To make sure we source the best, local, seasonal ingredients, our menus change daily, but here’s a taste of what you can expect

Lunch
Small plates
We encourage you to pick as many or as few dishes per diner as your appetite allows, as you go or gradually served plate by plate.
Any 3 Tapas for £14

Welsh black breed potted pork, piccalilli & toasted sourdough - £6
Battered scampi & tartare sauce - £6
Heritage tomato & mozzarella salad - £6
Devilled whitebait, lime mayonnaise - £6
Jersey royals, watercress salsa verde & lemon - £5
Mussels, charcoal braised with pancetta - £6
Herb crusted gratinated queen scallops - £7
Baked eggs, cream & parsley - £5
Ox tongue, coriander mayonnaise & pickled red cabbage - £6
Baked brie, sea salt & red onion Jam(v) - £6
Wild garlic mushrooms on sourdough(v) - £6
Soup of the day with homemade bread (V) - £6

Mains
Yorkshire ploughman’s – Yorkshire cheeses, meats, home-made
chutney & relishes - £15
Charcoal grilled bacon Chop, braised peas & buttery mash - £13
Charcoal grilled rump steak, chips, truffle sauce, field mushroom
& Pickering watercress - £18
Cumberland sausage and mash, onion gravy and seasonal vegetables - £13
Smoked haddock, parsley risotto & poached egg - £13
Fish & chips, beer battered Whitby haddock, hand cut chips,
posh peas & tartare sauce - £14
Chargrilled aubergine, lemon & coriander braised lentils, smoked
tomato & onion relish - £12

Sandwiches
(White, Granary or Sourdough)
Roast ham & piccalilli - £7
Prawn marie rose - £8
Bacon, lettuce & tomato - £7
Chicken & dry cured bacon club, french fries - £11
White Swan burger in brioche, fries & coleslaw - £12
Soft shell crab burger, charcoal brioche, coriander mayonnaise & sweet potato fries - £12

Sides
Bread & extra virgin olive oil & balsamic - £2
House salad - £3
Greens & pancetta - £3
Charred carrot & mint - £3
Roast tomatoes & portobellos - £3
Charred sprouting broccoli & lemon & chilli - £3
Buttery mash - £3
French fries - £3
Hand cut chips - £3

