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

Will loves seasonal cooking with the freshest ingredients.
His 7 course taster menu is as fresh as it gets.
Changing each week so that produce is at its best,
much of it is picked from our own allotment across the stream.
Available every evening service.
Ask staff for details.

From garden to plate.

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

Puffed cod skin, salmon roe crème fraiche £4
Baked cheddar and ale bread, marmite butter £8
Yorkshire gammon shank and cheese croquettes,
truffle mayonnaise £6
Dambuster cheddar custard tarts,
spring onion and hazelnut £6

Starters

Shibden tomatoes, ver jus cream, grape,
milk curd, hazelnuts, sourdough £8
recommend a glass of bin 8, Sancerre

Pea panna cotta, Whitby crab,
fresh peas and broad beans dressed in elderflower,
salmon roe and sorrel £10
recommend a glass of bin 7, Chablis

Wood pigeon, Liver parfait,
bilberry ketchup, walnut, nasturtium, game jus £12
recommend a glass of ruby port

Guinea fowl terrine,
smoked fig chutney, chicken stock honey,
pickled spruce tips, toasted treacle bread £8
recommend a glass of bin 59, pinotage

Blowtorched mackerel, smoked mackerel cigar,
bbq beetroot ketchup, beetroot,
dill buttermilk, fennel pollen £9
recommend a glass of bin 32, alberino

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

Mains
Venison loin, shank and marmite sarnie,
pearl barley, kohlrabi, pickled bilberries, stout jus £22
recommend a glass of bin 59, pinotage

Hake loin,
courgette puree, courgette pappardelle,
brown shrimp, buerre Noisette cream, hazelnut £17
recommend a glass of bin 7, Chablis

Pork loin chop, gammon crumble,
salt baked carrot, pickled carrot,
sticky toffee pudding puree, cider cream £18
recommend a glass of bin 58, Pinot noir

Grey mullet, shell fish and leek fondue,
pomme puree, chicken fat leeks and baby onions,
chicken broth £18
recommend a glass of bin 23, picpoul de piney

Summer truffle risotto,
alliums, girolle, squash, pikes delight foam
recommend a glass of bin 32, alberino

Sides
Skinny fries
Dripping Fat chips
Nduja creamed peas and broad beans
Buttered vegetables
Champ mash
Dressed leaves with tomato and radish
£3.50

Many known allergens are handled in our kitchen.

Comforts
Pork, wenslydale cheese and onion sausages,
hickory smoked mash, beer onions, £16
recommend a glass of bin 101, Primitivo

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

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

From the Kopa Grill

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’

10oz rump - £24
10oz sirloin - £26
10oz ribeye - £30
8oz fillet - £30
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)

Cote de boeuf 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

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

Desserts
Meadowsweet set custard, bilberry sorbet,
honey, walnut £7
Chocolate delice,
chocolate bark, chocolate stout cake,
cep caramel, cep ice cream £8
Toasted barley panna cotta,
poached apricot, olive oil cake,
apricot sorbet, almonds £7
Muscavado iced parfait,
Shibden strawberries, elderflower vinegar sorbet,
muscavado tuile £7

Dessert Cocktails

Ambassadors party

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

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

Old fashioned

Espresso martini

Bourbon, bitters, orange peel
£9.50

Vodka, Kahlua, 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
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.

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! a lovely moist, creamy blue cheese, with a subtle tangy metallic finish.produced
by the Wensleydale Dairy in North Yorkshire using Channel Island cow's milk.

Cornish yarg

Cornish Yarg is all about the nettles! The leaves, which attract naturally occurring moulds, are
brushed onto the cheese in concentric circles. As the cheese matures, the edible wrap imparts a
delicate, mushroomy taste and develops its unique bloomy white appearance. Once matured, nettled
Yarg is fresh, lemony and creamy under its beautiful rind, with an irresistible crumble in the core.

Dambuster cheddar

Dambuster Cheddar is a full flavoured, pasteurised, strong Cheddar cheese produced in Market
Rasen, Lincolnshire, in honour of the RAF 617 squadron based at local RAF base, a robust and full
bodied, strong tasting Cheddar. It has a buttery note, and lasting creamy mature Cheddar flavour,
full of bite and acidity.

Flower Marie

A ripened sheep’s milk cheese with a white bloomy rind. Originally developed by James Aldridge, the
cheese in now made by Kevin Blunt in East Sussex from unpasteurised milk. Delicate, creamy flavour
and soft texture.

Ragstone

Charlie Westhead makes a range of cheeses at his dairy in Herefordshire. Charlie named the cheese
after Ragstone Ridge, which ran close by. This goats’ cheese is made with a twist on the traditional
French Sainte Maure, by adding in a white mould. The curd is set overnight, before being hand-ladled
into log-shaped moulds. After two to three weeks, the cheese has developed its coat, a creamy texture
and a lemony flavour.

Port 50ml
Wiese & Krohn Ambassador Ruby Port £3.50
Wiese & Krohn Colheita 1997 Vintage Port £4.50

Madeira Leacocks St John

Brandy 25ml

Calvados Boulard
Janneau Armagnac VSOP
Chateau Montifaud XO

£4.05
£5.50
£7.10

£4.00

Hine Antique XO
Hennessy XO
Remy Martin XO

£11.80
£11.50
£13.80

Digestif
Grappa £3.95
Cafe patron £4.50
Pedro ximenez
Limoncello £3. 20
Bronte liqueur £4.50
Irish
Monks
Jamaican
Highland

-

Coffee Liqueur £4.50

Russian Irish Whiskey
Calypso Benedictine
Seville Dark Rum
Scotch Whisky Coffee fling Cafe royal - French brandy

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

£4.20

Vodka
Tia Maria
Cointreau
Drambuie

Vegan Menu
Starters
Salt baked carrot, purple carrot ketchup,
black garlic yoghurt, hazelnuts, pickled baby carrot,
sourdough shards £7
We recommend vegan bin 18, Cabernet Sauvignon

Wild mushroom risotto, dukkah spice, squash £8
We recommend vegan bin 15, Moselle

Mains
Moroccan chick pea masala, beetroot falafel,
marinated cucumber, dukkah yogurt, £14
We recommend vegan bin 1, Chenin blanc

Black truffle Rosti, roasted cauliflower,
cauliflower purée, almonds, golden raisins £14
We recommend vegan bin 101, primitivo

Dessert
Rhubarb and raspberry magnum,
pistachio cake, chocolate mousse £7
We recommend vegan bin 97, monbazillac

“Peanut butter and jelly sandwich “
Peanut chip ice cream, puff pastry,
strawberry and lime jam,
freeze dried strawberries £7
We recommend vegan bin 95, riesling

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

