
est. 1793 

Please advise your server of any dietary requirement or allergens & we’ll do our best to accommodate. 

Please note a 10% service charge is added to all bills  

Baked sourdough & seasonal butter (V) £4 

£5 Masseys farm triple-cooked chips (V) 

Confit garlic & chive mash (V) £5 

Roast chanteney carrots & butternut squash, apricot & chilli sauce, smoked almonds (V) £5 

Chargrilled corn on the cob, confit garlic butter, puffed sweetcorn (V) £5 

Green beans, pickled shallots (VG) £5 

Peas à la française, pancetta & white wine cream £5 

Sides 

Daily soup £9 

Prawn & crayfish cocktail, bloody Marie Rose, watermelon, cucumber £13 

Potted Peppered Mackerel, pickled red cabbage, sourdough £12 

£11 Crispy St. Ewes egg, tomato, chilli & garlic ragout, yoghurt, sumac (V) 

£12 Isle of Wight tomatoes, cottage cheese, falafel, pine nuts & tarragon vinaigrette (V) 

£10 Chicken liver parfait, kumquat chicory vanilla, toast 

Starters 

Peppercorn  £4

Port & Stilton £4

Sauce 

8oz dry aged sirloin £29

10oz dry aged ribeye £34

Butcher’s cut of the day Priced DailyGrill 

Chargrilled Aubergine, wild mushroom & chilli ragout, shoestring fries (VG) £18 

Pan-fried Penrith Chicken, parmesan & sweetcorn velouté, tomato salsa £24 

Baked Ribblesdale goats cheese, pommes dauphine, grilled courgette, basil pesto (V) £20 

Mains 

Pork Schnitzel, fried egg, gribiche, parsley butter £28 

Market Fish Priced Daily 

Classics Beer battered haddock, Masseys farm triple-cooked chips, crushed peas, curry sauce £19 

8oz Horseshoe gammon steak, roasted pineapple, St. Ewes egg, Masseys farm triple-cooked chips £20 

The Jockey burger, mozzarella, chilli jam, house pickles, Masseys farm triple-cooked chips £18 

- Moving Mountains Vegan patty available (V/VG) 

Steak, Two Hoots ale & root vegetable pie, greens, chicken liquor £20 

Beef shin & Chianti lasagne, vintage Sparkenhoe Red Leicester £20 
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