
ALL MUMS RECEIVE A
COMPLIMENTARY GLASS OF BUBBLY

MAKE HER DAY

sparkle!

THIS MOTHER’S DAY



MAINS

STARTERS 

DESSERTS

Soup Of The Day £6.95
Yorkshire butter, kitchen made bread

Ask for allergens

Charred Asparagus & Poached Duck Egg £9.95
Crispy parma ham, chive hollandaise

E, D 

Thai Red Curry Spiced Scotch Egg £9.95
Chef’s chilli jam, pickled radish salad

G, C, P, E, D, SD 

MOTHER’S DAY MENUMOTHER’S DAY MENU

Overnight Roasted Topside of Beef £18.95
Duck fat roasties, season's best vegetables, maple &

thyme roasted carrot, homemade yorkie,
rich red wine & beef dripping gravy

G, E, D, MU, SD 

Rolled Confit of Belly Pork £17.95
Duck fat roasties , season’s best vegetables, maple and

thyme roasted carrot, sausage and apricot stuffing,
homemade Yorkie, rich red wine and beef dripping gravy

G, E, D, MU, SD 

Lemon & Thyme Chicken Supreme £17.95
Duck fat roasties, seasons best vegetables, maple and
thyme roasted carrot, rich red wine and beef dripping
gravy, sausage & apricot stuffing, yorkshire pudding

G, E, D, MU, SD 

Wild Mushroom Bourguignon £16.95
Creamed grain mustard mash, seared stem broccoli

G, S, CE, MU, SD 

Chefs’ Recipe Battered Fish
& Hand Cut Chips £18.95

Mushy peas or chip shop curry sauce,
homemade chunky tartare, lemon

E, MU, SD 

Dark Chocolate Hazelnut
Tahini Brownie £7.95

Dark chocolate popcorn, raspberry sorbet
N, S, SE, SD 

Feathers Gluten Free
Sticky Pudding £6.95

Caramel sauce, ryeburn cinder toffee
ice cream, caramel popcorn

S, E, D, SD 

V: Vegetarian VE: Vegan GF: Gluten-Free.V: Vegetarian VE: Vegan GF: Gluten-Free.
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchensIf you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens

contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs /
MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seedsMU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

Korean BBQ Chicken Bao Bun £9.95
Pickled cabbage, shredded carrot

G, S, E, D, CE, SE, SD 

Chefs' Lemon Gin & Juniper Cured Gravadlax £10.95
Endive & roquette salad, green herb oil,

salmon roe caviar
F, S, SD 

Shredded Jackfruit & Hoisin Spring Roll £9.95
Pickled radish salad

G, S, SD 

Hoi Sin Duck Salad £16.95
Sauteed mooli radish, sugar snaps,
beansprout & carrot, hoisin sauce,

black & white sesame, crushed peanuts,
soft boiled hen's egg

G, P, N, S, E, SE, SD 

Balsamic Fig, Pomegranate, Blood Orange
& Maple Candied Walnut Salad £16.95

Beetroot balsamic dressing
N, SD Add Goats Cheese £2 D 

Roasted Beetroot Spinach
& Vegan Feta Risotto £16.95

Lemon zest, green herb oil, crispy kale
CE, SD Add Shaved Grana Padano D, E

 
Pan Roasted Chalk Stream Trout £23.95

Wild mushroom orzo ‘risotto’, green herb oil,
parmesan crisp, crispy kale

G, F, S, E, D, CE
 

Crispy Chicken Burger £17.95
Hot honey sauce, smoked streaky bacon, cheddar,

red cabbage & chive slaw, skin on fries, toasted
brioche bun, gem lettuce & beef tomato

G, E, D, CE, MU 

Strawberry Pannacotta £7.95
Passionfruit sabayon, strawberries

& clotted cream, shortbread
G, E, D, SD 

Shepherds Purse Cheeseboard £12.95
Fig chutney, fruit, Thomas fudge biscuits

ASK FOR ALLERGENS 

FHH

Stem Ginger & Orange Marmalade
Frangipane Tart £7.95
Vegan vanilla ice cream

G, N, S, SD 


