
 

We cook with all allergens in our kitchen. If you have an allergy or any dietary requirements, please speak with a member of the team who will be happy to assist. 
 

 

  

 

 

 

 

SMALL PLATES 

 

SOUP OF THE DAY  

with sourdough, flavoured butter 
 

CURED SALMON 

Cucumber, Crispy Kale, Toasted sesame seeds & Horseradish 
 

HAM HOCK TERRINE 

Pickled Raisins, Grilled Spring Onion 

 

 

YARROW CLASSICS 

 

PORK BELLY 

Black Pudding Bonbon, Spiced Apple Gel, Tender stem Broccoli, Carrot puree 

PAN ROASTED HAKE 

Chorizo & Butterbean Cassoulet, Samphire 

WILD MUSHROOM GNOCCHI  

Roasted Chestnuts, Caramelized Brussel sprouts 

 

DESSERTS 

 

STICKY TOFFEE PUDDING  
with toffee sauce, rum and raisin Ice Cream 

 
CHEESE  

3 Cheeseboard served with chutney, apple, caramelized walnuts 
 

2 course £20  

3 course £25  
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