Autumn Aperitifs...

Raspberry Champagne Cocktail £4.95
Pimms No 3 with Ginger Beer, Mint & Orange £3.50
Ginger and Roast Pear Bellini £4.95

To Start...

Moroccan Spiced Chickpeas £6.50 (Main Course £12.50)
Spiced Tomato Chickpeas with Spinach and Honeyed Sweet Potato, Toulouse Sausage,
Roast Garlic Greek Yoghurt
(Can be Vegetarian without Toulouse)

Crispy Belly Pork & Hoi Sin £6.95
Crispy Nuggets of Belly Pork, Toasted Sesame Seeds, Hoi Sin, Shredded Carrot &
Coriander

Duck, Chicken and Ham Terrine £6.95
Pressed Confit Duck, Chicken and Ham Terrine, Tomato Chutney, Toast

Leek and Goats Cheese Tart (V) £6.95
Sweet Leek and Goats Cheese Tart, Rocket, Red Onion Chutney

Tempura Prawns £7.95
Tempura King Prawns, Sweet Chilli Dipping Sauce, Salad & Lemon Wedge

Duck and Black Pudding Spring Rolls £7.95
Confit Duck and Black Pudding Springrolls with Plum Chutney

Air Dried Ham & Pear Salad £6.95
Serrano Ham, Pear & Goats Cheese Salad, Honey Mustard Dressing, Caramelised
Hazelnuts

Lockwoods Seafood Platter £7.25
Braden Rost, Beetroot Gravadlax, Mackerel Pate & Prawns with Seafood Sauce, Lemon
& Granary Bread

Homemade Gnocchi, Sour Cherries, Spinach, Yorkshire Blue (V) £6.95
Homemade Gnocchi with Sour Cherries, Spinach, Yorkshire Blue Cream &
Toasted Pine Nuts

To Follow...

Braised Lamb Shoulder £15.50
Braised Shoulder of Lamb, Savoy Cabbage, Mash, Mint & Caper Dressing, Puy Lentil Sauce

Confit Duck Leg & Cassoulet £13.50
Confit Duck Leg, Butter Bean, Belly Pork & Paprika Cassoulet, Pangritata

Smoked Haddock £14.95
Smoked Haddock, Bubble & Squeak, Poached Egg & Hollandaise

Seabream Fillet £14.50
Pan Seared Seabream Fillet, Thai Spiced Crab Cake, Saffron Risotto & Shellfish Sauce

Pan Fried Fillets of Lemon Sole £13.95
Pan Fried Fillets of Lemon Sole, Caper Butter, Peas & New Potatoes

Roast Chicken Supreme £14.50
Roast Chicken Supreme, Red Wine, Spinach & Wild Mushroom Risotto, Baby Shallots

Fishcakes £11.50 (Starter £6.50)
North Sea Fishcakes, Salad, Fries & Tartare Sauce

Crisp Belly Pork £15.25
Crisp Local Belly Pork, Sage & Onion Potatoes, Homemade Black Pudding, Buttered
Spinach

Chargrilled Sirloin Steak £19.50
Chargrilled Sirloin Steak, Fat Chips, Watercress, Peppercorn Sauce

Polenta & Wild Mushrooms (V) £11.50
Mascarpone & Parmesan Polenta, Sweet Potato Ratatouille, Wilted Spinach, Wild Mushroom
& Cannellini Ragout

Nibbles...

Olives and Rustic Bread £4.95
Selection of Rustic Bread and Mixed Olives

Antipasto (To Share) £10.00
Selection of Italian Meats, Chargrilled
vegetables, Olives, Tallegio & Rustic Bread

Pizza...

Margarita (V) £7.95
Simply Tomato Sauce & Mozzarella

Americana £8.50
Tomato, Mozzarella, Salami & Chorizo Pizza

Gamberino £8.50
Prawn & Smoked Salmon, Garlic, Parsley,
Lemon & Rocket

L'anatra £8.50
Confit Duck & Hoi Sin Pizza with Fresh
Coriander

Fiorentina (V) £8.50
Ricotta, Spinach, Caramelised Onion
And Pinenut

Or with added Parma Ham £9.25
Pasta...
Carbonara £7.95
Penne Pasta with Cream, Smoked Bacon,
Garlic, Mushrooms & Fresh Parmesan
Butternut Squash Risotto (V) £8.25
Roast Butternut Squash Risotto with Sage,
Chestnuts, Chilli, Rocket & Pumpkin Seed
Oil
Meatball Linguini £8.25
Linguini with Lemon & Thyme Pork
Meatballs
Crab Spaghetti £9.50
Crab Spaghetti with Garlic, Ginger, Chilli &
Coriander
Sides...

Selection of Rustic Bread, Olive Oil &
Balsamic £3.95

French Fries & Aioli £3.50
Vine Tomato & Red Onion Salad £3.25
Mixed Leaf Salad £3.25

Buttered Fine Beans £3.25

(V) Suitable for Vegetarians - Please ask for our Childrens Menu - Please see specials on the board
We are not a fast food outlet we leave that speciality to others, please understand the time, care

and attention for each dish




