
s mall plates
Kitchen Garden Soup Of The Day (PBA) | Homemade cheese focaccia

Beef Bao Bun | Crispy Asian slaw and wasabi mayo

Chargrilled Hispi Cabbage And Brown Butter Caesar | Crispy pancetta, salted anchovies & Grana Padano

Steamed Duck Wontons | Crisp pickled Asian slaw, zesty ponzu sauce

Smoked Salmon Carpaccio | Celery & cucumber Waldorf salad, candied walnuts

Salt Baked Beetroot Tartare (PB|GF) | Toasted hazelnuts, creamy whipped fetta, sorrel

Mains
Beer-Battered Hodgson’s of Hartlepool Haddock & Triple-Cooked Chips (GF) | Tartare sauce, minted crushed peas or garden peas, lemon

Homemade Steak & Theakston Ale Pie or Chicken & Leek Pie | Buttered seasonal vegetables, triple-cooked chips, fries 
or creamed potatoes, proper gravy

Traditional Vegetable Paella (PB) | Served with homemade garlic & rosemary focaccia  add smoked chicken breast | 6

Pan Roasted Seabass | Crushed garden herb new potatoes, buttered spinach, mussel & herb cream sauce

Home Smoked Chicken Salad (GF) | Grilled Mount St John baby gem, courgette carpaccio, cottage cheese, sunflower pesto

Provenance Beef Burger (GFA) | Toasted brioche bun, tomato relish, cheese, dill pickle, fresh tomato, red onion,  crisp gem lettuce 
& fries or triple-cooked chips  add streaky bacon | 1.5   //   add onion rings | 1.5

Sunday Lunch snacks

Homemade Cheesy Garlic Focaccia | 5  
Salted or roasted bone marrow butter

Marinated Spanish Olives | 5 

Smoked Pommes Anna | 6  
Cod’s roe, salt and vinegar wild rice crispies

Father's Day Sunday 21st June   12noon - 4 pm

Why  Not  Add.. .
Cauliflower Cheese | 5        Pigs in Blankets | 6         Extra Yorkshire Pudding | 1.50

sides (GF) |  5 each or 3 sides for 12
Chips or Fries - Triple-cooked chips or skinny fries      Creamed Potatoes      Wilted Buttered Spinach

Buttered Seasonal Vegetables      Seasonal Spring Roots

Roasts
21 Day Aged Roast Beef | served pink

Pork Belly | with apple sauce & crackling

Free Range Pan Roasted Chicken Breast | Lemon & thyme stuffing

Luxury Nut Roast

All served with Yorkshire pudding, roast potatoes, roasted seasonal root vegetables & proper gravy 

Two  Courses 29.95 	 Three Courses 34.95

Father's Day Special
16oz T-Bone Steak | 43
Pan-roasted and finished with rich butter for exceptional flavour, this impressive 16oz T-Bone is served with vibrant fresh chimichurri 
sauce, crisp watercress salad dressed with Yorkshire rapeseed oil, slow-confit tomato, chargrilled broccoli and asparagus, 
alongside rosemary sea-salted fries

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
 A discretionary 10% service charge will be added to all tables.

(GF) GLUTEN FREE | (GFA) Gluten free available | (V) VEGETARIAN | (PB)  Plant Based | (PBA)  Plant Based OPTION AVAILABLE 

Ava ila ble Friday 19th - Sunday 21st June

Signature West Pa rk  Roast  Sh arin g Boards

A selection of Sunday roasts made to share, served family-style, with seasonal vegetables, 
Yorkshire puddings, proper gravy, braised red cabbage and roast potatoes 

for the quintessential sunday experience.

21 Day Dry Aged Roast Sirloin				    Crispy Skin Pork Belly

Whole Roast Chicken					     Trio of Meat

For Two       For Four

44                 88

40                 80

For Two       For Four

40                 80

44                 88


