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SUNDAY MENU

Bloody Mary £7

vodka, tomato juice, house spices, celery, cornichon, olives

STARTERS

Soup of the day (v/veo) £5.95
warm bread

Pig cheek terrine £8.95
burnt apple ketchup, celeriac remoulade, toasted brioche

Seatrout pastrami £9.95
mustard mayo, gherkins, pickled shallot, dill oil

Torched heritage tomatoes (v) £7.95
black garlic, milk curd, herb gazpacho

ROASTS

Yafforth Hill Farm roast topside of beef, served pink £19.95
Bridge Grange Farm Roasted leg of lamb, served pink £21.95
Yafforth Hill Farm roasted loin of pork £17.95

Whitelock’s roasted nut & herb loaf (v/veo) £16.95

all served with a Yorkshire pudding, roast potatoes, seasonal
vegetables and gravy

Add a side of broccoli cheese (v) £6

(v) Suitable for vegetarians (ve) Suitable for vegans (veo) Vegan option available
Allergen information is available for all our food and beverages
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MAINS

Beer-battered haddock & chunky chips £16.95
mushy peas, lemon wedge

Whitelock’s burger £15.95
60z beef patty, Monterey Jack cheese, burger sauce, sliced dill
pickles, skin on fries, coleslaw
add bacon - £2

Gochujang glazed tofu burger (ve) £14.95
golden kimchi, lime mayo, fries, coleslaw

Black truffle gnocchi (v) £14.95

roasted cauliflower puree, charred onion, Yordale cheese, crispy
onions

DESSERTS

Dark chocolate delice (v) £8.95
salted caramel, candied hazelnuts, hazelnut & chocolate ice cream

Sticky toffee pudding (veo) £7.95
vanilla ice cream, black treacle toffee sauce

Strawberry frangipane tart £8.95
whipped cream, pink pepper meringue, strawberry sauce

Selection of 3 cheeses £14.95
truffle honey, house chutney grapes, lavosh

Northen Bloc ice cream (v/veo) £6
3 scoops, ask for todays selection

COFFEE & TEA

House batch brew coffee from Echelon Coffee Roasters £2.50

Loose leaf teas from Birdhouse Tea Company £2.50




