
Our Head Chef, 
Will Webster, 

is inspired by our 
 beautiful Yorkshire 
 location to create 

 imaginative  
seasonal dishes. 

Menus change monthly 
to reflect the availability 

 of fresh, locally 
 sourced produce. 

Will loves seasonal cooking with the freshest ingredients.  
His 7 course taster menu is as fresh as it gets.  

Changing each week so that produce is at its best,  
much of it is picked from our own allotment across the stream.  

Available every evening service. 
Ask staff for details. 

From garden to plate. 



Homemade mulled gin 
London Dry Gin, apple juice, 

Mulled spices, 
Garnished with orange  

and star anise 
£5.00 

Sloe gin fizz 
Prosecco perked up with 

Gentleman badgers sloe gin 
£8.00 

Yorkshire Bramble 
Masons Yorkshire Gin, 

Lime, professor abelforths  
Cherry brandy 

£9.00 

Rhubarb triangle 
Homemade rhubarb vodka, 

martini fiero, 
Topped with fever tree tonic, 
garnished with sea salt and 

grapefruit  
£8.00 

Lunetta baby prosecco 
Brut or rose 

Single serve baby bottle of prosecco  
£7.25



Nibbles 
Puffed cod skins,  

horseradish creme fraiche, avruga roe £4 

Baked cheddar and ale bread, marmite butter £8 

Shibden ale sausage roll, caramelised apple ketchup £6 

Nduja sausage and cheddar custard tarts £6 

Starters 
Tartiflette, 

Baron bigod, smoked bacon, hen of the woods,  
black truffle £8 

We recommend a glass of bin 4, Australian Chardonnay  

 Yorkshire game pressing, 
pickled walnut purée, candied walnuts, 

 turnip cream £10 
We recommend a glass of bin 59, South African Pinotage 

Cured monkfish, caramelised artichoke, 
Pickled crosnes, rhubarb vinegar £12 

We recommend a glass of bin 32, albarino 

Roasted cauliflower, smoked onions, leeks, 
golden raisins, almonds, vacherin mont d’or espuma £8 

We recommend a glass of bin 58, New Zealand Pinot noir 

 Chalk stream trout tartare, 
Avruga caviar, leek oil, smoked yogurt 

herb sauce £10 
We recommend a glass of bin 8, Sancerre

Many known allergens are handled in our kitchen. If you have any concerns don't hesitate to ask a member of our team.



Mains 
Hogget rump, 

lamb fat potato, sautéed Sprout and bacon, 
roasted onion purée, anchovy and lamb fat sauce £22 

We recommend a glass of bin 56, Spanish Rioja  

Halibut loin, 
potatoes confit in crustacean oil, 

romanesco, black pudding, apple, radish,  
Bisque sauce  £23 

We recommend a glass of bin 7, french Chablis 

Waterford Beef loin, 
 Jacobs ladder, Celeriac, malt, onions £20 

We recommend a glass of bin 59, South African Pinotage 

Roasted Hake, 
Purple sprouting broccoli, kale, 

Hazelnuts, shorrocks Lancashire cheese,  
Roasted potato skin cream £19 

We recommend a glass of bin 23, picpoul de pinet 

 Butternut squash gnocchi, 
Roasted Squash, smoked onion, tunworth £15 

We recommend a glass of bin 101, Italian primitivo  

Sides 
Skinny fries 

Dripping Fat chips 

Truffled Wensleydale Mac n cheese 

Mixed vegetables  

Creamy chive mash 

Seaweed buttered new potatoes  
  

£3.50 

Many known allergens are handled in our kitchen. 



Comforts 
Pork and Shibden ale sausages,  
Creamy mash, beer onions £16  

recommend a pint of Shibden ale  

Estrella battered haddock fillet,  
fat chips, mushy peas, tartar sauce £15 

we recommend a glass of Prosecco  

8oz beef burger, brioche bun, gherkin relish, tomato,  
lettuce, beetroot slaw, skinny fries £14 

 (add mature cheddar cheese £2) 
We recommend a bottle of modelo especial lager   

 From the Grill 
All steaks served with dripping fat chips, 

Roasted plum tomato, flat mushroom and roast shallot 
Add two free range fried eggs £3 or grilled tiger prawns £5 

We recommend bin 59, pinotage ‘chocoholic’ 

10oz rump - £24 

10oz sirloin - £26 

10oz ribeye - £30 

Sauces - bearnaise, brock blue cheese, pink peppercorn 
£3.00 

To share 
Chateaubriand 24oz £70 

(Subject to Availability, Allow a minimum of 30 minutes cooking time for med rare) 

We recommend sharing a bottle of langhorne creek Shiraz bin 75 

If you have any concerns don't hesitate to ask a member of our team.



Desserts  

Blood orange iced parfait, treacle tart,  
Baked white chocolate, creme fraiche ice cream £8 

dark chocolate delice, milk ice cream, 
Smoked milk chocolate, hazelnut £9 

  

Lemon, puff pastry, meringue, 
 lemon balm sorbet £8 

Baked custard, poached rhubarb, 
Yorkshire Parkin, minus 8 apple vinegar sorbet £8 

Sticky toffee pudding, toffee sauce,  
vanilla ice cream £7 

Dessert Cocktails 

Try a wine with your dessert, Pudding Wines- 
Sauternes, grand vin de Bordeaux bin 96  

Chateau Jany 16- France Bottle 37.5cl £23 50ml glass £3.15 

Riesling Noble Late Harvest BIN 95 
Mellifera Jordan Estate 16– S.Africa  Bottle 37.5cl £36 50ml glass £4.90 

  
Semillon & Sauvignon – Monbazillac BIN 97 

De Grange Neuve Castaing 15- France bottle 37.5 cl £25 50ml glass £2.55 
  

Petit Manseng – Moelleux ‘Carte Bleu’ Gascony BIN  98 
Domaine de Miselle 16- France  37.5cl bottle £25 50ml glass £1.75 

  
Try a glass of Bronte Liqueur 

A local speciality, blackberries, sloe and wild honey. 
works exceptionally well with chocolate  

25ml glass £4.50

Many known allergens are handled in our kitchen. 

Spanish sherry and Vermouth 
Pedro Ximenez 50ml £4.20 

Vermouth 50ml £4.20

nutty Russian 
New Amsterdam vodka, 

kahlua, frangelico, 
Ferrero rocher 

£8

Espresso martini 
Vodka, Kahlua, espresso  

£8.50

Amaretto sour  
Disaronno, lemon, angostura 
bitters, egg white, garnished 

with lemon and cherry 
£8.50



Cheese 
gourmet menu of artisan cheese.  

Shibden Cheese Plate, Bramble chutney, membrillo, truffle 
honey, crackers, grapes  
3 cheeses £11, 6 cheeses £15  

Add a slice of our delicious homemade fruit cake £2 

Shorrocks Lancashire 
Powerful Lancashire cheese made by Andrew shorrock in goosnargh, near Preston, 
Lancashire. Matured for 24 months, it has a wonderfully creamy texture and a strong 
mature flavour. It is wrapped in muslin and then dipped in wax creating a distinctive cheese 
like no other. 

Golden cross 
An unpasteurised mold ripened goats cheese based originally on the st maure recipe. 
Shaped like a log and around five inches long it has a bright white taste, firm but creamy 
texture and a mild to medium flavour. Coated with ash. 

Vacherin mont d’or 
The history of making vacherin mont d’or dates back 200 years but only since 1981 has it 
been controlled officially. Swiss people call this soft, washed rind cheese ‘vacherin du 
mont d’Or’ while the french call it ‘vacherin du haut doubs’. Vacherin is made from 
pasteurised cows milk which offers a full flavoured and slightly acidic taste. Cheese 
becomes almost liquid after maturation and is eaten like a fondue.  

Wookey hole cave aged cheddar 
One of the few cheeses actually still made in the cheddar gorge area. this cheese has a 
deep complex flavour with a mellow lactic tang with long notes of citrus, hazelnut and 
caramel. The texture is structured and firm with a smooth breakdown that keeps the 
flavours lingering on the palate.  

Baron bigod  
Baron Bigod is made by Jonny Crickmore and team in Fen Farm, Suffolk from the farm’s herd 
of Montebeliarde cows. A Brie-style cheese with a crumbly texture at the core, and a silky 
breakdown at the rind. The flavour balances a clean lactic brightness with mushroomy, 
vegetal notes. Made with raw cow's milk and animal rennet. 

Shipston blue 
Pasteurised buffalo milk cheese made with milk from there own herd of water buffalo, a 
very creamy blue cheese due in part to to the heavy fat content of the milk. It has a 
delicate flavour with hints of hay and a light marbling of blue veins.  

Port 50ml 

Wiese & Krohn Ambassador Ruby Port £3.50 

Wiese & Krohn Colheita 1997 Vintage Port £4.50 

Madeira blandys duke of Cumberland £4.00

If you have any concerns don't hesitate to ask a member of our team.

Calvados Boulard  £4.05 
Janneau Armagnac VSOP  £5.50 

Chateau Montifaud XO  £7.10

Hine Antique XO  £11.80 
Hennessy XO  £11.50 
Remy Martin XO   £13.80

Brandy 25ml

Digestif  
Cafe patron £4.50 
Limoncello  £3. 20

Grappa £3.95 
Pedro ximenez £4.20

Bronte liqueur £4.50

Coffee Liqueur £7.50

Irish - 
Monks - 

Jamaican - 
Highland - 

Irish Whiskey  
Benedictine 
Dark Rum  
Scotch Whisky 
 

Russian - 
Calypso -  
Seville - 

 Coffee fling - 
 

Vodka 
Tia Maria 
Cointreau 
Drambuie

Cafe royal - French brandy



Many known allergens are handled in our kitchen. If you have any concerns don't hesitate to ask a member of our team.

Vegan Menu 

Starters 
King oyster mushroom,  

spring onion, sourdough soy, cashews £7 
We recommend vegan bin 1, South African Chenin Blanc 

Celeriac, apple, almond soup, warm bread roll £6 
We recommend vegan bin 2, Marlborough Sauvignon Blanc 

Mains 
Sweet potato, chickpea and spinach curry, 

Chapatis, coriander rice £14 
We recommend withens pale ale 

Wild mushroom orzotto,  
spinach, hazelnut, yeast foam £14 

We recommend vegan bin 18, Cabernet Sauvignon 

Dessert 
Pumpkin pie, candied pecans,  

Aquafaba, hazelnut ice cream £7 
We recommend vegan bin 97, monbazillac 

  

Trio of Northern bloc vegan ice creams  
(Please ask for today’s selection) £6


