
 
 
 
 
 

PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGIES OR INTOLERANCES 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DESSERTS 
Winter Berry Crumble 8.5 

Winter Berries with Custard or Vanilla Ice Cream 
 

Rich Chocolate Brownie 8.5 
Chocolate Crumb, Vanilla Ice-Cream, Chocolate Sauce  

 

Apricot & Amaretto Tart Tatin 8.5 
Apricot Compote, Coconut Ice-Cream (vg) 

 

Trio of Ice Cream 7.5 
Vanilla, Chocolate & Strawberry 

(we have a selection of vegan ice creams – please ask) 
 

Yorkshire Cheeseboard for One 9.5 
Harrogate Blue, Yellison Goats’ Cheese, Fountains’ Gold, Winter Chutney, 

Biscuits 
 

Eton mess 8.5 
Chantilly, Strawberries, Strawberry & Basil Gel  

 

Affogato 7 
Vanilla Ice Cream & Espresso  

 

DESSERT WINE 
Essensia Orange Muscat, Quady USA, 75ml. 5.5 

 
 

HOT DRINKS 
Americano 3.5 

Double Espresso 3 
Cappuccino 4 

Café Mocha 4.5 
Latte 4 

Flat White 4 
Hot Chocolate 4 

Yorkshire Tea 3.5 
Herbal/Fruit Tea 3.5 
Liqueur Coffee 7.5 

Whisky, Brandy, Bailey’s, Tia Maria, Cointreau, Disaronno 
Add Syrup 0.5 

Vanilla, Caramel, Hazelnut, Cinnamon, Pumpkin 
 
 

 

From the Grill  
---------------------- 

28 Day Dry Aged Fillet 8oz. 34 
28 Day Dry Aged Sirloin 10oz. 29 

28 Day Dry Aged Flat Iron 8oz. 19.5 
 

28 Day Dry Aged Beef Tomahawk 20oz. 62 
Includes 2 Sides & 2 Sauces 

 

Sauces 2.5 
Triton Butter, Dianne, Peppercorn, Blue Cheese 

 

Sides 
---------------------- 

Triple Cooked Chips. 4.5 
Sweet Potato Fries. 4.5 

Shoestring Fries. 4.5 
Parmasan Truffle Fries. 5 

House Salad. 4.5 
Onion Rings. 4.5 

Seasonal Vegetables. 4.5 
 
 
 
 
 
 
 

 

 

 

Sandwiches 
Served weekdays 12pm-3pm 

---------------------- 
Fish Finger Sandwich. 8 

Tartar sauce, Gem Lettuce 

 
Chicken & Bacon Club. 9 

 
Steak Sandwich. 10.5 

Fried Egg, Caramelised Onion 

 
 
 
 
 
 
 
 
 

 

 


