
STARTERS

VEG BURGER
beetroot, chickpeas, quinoa, 
red pepper & beans. Served with
lettuce, tomato pickles and cheese
13.95

TRUFFLE WILD
MUSHROOM RISOTTO
served with fresh garden peas,
asparagus and herb oil
14.95

VEG OPTIONS

VEGGIE 
SAUSAGE & MASH
vegetarian sausage, 
roast veg and mash
12.95

MEDITERRANEAN LINGUINE
14.95

HOUSE SPECIALS CALVES MENU

mini breast fillet, cheddar,
lettuce, beef tomato in toasted
brioche bun with skin-on fries

CHEESE BURGER
5oz beef patty, lettuce, beef
tomato, cheddar in a toasted
brioche bun with skin-on fries

BANGERS & MASH
thick pork sausages with
creamy mash, homemade
gravy and garden peas

FILLET STEAK
5oz fillet steak cooked pink 
or well done with skin-on fries
and garden peas

CHICKEN BURGER

MAC & CHEESE
macaroni pasta in mozzarella
cheese sauce with cheesy
garlic bread

7.95
For children up to 12 years only
Free ice cream for calves who
clean their plates!

*

*

SHARING STARTERS

SOUP OF THE DAY
served with warm bread and butter
6.50

COGNAC CHICKEN &
DUCK LIVER PATE
with toasted bread and
caramelised onion
6.95

BBQ HOT CHICKEN WINGS
served with soured cream and
mixed leaf salad
6.95

SALMON CEVICHE
citrus, avocado and pomegrante
8.95

STEAK TARTARE
finely diced fillet steak, capers,
chives, shallots and a runny
egg yolk

10.95

CALAMARI
with lemon paprika mayo
6.95

HALF RACK OF RIBS

8.95

CHICKEN GYOZAS
with julien salad and 
hoi sin sauce
7.50

ORIENTAL KING PRAWNS
in filo pastry, with sweet chilli
dipping sauce
7.95

HOUMOUS

6.95

with classic coleslaw

of the week, served with
mixed breads

*

*

KING PRAWN CEVICHE
Ecuadorian sauce,
fresh coriander to garnish
9.95

SCOTCH EGG

6.95
of the week

PALMITO SALAD
grilled palmito hearts, marinated
chicken breast strips, mixed leaf
salad, roasted cherry tomatoes
7.95

CLASSIC NACHOS

9.00

corn tortilla chips topped with salsa,
sour cream and chives, jalapeños,
melted mozzarella and cheddar

CEVICHE SAMPLER

24.95
salmon, king prawn & steak tartare

SHARING PLATTER
smoked wings, baby back BBQ ribs,
scotch egg of the week and filo prawns,
chicken gyoza, aioli & pickles
8.50 per person

ANTIPASTO PLATTER
a mouth-watering selection of premium
cured continental meats served with bread,
olives and pickled fennel

6.95/11.95

pulled pork supplement
3.00

- minimum of 2

FRENCH TRIM 
RACK OF LAMB
with minted fondant potatoes,
roasted veg and red wine jus
19.95

HOUSE SMOKED 
BABY BACK PORK RIBS

15.95

SIZZLING 
PIRI PIRI CHICKEN 

16.50

BUILD A BURGER

12.95

Choose a beef patty, fishcake
patty or buttermilk chicken breast.
Served with lettuce, tomato,
bacon, pickles, cheese and
choice of chips

Add:
Chorizo, mushroom, 
blue cheese, jalapeño, 
pulled pork.
1.50 each

with sauteed potatoes,
asparagus, spinach, cherry
tomatoes and red wine jus
19.95

low & slow house smoked on
whiskey wood chips, doused in our
signature BBQ sauce with classic
slaw. Served with choice of chips

with peppers, onions,
sour cream & choice of chips

prawns (surf & turf)
2.00

GRESSINGHAM
DUCK BREAST

*
SCOTTISH SALMON
marinated in honey, mustard and
lemon, grilled veg, baby potatoes
16.95

PAN-FRIED SMOKED
HADDOCK FILLET
with black rice quinoa and
ginger salad
15.50

SEAFOOD LINGUINE

19.95

Mussels, Squid, King Prawns and
Salmon in a tomato marinara,
served with warm bread

SIZZLING 
TERIYAKI BEEF 

19.50

with peppers, onions & choice
of chips CHICKEN GYOZAS

with julien salad and hoi sin sauce SUPER FOOD SALAD
mixed leaves, spinach, cherry
tomatoes, broccoli, asparagus,
roasted peppers, avocado, black
rice quinoa, palmito and halloumi

Add:
13.95

5.00 chicken breast
5.00 smoked salmon
9.00 rump steak



GRILL
All our grilled meats are served with a flat mushroom & roasted tomato with a choice of skin-on fries, sweet potato wedges or chunky chips.

STEAK NIGHT
Choose your cut of steak, a side each, a sauce each
and a bottle of house wine to share

DESSERTS

CHEESECAKE OF THE DAY
served on crunchy biscuit base and finished with a berry compote.
Please ask for today’s flavour

STICKY TOFFEE PUDDING
served with toffee sauce and salted caramel ice-cream

CHOCOLATE FUDGE BROWNIE
served with chocolate sauce and vanilla ice-cream

CRÈME BRULEE OF THE DAY
served with shortbread biscuit. 
Please ask for the flavour of the day

ICE CREAM
Choice of: vanilla, rich chocolate brownie, salted caramel,
strawberry and selection of sorbets

5.95

COFFEE

SINGLE ESPRESSO 1.95

DOUBLE ESPRESSO 2.50

AMERICANO 2.50

MACCHIATO 2.50

CAPPUCCINO 2.75

LATTE 2.95

MOCHA 2.95

HOT CHOCOLATE 2.95

YORKSHIRE TEA
GREEN TEA

MINT FUSION
LEMON & GINGER

EARL GREY
CAMOMILE

TEA 2.50

RIB EYE
Delicately marbled throughout
for superb, full-bodied flavour

10oz 24.95
15oz 35.95

10oz 25.95

Marinated for 48h in garlic
and parsley

25oz 47.95

Spiral cut, slow grilled with
chimichurri

FILLET
Lean and tender with a delicate
flavour and velvet texture

8oz 25.95
Medallions

10oz 29.95
15oz 43.95

Fillet steak

20-23oz 59.95
Chateaubriand

SIRLOIN
Tender yet succulent with 
its strip of juicy crackling

10oz 23.95
15oz 33.95

10oz 24.95

Marinated for 48h in garlic
and parsley

Sirloin steak

25oz 47.95
Smoked marinated sirloin

Ribeye steak
MINI STEAK SAMPLER
Chimi Rump 4oz, Fillet 4oz
Marinated Rib Eye 4oz
12oz 26.95

ILKLEY COW SAMPLER
Rump 8oz, Sirloin 10oz,
Rib Eye 10oz, Fillet 10oz
38oz 79.95

STEAK & RIB COMBO

21.95

8oz rump steak complemented
by half rack of house-smoked
BBQ baby back ribs

MIXED GRILL
5oz beef steak, chicken,
sausage, lamb, fried egg

24.95

SAUCES
trio peppercorn brandy sauce
ilkley bone marrow gravy
garlic herb butter
chimichurri sauce
bearnaise sauce
truffle butter
2.50

CHIPS
chunky chips
sweet potato wedges
skin-on fries

2.50

classic coleslaw
roasted veg
grilled veg
ponzu steamed broccoli 
(with toasted almonds)
mac and cheese
house salad
onion rings
3.50

SIDES MIXED GREENS
asparagus
spinach in butter
peas
5.00

2 X 8 OZ RUMP
34.95

2 X 10 OZ SIRLOIN
45.95

2 X 10 OZ RIBEYE
48.95

2 X 8 OZ FILLET
54.95

Sunday to Thursday Friday Night
2 X 8 OZ FILLET
54.95

Saturday Night
2 X CHATEAUBRIAND
115.00

2 X 10 OZ FILLET
59.95

2 X 10 OZ FILLET
59.95

2 X MINI STEAK SAMPLER
49.95

SIDE OPTIONS
skin-on fries
chunky chips
sweet potato wedges
fresh house salad

SAUCES
brandy trio peppercorn
bone marrow gravy
garlic & herb butter
chimichurri sauce
bearnaise sauce
truffle butter

Different steak sizes available on request.


