
 
s u n d a y   l u n c h 

 
t o   s t a r t 

c h i c k e n   l i v e r   p a r f a i t 
sticky shallots, sourdough 

 
b l a c k b e r r y   &   p i n e   c u r e d   s a l m o n 

pickled blackberry, rye, red vein sorrel 
 

s w e e t c o r n   v e l o u t é 
herb oil 

 
c o m p r e s s e d   f r u i t   c o c k t a i l 

raspberry sorbet 
 
 

m a i n   c o u r s e 
r o a s t    y o r k s h i r e   b e e f   o r   l a m b 

creamy mash, Yorkshire pudding, rich gravy, duck fat roasts, seasonal vegetables 
 

m i d d l e t o n   o n   t h e   w o l d s   c h i c k e n   b r e a s t 
peas, preserved wild garlic, hung yoghurt 

 
f i l l e t   o f   b r e a m 

chorizo jam, pickled cucumber, spring onion velouté 
 

s w e e t   p o t a t o 
beetroot, watermelon 

 
 

d e s s e r t    
m a n g o   c h e e s e c a k e 

mango sorbet 
 

c h o c o l a t e   d e l i c e 
cherry sorbet 

 
b l a c k b e r r y   &   c o c o n u t   m o u s s e 

pistachio cake, caramelised white chocolate 
 

t i c k t o n   a r t i s a n   c h e e s e   s l a t e 
house baked fruit loaf, grapes, celery, biscuits 

 
|Adults £32.50|   |Children under 12 £17.50| 

 
Coffee and Tickton Truffles (+£4.75) 


