
PRESENTS

GRILL & OYSTER BAR
Premium cuts, steaks & seafood
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SERVED 12 — 4pm

4oz Denver Steak
Served pink, chimichurri, toasted ciabatta.

Grilled King Oyster Mushrooms VE

Lemon & lime aioli, toasted ciabatta.

Braised Sticky Pigs Cheeks
Baby gem lettuce, toasted ciabatta.
— ADD A SIDE

Skin On Fries VE +4
Charred Tenderstem Brocolli  VE / N +4
Watercress Salad VE +4.5
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ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VG: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option
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Lochfyne oysters with mignonette and lemon
— 3
— 6
— 12

Grilled Sardines 
with pico de gallo and ciabatta

Crispy King Oyster Mushrooms VE

with Hendersons Relish aioli

Braised Sticky Pigs Cheeks
with apple salad and mustard vinaigrette

Charred Tenderstem Broccoli VE / N

with toasted almonds and vegan lemon and lime mayo

Grilled Chicken Thighs
served with a salata mashwiya (smokey tomato  
and roasted pepper relish) and artichoke crisps

Heritage Tomato Salad VE

with pickled red onion and balsamic pearls
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ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VE: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option
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s Skin On Fries VE

Truffle Parmesan Fries V
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Salsa Verde VE

Chimichurri VE

Peppercorn Sauce 

Pico de Gallo VE
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with Northern Bloc honeycomb and clotted cream  
ice cream
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ALLERGY ADVICE
Allergen information is available on request – please let us know about any other dietary needs. 

V: Vegetarian  VG: Vegan  GF: Gluten free  N: Contains nuts
VO: Vegetarian option  VEO: Vegan option  GFO: Gluten free option

G
ri

ll Pork Tomahawk
Westmoor outdoor Pork from Easingwold. 
(Please expect at least 15 minute cooking time.)

8oz Denver Steak
35 day aged grass fed Yorkshire Hereford beef.

8oz Ribeye Steak
35 day dry aged grass fed Yorkshire Hereford beef.

6oz Beef Burger
with relish, Monterey Jack cheese, baby gem and 
pretzel bun.

Smoky Tofu VE

Tofu in a smoky marinade.

Black Tiger Prawns
Served with n’duja butter.
— 4
— 8

Kids Burger VEO

3oz beef patty or crispy oyster mushroom, both come 
with ketchup, pretzel bun.
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