
*Denotes produce from Denton Reserve | v = Vegetarian vg= Vegan and we can adapt some dishes for gf & vg
Speak to the team for further dietary and allergen info. While we take great care, the use of shared equipment  & fridges means we cannot
guarantee that your food will be completely free from allergen contact.
A discretionary 10% service charge will be added to your bill. Please note, we are also cashless.

...takes its name from a delicious mushroom harvested by our chefs in the nearby woods. Our menus focus on
sustainability and are hyper seasonal, celebrating the best produce from Yorkshire. We want to turn food miles
into food meters using produce from Denton Reserve, when in season, with a farm to fork approach.  

EASTER SUNDAY MENU

April 2026

Home-made honey soda bread, wild garlic & foraged herb butter | v

House Olives | vg | gf

Rare breed pork scratchings, caramelised apple sauce

Tamworth pork* & sage sausage roll, homemade date brown sauce
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WHILST YOU WAIT

STARTERS

Spring vegetable & herb veloute, jersey royal potatoes,  chervil, creme fraiche | gfo | vgo

English asparagus & soft St Ewe hen’s egg, charred spears, wild garlic hollandaise, rye crumb

Pressed estate terrine, home made piccalilli, devilled quails egg, sourdough toast

Hand dived scallop, pea puree, wild garlic emulsion, crispy air dried Yorkshire ham, watercress

10

14

11

19

SIDES

Triple cooked beef dripping* chips, thyme salt | vgo | gfo 

Confit garlic & herb buttered greens | v | vgo | gfo

Orange & tarragon glazed carrots | v | gfo

Creamed potatoes, chives, crispy onions

+ truffle oil
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SUNDAY PLATES 

Slow roasted sirloin of salt aged Yorkshire beef | gfo

Slow roast Denton reserve leg of lamb*, wild garlic dressing  | gfo

Salt roast celeriac*, mushroom gravy | v | gfo

Extras:
Yorkshire pudding
Cauliflower & broccoli cheese with Fountain’s Gold Cheddar | v | gfo
Pork, sage & onion stuffing
Duck fat roast potatoes
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MAINS
Pan roasted supreme of Yorkshire chicken, tarragon and chicken jus gras, caramelised shallots,
crispy chicken skin mash | gfo

Local oyster mushrooms, handmade Yorkshire ricotta & wild garlic gnocchi,
brown butter, English asparagus, Yorkshire pecorino | gfo

Pan roasted wild halibut, jersey royals, sea vegetables, chive beurre blanc | gfo
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CHILDRENS’S ROAST DINNER
Smaller version of our Sunday plates 15
For Children up to 12 years old

 Our Sunday plates are served with duck fat roast potatoes (v option), Yorkshire puddings, greens, glazed carrots,

butter roast parsnips* & bottomless gravy | g fo


