Nibbles
Artisan Breads, balsamic and flavoured butter
£3 per person

Quail Scotch Eggs
£5.50 per person

Starters
Shibden’s posh prawn cocktail
whisky Marie Rose
£12.00

We recommend a glass of rose, somontano, MonteSierra Spain. Bin no 4138

Classic Chicken Liver Parfait
red onion jam, toasted brioche
£8.50

We recommend a glass of port, wiese & krohn

Seared mackerel fillet
cucumber puree, horseradish, sauce vierge
£8.00

We recommend a glass of picpoul de pinet, France. Bin 23

Celery and parsley soup
poached egg, truffle crouton v
£6.50

Trio of pork
red cabbage puree, sage gel
£8.50

We recommend a glass of Beaujolais villages, France. bin 54

Cold smoked salmon
sweetcorn panna cotta, dill oil

£9.00
We recommend a glass of rias baixas ‘d Pedro,’ Spain. bin 32

Glazed Yellison farm Goats cheese
beetroot, olive tapenade, semi dried tomato v
£7.00 (main £14)
ancerre, France. Bin 8
We recommend a glass of Sa
Sancerre,

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

Mains
Sumac pork fillet
fondant potato, turnip, peach, red wine jus
£19.00

We recommend a glass of pinotage, South Africa. Bin 59

Pan fried sea trout
saffron, fennel, grapefruit, scallop ravioli
£18.00

We recommend a glass of Sauvignon blanc, New Zealand. Bin 2

Duo of duck
sweet potato, red cabbage, juniper jus
£20.00

We recommend a glass of Pinot noir, New Zealand. Bin 58

Curried monkfish tail
sauté potato, peas, lobster sauce
£24.00

We recommend a glass of Chenin blanc, South Africa.Bin1

Beer battered haddock fillet
mushy peas, fat chips, homemade tartar sauce, lemon
£14.00

We recommend a glass of prosecco

Homemade Creamy chicken and leek pie
tender stem broccoli, hand cut fat chips
£14.00

We recommend a glass of Chardonnay, Australia. Bin 4

Roasted Mediterranean vegetable tian
mozzarella, red pepper coulis v
£15.00 (Starter £7.00)

We recommend a glass of Malbec, France. Bin 102

Spicy tomato and red pepper Arancini
mozzarella, basil v
£14.00 (Starter £7.00)
We recommend a glass of Shiraz, Australia. Bin 75

Many known allergens are handled in our kitchen.

From the Kopa Grill
8oz rump - £20
8oz ribeye - £25
8oz sirloin - £25
8oz fillet - £30
All steaks served with dripping fat chips,
tomato, mushroom and shallot
Sauces - bearnaise, whisky and shallot, peppe
ercorn
£3.00
Chateaubriand to Share 24oz £65.00
(Allow a minimum of 30 minutes cooking time for med rare)
(Subject to Availability)

Dauphinoise potato
Skinny fries
Hand cut Fat chips
Tarragon glazed carrots
Panach
he of vegetables
Sauté
é green be
eans, shallott and garlic
Roasted beetroo
ot, pumpk
kin and
d fetta sa
alad
£3
3.50

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

Desserts
Study of chocolate
Marquise, parfait, ganache, ice cream
£12.50

Warm treacle tart, raspberry, clotted cream ice cream
£7.00

Baileys creme brûlée
hazelnut & coconut granola, coco sorbet
£7.00

Ginger & lime cheesecake, candied lime, Greek yoghurt
£7.00

Warm banana loaf
roasted pecan nuts, rum and caramel sauce
£6.00

Mango & passion fruit cannelloni
white chocolate mousse, almond, chocolate crumb
£7.00
Homemade petit fours £5.00

Espresso martini

Dessert Cocktails

Vodka, coffee liqueur & espresso
£7.00

Baileys coconut ice

Baileys & Malibu over ice with milk
£6.50

Pudding Wines
Moscato – Pantelleria Passito Di’ Pantelleria Bin 96
Carlo Pellegrino 15 - Italy
Bottle 37.5cl £24.95 50ml glass £3.45

Riesling Noble Late Harvest BIN 95
Mellifera Jordan Estate 14 – S.Africa
Bottle 37.5cl £29.90 50ml glass £4.25

Semillon & Sauvignon – Monbazillac BIN 97
De Grange Neuve Castaing 11 - France
bottle 37.5 cl £22.95 50ml glass £2.45

Petit Manseng – Moelleux ‘Carte Bleu’ Gascony BIN 98
Domaine de Miselle 14 - France 37.5cl
bottle £24.50 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 £3.80

Many known allergens are handled in our kitchen.

Cheese
gourmet menu of Yorkshire artisan cheese
3 cheeses for £8.50 or
6 cheeses for £13.50
add a slice of our delicious homemade fruit cake £1.50

Hawes Smoked Wensleydale

A hard crumbly young cheese made at the world famous Hawes Dairy in
North Yorkshire.

Barncliffe Brie

A hand crafted soft mould ripened cheese, made at Barncliffe Mill,
Shelley in Huddersfield.

Pexommier

A soft cheese based on the old French coulommieres made by the
Pextenement Cheese Company in Todmorden.

Yellisons Goat Cheese

The cheese is handmade by the Agrigg family on the Yellison Farm
which is based in Skipton, North Yorkshire.

Devils Rock Blue

Named after a rock formation just above the farm and based on the soft Italian
cheeses such as Dolcelatte.
Each cheese is matured for 4 weeks as it grows a blue rind.
It provides a full flavoured, quite strong addition to the cheese board.

Fountains gold

A semi firm cheddar, smooth, creamy and full flavoured. made from jersey
and guernsey cows milk. The herd is located in Yorkshire and it is made by
Wensleydale Creamery.

Port
Wiese & Krohn Ambassador Ruby Port
50ml glass £3.00
Wiese & Krohn Colheita 1997 Vintage Port
50ml glass £4.20
Madeira Leacocks St John
50ml glass £3.40

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

Coffee
Cappuccino, Café Latte, Café Mocha
Espresso

£3.50
£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

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
Grappa

a classic digestivo 25ml glass £3.95

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

