
There i s a discretionary 12.5% ser v ice charge added to your b ill  

Allergen information is available upon request  

Please advise us of any allergies or dietary requirements  
 

 

 

 

 

 
 

 

 

Sample Sunday lunch 
 
S T A R T E R S  

SOUP OF THE DAY please ask staff for details. £14 mgf 

BAKED FIGS, DOLCELATTE & PARMA HAM rocket, Parmesan, balsamic vinegar £16 gf 

BEETROOT CURED SEA TROUT lemon & basil granita, avocado cream, fresh cucumber, watercress £16 mgf 

ITALIAN BURRATA aubergine caponata, sultanas, celery, basil pesto £15 v/gf  

BEETROOT CARPACCIO Golden Cross goat’s cheese, candied walnuts, wild rocket, herb oil £15 v/gf  

SEARED SHETLAND SCALLOPS carrot, ginger & lemon purée, crispy pancetta, apple £18 gf                                                                                                                                                                                                                                            

 

M A I N  C O U R S E  

BEEF SHIN & RED WINE RAGU paccheri pasta, Parmesan, gremolata £18/£26 

THE STAR CATCH OF THE DAY boulangère potatoes, broccoli, caper & parsley beurre blanc £26  

ROAST SIRLOIN OF BEEF roasted potatoes, carrots, candied red cabbage, cauliflower & broccoli gratin, Yorkshire pudding,  

creamed horseradish, gravy £36 

MUSTARD GLAZED SMOKED HAM HOCK roasted potatoes, carrots, candied red cabbage cauliflower & broccoli gratin,  

apple sauce, gravy £34 

MARINATED CHICKEN PAILLARD slow roast tomatoes, caperberries, rocket, olives, balsamic vinegar, basil, aged Parmesan £30 gf 

ROOT VEGETABLE PIE cheddar crumble top, mashed potato, carrots, broccoli, miso gravy £26 v 

 

S I D E S all £6 

MIXED LEAF SALAD Olga’s dressing gf |  SEASONAL GREENS lemon & olive oil gf |  HOUSE FRIES v 

EXTRA YORKSHIRE PUDDING £2.50 v 

                                                                                                                                                  
D E S S E R T S  

STRAWBERRY & WHITE CHOCOLATE ROULADE strawberry coulis, honeycombe ice cream £12 v 

PROFITEROLES Chantilly cream, chocolate sauce, salted caramel ice cream £12 v 

THE STAR STICKY TOFFEE PUDDING toffee sauce, vanilla ice cream £12 v 

TART OF THE DAY vanilla ice cream or custard £12 v 

AFFOGATO vanilla ice cream, espresso £9 v 

“BOOZY” AFFOGATO Frangelico hazelnut liqueur, vanilla ice cream & espresso £14   

SELECTION OF LOCAL ICE CREAM & SORBET £3.50 (per scoop) v 

SELECTION OF CHEESE Ouse Valley chutney, quince, grapes & sourdough crackers £14 for three, £19 for five v 


	STARTERS
	SOUP OF THE DAY please ask staff for details. £14 mgf

