TO SHARE

Nocellara Olives ve, 6r 6
Sundried Tomato Hummus and Grissini ve, cr(a) 6
Halloumi Friesy 12
Balsamic Sundried Tomato Pesto

Warm Mini Yorkshire Puddings 15
Roast Beef - Horseradish - Cornichons - Gravy

Fish & Chips 15

Tempura Fried Cod Goujons - Hand-Cut Chips - Remoulade Sauce

PIZZAS

Margherita Pizza y 16
Tomato Sauce - Mozzarella Fior di Latte - Oregano
Vegana Pizzave 18

Tomato Sauce - Vegan Mozzarella - Balsamic Sundried Tomato Paste - Kale -

Asparagus - Sweet Potato - Shiitake Mushrooms

Yorkshire Charcuterie Pizza 20
Mozzarella Fior di Latte - Dale End Cheddar - Chorizo - Red Onion -

Gin Cured Coppa - Beef Salami - Rocket

DESSERTS

Mille-Feuille 10
Flaky Puff Pastry - Pistachio Cremeux - Wild Berries - Yoghurt Ice Cream

Sticky Toffee Pudding 10
Ginger & pineapple Compote - Apple & Mint Sorbet - Almond Breton

Classic Opera Torte gra) 12

Pailleté Feuilletine & Hazelnut Biscuit - Cherry Gel - Passionfruit Cremeux - Cocoa Nibs

CHILDREN'S

Classic Mac & Cheesey 10
Macaroni baked Pasta au Gratin with Cheese Sauce

Pennette al Pomodoro vy 10
St Marzano Tomatoes - Grated Parmesan

The Grand Mini Burger 10

Brioche Bun - Beef Pattie - Mature Cheddar - French Fries

Some of our menu items may contain allergens and traces thereof. Please speak to a team member for further information
in relation to any allergies or special dietary requirements you may have.
The recommended calorie intake for an adult is approximately 2000 kcal per day.
V-Vegetarian; Ve-Vegan; GF-Gluten Free; GF(A)-Gluten Free on request
A discretionary service charge of 12.5% will be added to the total bill.
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LOUNGE
BAR

Bar Menu is served 12:00 - 22:00

Sweet Chickpea Bowl ve, cF

SALADS

Roasted Sweet Potato - Chickpeas - Quinoa - Kale - Soya Beans - Safted Almonds -

Orange and Parsley Vinaigrette
Burrata & Heirloom Tomato Salady

Crushed Burrata - Heirloom Tomatoes - Pistachio - Figs - Fig Leaf Oil - Toasted Focaccia

Classic Caesar Salad gra)

Cos Lettuce - Crispy Bacon - Parmesan Shavings - Croutons - Anchovy - Add Roasted Chicken Breast £5.

Vegan Open Sandwich ve, Gra)

SANDWICHES

Toasted Multigrain - Beetroot Hummus - Crushed Avocado - Rocket - Fresh Basil -
Chilli and Spring Onion Salsa - Mixed Leaved and Watercress Salad - French Fries

Croque Monsieur gra)

White Sourdough Bread - Smoked Gammon - Gruyere - Dijon Mustard Bechame! -

Mixed Leaves and Watercress Salad - French Fries

The Grand Club GF(A)

Brioche - Roasted Chicken Breast - Crispy Bacon - Fried Egg - Tomato - Lettuce -

Mixed Leaves and Watercress Salad - French Fries

Beef Brisket Ciabatta

Ciabatta - In-House Smoked Brisket - Pickled Vegetables - Roasted Garlic -
Horseradish & Mascarpone Spread - Mixed Leaves - French Fries
Staal’s Oak Smoked Salmon Open Sandwich gra)
Pumpernickel Bread - Guacamole Spread - Pickled Shallots - Caper Berries -

Mixed Leaves and Watercress Salad - French Fries

Waterford Farm Rare Steak crs

Toasted Sourdough - Roasted Sirloin - Onion Marmalade - Horseradish Mayo -

Mixed Leaves and Watercress Salad - French Fries

Yorkshire Cheese Platter v, gria)

Hebden Goats Cheese - Dale End Cheddar - Yorkshire Blue - Coverdale - Fruit Chutney - Grapes -

Tomatoes - Thomas Fudge Crackers
Staal’s Fish Platter gr(a)

PLATTERS

Smoked Salmon - Beetroot Cured Salmon - Smoked Trout - Smoked Mackere! -
Fresh Lemon - Remoulade Sauce - Beetroot and Cucumber Slaw

Yorkshire Dales Charcuterie gr(a)

Bresaola - Chorizo - Gin Cured Coppa - Beef Salami - Sourdough - Sundried Tomatoes -

Walnuts - Cornichons - Parsley and Lemon Aioli

Hand-Cut Chips ve, &F
Parmesan and Truffle French Fries gr(a)
Mixed Salad with House Dressingv, r

ON THE SIDE
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