
SERVED 12:00 - 22:00

FOOD MENU

SMALL PLATES

NOCELLARA OLIVES (VE)
Lemon, oregano & chilli flake marinade

£7.00

SANDWICHES

All served with French fries

HERITAGE TOMATO BRUSCHETTA (V)
Sourdough, black olive tapenade, basil

£8.50

HALLOUMI FRIES (V)
Muhammara, basil oil

£14.00

TEMPURA TIGER PRAWNS
Wakame, soy-ginger dipping sauce

£15.00

FISH GOUJONS
Beer battered cod goujons, crushed honey peas,
lemon

£15.00
THE GRAND CLUB
Brioche, roasted chicken breast, crispy bacon, boiled egg,
tomato, lettuce, mixed leaves & watercress salad

£23.00

STAAL’S OAK SMOKED SALMON OPEN
SANDWICH
Toasted pain de mie, horseradish cream, avocado,
pickled shallots, rocket, caper berries, mixed leaves

£23.00

WHITBY CRAB ROLL
Whitby crab, brioche roll, lemon & dill crème fraiche,
avocado, butterhead lettuce

£23.00

WATERFORD FARM RARE STEAK SANDWICH
Toasted sourdough, roasted sirloin, pickled mooli,
chipotle mayo, mixed leaves & watercress salad

£24.00

(V) Vegetarian, (VE) Vegan
Please inform a team member of any allergies or intolerances before placing your order.
Although we take the utmost care in preparing our food and handling allergens, we cannot guarantee the complete absence of allergen traces in our
preparation areas or ingredients. Our food and drinks are prepared in environments where cross-contamination with allergens may occur, and our menu
descriptions do not list all ingredients. If you have any questions or need assistance with our allergen information, please ask a team member.

A discretionary service charge of 12.5% will be added to the total bill.

THE GRAND BURGER
Brioche bun, aged Angus beef patty, Yorkshire brie,
truffle mayo, pickled gherkins, baby gem

£26.00

GRILLED VEGETABLE FOCACCIA (VE)
Rosemary focaccia, grilled aubergine, courgette &
red pepper, olive tapenade, rocket, mixed leaves

£20.00

SALADS

PUGLIAN BURRATA SALAD (V)
Heritage tomatoes, butterhead lettuce, figs,
tomato chutney, crushed pistachios, balsamic

£22.00

CAESAR SALAD
Iceberg lettuce, crispy bacon, anchovies, 
parmesan shavings, croutons
Add sliced chicken breast
Add sliced sirloin steak

£22.00

£6.00
£9.00

SIDES

MIXED SALAD WITH HOUSE DRESSING (VE) £6.00

FRENCH FRIES £6.00

HAND CUT CHIPS £6.00

SHARING PLATTERS

YORKSHIRE CHEESE PLATTER
Yorkshire Brie, Harrogate Blue, Dale End Cheddar,
Crottin, fruit chutney, quince jelly, celery sticks,
grapes, tomatoes, Thomas Fudge crackers
SUGGESTED PORT PAIRING
Fonseca, Guimaraens, 2018 | 75ml

£25.00

£14.50

STAAL’S FISH PLATTER
Smoked salmon, beetroot cured salmon, smoked trout,
hot-smoked salmon, crumpets, fresh lemon, 
celeriac remoulade, dill-tartare sauce

£33.00

YORKSHIRE PLOUGHMAN’S PLATTER
Apple & pork pie, sausage roll, Burford brown scotch egg,
wensleydale, mature cheddar, Yorkshire brie, 
gherkin piccalilli, cherry tomatoes, apple & onion chutney

£33.00

DESSERTS

ICE CREAM (V)
Choice of three scoops of vanilla, chocolate,
salted caramel or strawberry, served with fresh berries
and lemon balm

£9.00

MANJARI CHOCOLATE BAKED CHEESECAKE
Miso wafer, espresso chocolate blini, caramel crémeux

£13.00

ROSE PETAL PAVLOVA
Rice custard crémeux, lychee, passionfruit, coconut shavings

£11.00

WHIPPED GOATS CHEESE & HONEY
MOUSSE (V)
Flatbread, carrot batons

£10.00

TRUFFLE & PARMESAN FRIES £7.00
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