Nibbles

Halkidiki & Kalamata Olives
(GF, VG) 5.0

Butter Glazed Milk loaf,
Chicken Skin & Cultured Butter
6.0

Homemade Haggis & Lamb Scotch Egg,
Yorkshire Relish & Smoked Maldon
8.0

Fried Potato & Thyme Rosti,
Nduja, Whipped Feta, Spring Onion
& Bacon Crumb
(GFA) 6.0

Starters

Soup of The Day & Rosemary Focaccia
(GFA, VG) 6.5

Braised Oxtail, Confit & Burnt Shallot,
Beef Fat Pangrattato, Smoked Celeriac Puree
& Braising Sauce
8.0
Lupo Meraviglia Tre Di Tre, Puglia
(Italy) 4.2

White Crab, Pickled Kohlrabi,
Lemon Caviar, Roe, Olive 0il Cracker
& Split Dill Burre Blanc
8.0
Cotes De Thau Beau Blanc, Piquepoul
(France) 4.5

Roast Jerusalem Artichoke,

Red Lentil Hummus, Julienne Fries,
Parsley Gremolata & Toasted Flaked Almonds
(GF, VG) 7.0
Beyond the River Chardonnay
(Australia) 4.2

Wine Pairing Recommendation Priced
at 125ml Glass
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Main Course

Ale Battered Haddock,
Triple Cooked Chips, Crushed Peas,
Tartare Sauce & Lemon Wedge
15. 0

Guinness Braised Steak & Potato Pie,
Rosemary Mashed Potato, Tenderstem Broccoli
& Beef Stock Sauce
17.0

Three Cheese, Potato & Leek Pie,
Triple Cooked Chips, Crushed Peas
& Vegetable Stock Gravy
(V) 16.0

Smoked Chicken Salad,
Whipped Feta, Fried Rosti, Bacon Crumb,
Spring Onion, Mixed Leaves & Anchovy Dressing
(GF) 16.5

807z Flat Iron Steak
Chermoula, Beef Fat Portobello,
Roast Plum Tomato & House Fries
(GFA) 19.0

100Z Ribeye Steak
Beef Fat Portobello, Roast Plum Tomato
& House Fries
(GFA) 25.0
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A la Carte

Braised Saddle of Lamb,
Lamb Fat Pommes Anna, Parsnip purée,
Baby Turnips, Lovage Emulsion & Lamb Sauce
(GF) 22.0
Toro De Piedra Gran Reserva Carmenere Cabernet
Sauvignon (Chile) 6.2

Juniper Salted Duck Breast,

Leg Rillettes, Potato Purée, Fermented
Blackberry, Baby Carrots, Confit Beetroot,
Pistachio, Duck & Juniper Sauce
(GF) 21.0
La Vaca Gorda Malbec
(Argentina) 4.3

Butter Poached Coley Fillet,
Corn & Potato Chowder, Torched Leeks,
Salmon Roe & Dill 0il
19.0
Syrah Rose Soleil De Florensac
(France) 4.7

Beetroot & Smith Apple Tarte Tatin,
Basil Pesto, Baby Carrots & Turnips,
Beetroot Purée & Powder & Candied Walnuts
(VG) 17.0
Lupo Meraviglia Vermentino Puglia
(Italy) 4.2

Wine Pairing Recommendation Priced
at 125ml Glass
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Burgers

All our Burgers are Served on Brioche with
Beef Tomato, Gem Lettuce, Sliced Gherkins,
Homemade Garlic Aioli & House Fries

Double 40Z Yorkshire Rump Burger
(GFA)15.0

Cajun Chicken Fillet Burger
(GFA) 15.0

Homemade Spiced Vegetable Burger
(GFA)14.0

The 'White Lion' Burger
Double 40Z Beef Burger, Nduja Pate, “Frickles”
& Melted Yorkshire Cheddar
(GFA)18.0

The 'Hebden' Burger
Halloumi, Red Onion Marmalade & Chermoula
(GFA)17.0
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Sides

Butter Fried Potatoes, Chive & Maldon
(V, GFA) 5.0

Buttered Tenderstem Broccoli,
Toasted Almonds, Chive & Maldon Sea Salt
(VGA, GE) 5.5

Green Salad & House Dressing
(VG, GF) 3. 0

Triple Cooked Chips
4.5

House Fries
(VA, GFA) 3.5

“Frickles” with Pickled Mayonnaise
(V) 5.0

Beef Stock Gravy
(GF) 2.0

Vegetable Stock Gravy
(VG, GF) 2.0

"Chip Shop" Curry Sauce
(VG, GF) 2.0

Peppercorn Sauce
(v, GF) 2.0
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Puddings

Forced Rhubarb Cheesecake,
White Chocolate Crumb & Vanilla Ice Cream
(V) 6.5

Sticky Toffee Pudding,
Toffee Sauce, Brandy Snap Basket
& Honeycomb Ice Cream
(GF) 7.0

Salted Chocolate Torte,

Candied Peanuts, Cocoa Shards, Aerated
Chocolate, Caramel Dust, Chocolate Soil
& Milk Ice Cream
(V) 8.0

White Chocolate Parfait,
Freeze Dried Raspberries, Raspberry Coral,
White Chocolate Crumb & Pistachio Gelato
(GFA) 7.0

Orange Drizzle Cake,
Dark Chocolate Orange Frosting,
Orange Gel & Granita
(VG) 6.0

Selection of Homemade Ice Cream
Please Ask Your Server for Flavours

3 Scoop 5.0
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