauce (654 keal)

Crisp Battered Haddock and
Chips, Picked Onion, Tartar Sauce

(525 keal)

SIDES

Chicken, Egg, Bacon, Tomato,
Club Sandwich (960 keal)

20

34

24

NS

Yorkshire Wagyu Burger, 26
Mayfield Cheese, Pickles & Chips

(815 kcal)

Red Lentil Pasta, Vegan 22
Bolognese, Fresh Marjoram V
(678 keal)

Sweetheart Cabbage, Romesco 19
Almond Sauce, Pumpkin Seed
Granola V (655 kcal)

DESSERTS

Chips VE (196 kcal)

Truffle Oil & Cheddar Cheese

Chips V (310 keal)

Baby Gem, Rocket &
Tomato Salad VE (80 keal)

Greek Salad with Feta V (285 kcal)

6
8

8

Flourless Chocolate Cake V 95
(246 keal)
Seasonal Fruit Cheesecake V 10
(365 keal)

Buzzingham Palace Honey Cake, 9.5
Seasonal Compote V (299 kcal)

H’} All produce is prepared in an area where allergens are present. For those with special dietary requirements
.2 * who wish to know about the ingredients used, please ask a member of the Management Team. All prlces'

inclusive of VAT. A 12.5% discretionary service charge will be added to the bill.
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