Our Head Chef,
Will Webster,
is inspired by our
beautiful, Yorkshire
location to create
imaginative
seasonal dishes.
Menus change to
reflect the availability
of fresh, locally
sourced produce.

Purple haze
Prosecco with violet gin
garnished with
parma violet sweets

£8.50

French martini
New Amsterdam vodka,
Chambord, Pineapple
Served with a shot of prosecco

£8.50

Rose bouquet
Hendricks gin,rose syrup, fevertree
tonic. Garnished with rose petals &
strawberries

£7.95

Shibden Country Garden
Speight’s garden gin,
elderflower cordial, soda,heavily
garnished with garden fruits

£7.50

Lunetta baby prosecco
Brut or rose
Single serve baby bottle of prosecco

£7.25

Nibbles

Baked sourdough,
Hendersons relish butter, Smoked cheddar custard £8
Lamb belly nuggets, wild garlic ketchup £5
Yorkshire bath pig chorizo cooked in apple juice, truffle honey £6
Salt and vinegar puffed cod skin, smoked cod roe crème fraiche £4

Starters

Black pudding rosti,
slow cooked egg, wild garlic sauce, asparagus, crispy onions £8
We recommend a glass of bin 58, Pinot noir

Chicken liver parfait,
smoked garlic chutney, smokey bacon butter, toasted brioche £8
We recommend a glass of port

Sea trout mille feuille,
trout rilletes, treacle cured trout, avocado mousse,
cucumber and dill gazpacho, sesame seed tuilles £9
We recommend a glass of bin 8, Sauvignon blanc

King scallops,
chicken leg pressing, verjus cream, green grapes,
almond, nettle oil £13
We recommend a glass of bin 32, Albariño

Pigeon rossini,
Pigeon Breast, parfait, hazelnut, pickled apple,
pedro ximenez cream, liquorice root £11
We recommend a glass of Pedro ximenez

Wild mushrooms on toasted sourdough,
smoked coverdale cheese custard, cep powder, cured egg yolk,
pickled ramson buds £10 v
We recommend a glass of bin 15, merlot and tannat

Vegan Choices

Donkey carrot slowly cooked in ground nut oil and roasted in the kopa,
hazelnut butter, carrot ketchup, roasted hazelnuts, crispy onions £7
We recommend a glass of bin 4138, Rose Cabernet and merlot

King oyster scallops,
Salt baked turnip, pickled baby turnips,
pomegranate, roasted mushroom tea £8
We recommend a glass of bin 70, Chardonnay

Many known allergens are handled in our kitchen. If you have any concerns don't hesitate to ask a member of our team.

Mains
Rump of lamb,
belly nugget, potato terrine, lamb fat curds,
broad beans, pickled white asparagus, lettuce veloute £20
We recommend a glass of bin 102, Malbec

Glazed ox cheek,
crispy ox tongue, champ mash, smoked pancetta,
baby onions, chestnut mushrooms £18
We recommend a glass of bin 59, pinotage

Hake loin, white crab jersey royals, asparagus,
pickled radish, bottarga,
Riesling and sorrel sauce £18
We recommend a glass of bin 1, Chenin blanc

Yorkshire pork belly,
crispy pigs head, langoustine, baby turnips and pork fat
potatoes, toasted almonds, green grapes compressed in
elderflower, sherry sauce £18
We recommend a glass of bin 58, Pinot noir

Halibut loin,
chicken fat rosti, braised baby gem,
king oyster mushrooms, crispy onions,
smoked garlic sauce, wild garlic oil £22
We recommend a glass of bin 8, Sauvignon blanc

Estrella battered haddock fillet,
fat chips, mushy peas, tartar sauce, £15
We recommend a glass of Estella

Spring vegetable and yellisons goats cheese risotto,
charred baby leek, hazelnut,
wild garlic veloute £14 v
We recommend a glass of bin 7, Chablis

Vegan Choices
Moroccan chick pea masala, beetroot falafel,
marinated cucumber, dukkah yogurt,
puffed wild rice £14 ve
We recommend a glass of bin 1, Chenin blanc

Black truffle rosti,
pea and tarragon sauce, Yorkshire asparagus,
green vegetables, pickled radish £14 ve
We recommend a glass of bin 23, picpoul de pinet

Many known allergens are handled in our kitchen.

From the Kopa Grill
8oz beef burger, brioche bun, gherkin relish, tomato,
lettuce, beetroot slaw, skinny fries £14
(add mature cheddar cheese £2)
We recommend bin 102 Malbec, haute vallee de l’aude

10oz rump - £24
10oz sirloin - £26
10oz ribeye - £30
8oz fillet - £30
All steaks served with dripping fat chips,
Roasted plum tomato, flat mushroom and dripping onions
Add two free range fried eggs £3
or grilled tiger prawns £5
We recommend bin 59 pinotage ‘chocoholic’

Sauces - bearnaise, blue murder blue cheese, pink peppercorn
£3.00
To share
Chateaubriand 24oz £70
(Subject to Availability, Allow a minimum of 30 minutes cooking time for med rare)

Tomahawk 30oz £65

(Subject to Availability, Allow a minimum of 30 minutes cooking time for med rare)

We recommend sharing a bottle of langhorne creek Shiraz bin 75

Sides £3.50
Skinny fries
Fat chips
Ham hock creamed peas
Crushed spring onion jersey royals
Nduja buttered leeks and broad beans
Dressed leaves, garden radish, cherry tomatoes
Mixed vegetables

If you have any concerns don't hesitate to ask a member of our team.

Desserts

Chocolate and Cherry iced parfait,
chocolate and kirsch mousse,
frangipane, candied almonds £9
Yogurt panna cotta, strawberry consommé, poached
strawberries, pink peppercorn meringue, basil sorbet £7
‘Cold Toddy’ Set lemon curd, baked white chocolate, salted
honey ice cream, whiskey oats £7
Sticky toffee pudding, black treacle toffee sauce, hazelnut
ice cream £7
Salted caramel tart, stout ice cream £8
Vegan Choices
Hazelnut and rose ice cream,
chocolate mousse, chocolate soil, rose water £7 ve
Chocolate and orange blossom magnum,
praline, salted caramel £8 ve

Dessert Cocktails
Old fashioned

Bourbon, bitters, orange peel
£9.50

Ambassadors party

Kahlua, frangelico,
new Amsterdam vodka,
Garnished with a ferrero rocher
£8.00

Espresso martini

Vodka, Kahlua, espresso
£8.50

Flat white martini
New Amsterdam vodka,
Baileys & Espresso
£8.50

Try a wine with your dessert, Pudding Wines
Sauternes, grand vin de Bordeaux bin 96
Chateau Jany 16- France Bottle 37.5cl £23 50ml glass £3.15

Riesling Noble Late Harvest BIN 95
Mellifera Jordan Estate 16– S.Africa Bottle 37.5cl £36 50ml glass £4.90

Semillon & Sauvignon – Monbazillac BIN 97
De Grange Neuve Castaing 15- France bottle 37.5 cl £25 50ml glass £2.55

Petit Manseng – Moelleux ‘Carte Bleu’ Gascony BIN 98
Domaine de Miselle 16- France 37.5cl bottle £25 50ml glass £1.75

Try a glass of Bronte Liqueur
A local speciality, blackberries, sloe and wild honey.
works exceptionally well with chocolate
25ml glass £4.50

Spanish sherry

Pedro Ximenez 50ml £4.20

Many known allergens are handled in our kitchen.

Cheese

gourmet menu of artisan cheese.
Shibden Cheese Plate, Crackers, grapes, quince paste, tomato and
nigella seed chutney, truffle honey
3 cheeses £11, 6 cheeses £15
a slice of our delicious homemade fruit cake £1.75
Oak Smoked Coverdale

This is a creamy, vegetarian style, crumbly cheese. The cheese has a mild, buttery taste & the
texture is firm and open. it is produced at the Fountains Dairy in Hawes North Yorkshire.
Ageing takes four or five weeks after which it is gently cold smoked over whisky barrel
chippings for a mild smokey flavour.

Blue Murder

'Music fans will enjoy the story behind BLUE MURDER, Alex James (Blur) and Highland Fine

Cheeses bad boy Ruaridh Stone collaborated to make the BLUE MONDAY cheese (named after
the New Order song). They had a big fall out and Alex tried to stop Ruaridh making the cheese,
so he changed the name and carried on! They both taste the same, a lovely moist, creamy blue
cheese, not as rich as many blue cheeses with a subtle tangy metallic finish.This cheese is
produced by the Wensleydale Dairy in North Yorkshire using Channel Island cow's milk (i.e. the
milk from Jersey and Guernsey cow breeds) which gives it the characteristic buttery gold
colour from which it takes its name. A semi-hard cheese with a soft cheddary style texture that
just melts on the tongue.

Kidderton Ash

Produced entirely by hand by cheesemaker Katy Hollinshead in very small batches in the
Burland Farm Dairy, Kidderton Ash's resonant creamy nutty flavour and soft, delicate texture
is proving a winning combination. Characteristically cylindrical in shape the cheese is
carefully rolled in a thin layer of ash, which aids maturation and enhances its rich flavour,
which further intensifies when heated.

Old Peculiar Swaledale

During the making of this unique Swaledale cheese, the pieces of warm, moist curd are soaked
in Theakstons Old Peculiar Yorkshire Ale. The finished cheese has a marbled appearance, a soft
texture and leaves you in no doubt of its Old Peculiar flavour.

Yorkshire Brie

Made at the Wensleydale creamery in Hawes Yorkshire using only local milk. Yorkshire Brie is
creamy with a mild, fresh flavour and a soft edible white rind. The curd is the colour of straw,
as it ripens it becomes softer & richer with a full flavour which leaves you with a subtle hint
of mushrooms.

Pikes delight
Made by pextenement cheese company situated on the hillside between Todmorden and
Hebden Bridge. Pikes Delight is a young cheese matured for 3 months. It has a good
soft texture with a wonderfully smooth creamy taste, made in the style of a cheddar.

Port
Wiese & Krohn Ambassador Ruby Port
50ml glass £3.50
Wiese & Krohn Colheita 1997 Vintage Port
50ml glass £4.50
Madeira Leacocks St John
50ml glass £4.00

If you have any concerns don't hesitate to ask a member of our team.

Coffee
Cappuccino, Café Latte £3.50
Café Mocha, Flat white £3.80
Espresso £2.00 – Double £3.00
Add Vanilla, gingerbread, Caramel or Hazelnut 40p

Pot of Tea
English breakfast, Darjeeling, Earl Grey, fruit infusion
£3.00

Coffee liqueurs
Fresh ground coffee served with your selection
of spirit or liqueurs and topped with a layer of cream
Irish
Monks
Jamaican
Highland
Cafe royal
Russian
Calypso
Seville
Coffee fling

-

Irish Whiskey
Benedictine
Dark Rum
Scotch Whisky
French Brandy
Vodka
Tia Maria
Cointreau
Drambuie

Bronte or Baileys hot chocolate
£6.95

Digestif

Cafe patron £4.50 Grappa £3.95 limoncello £3.20 Pedro ximenez £4.20
Bronte liqueur £4.50
A local speciality, blackberries, sloe and wild honey

Brandy

Calvados Boulard
25ml glass

£4.05

25ml glass

£5.50

Janneau Armagnac VSOP
Chateau Montifaud XO
25ml glass

£7.10

25ml glass

£11.80

Hine Antique XO
Hennessy XO

25ml glass

£11.50

25ml glass

£13.80

Remy Martin XO

Many known allergens are handled in our kitchen. If you have any concerns don't hesitate to ask a member of our team.

