SUMMER
LUNCH MENU

TWO-COURSES £19.95 | THREE-COURSES £22.95

STARTERS
Seasonal Soup of the Day
Warm Sourdough Bread & Salted Butter

Chicken Liver Parfait
Red Onion Jam & Toasted Sourdough

Roasted Beetroot Salad
Vegan Feta Herb Salad

Smoked Salmon
Crispy Capote Capers, Pickled Cucumber & Avocado

MAINS

Smoked Salmon, Spinach & Herb Linguine
Lemon & Fresh Cracked Black Pepper

Kitchen Garden Panzanella Salad
Choose from Plain, Chicken Supreme or Vegan Feta
Slow Roast Cherry Tomatoes, Nocellara Olives, Roasted Red Peppers,
Red Onion, Pickled Cucumber, Sourdough Croutons, Olive Oil & Fresh Basil

Beer Battered Hartlepool Haddock Goujons & Triple Cooked Chips
Mushy or Garden Peas, Homemade Tartar Sauce

Provenance Beef Burger
Melting Cheddar Cheese, Tomato Relish, Dill Pickle, Fresh Tomato,
Baby Gem & Fries or Triple Cooked Chips

+ Extra Beef Patty £4, + Streaky Bacon £1.50, + Smoked BBQ Brisket £2.95,
+ Shepherds Purse Yorkshire Blue & Bacon £2.95

Homemade Steak & Theakston Ale Pie
Seasonal Vegetables, Triple Cooked Chips, Fries or Creamed Potatoes, Proper Gravy
+£3 supplement

DESSERTS

Two Scoops of Northern Bloc Ice Cream & Sorbet

Rhubarb & Orange Yorkshire Mess

Chocolate Brownie
Chocolate Sauce & Northern Bloc Vanilla Ice Cream

Warm Sticky Toffee Pudding
Butterscotch Sauce, Northern Bloc Madagascan Vanilla Ice Cream

V - Vegetarian | PB - Plant Based | PBA - Plant Based Alternative Available | GF - Gluten Free | GFA - Gluten Free Alternative Available

*Menu subject to change before the event. All our food is prepared to order so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary

requirement when ordering. 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.
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