
STARTERS
KING PRAWN COCKTAIL, Bloody Marie emulsion, pickled cucumber, paprika crumb, baby gem | 10 

HAM HOCK TERRINE, slow-press hock, honey, mustard, spiced gel, endive | 9

BAKED CAMEMBERT , Roast garlic bruschetta, pear chutney, candied walnut | 12* (V)

PULPO CON TOMATE, Braised octopus, rich tomato sauce, olives, house bread  | 12*

CURRIED CAULIFLOWER, Tandoori spice mix, coconut masala velouté, poppadom shard | 9 (Vg)
 
MAIN COURSE

BEEF BOURGINION, Red wine-braised beef, baby carrots, pomme puree, jus | 26 (GF)

TURKEY BALLOTINE, Pork and sage stuffing, potato fondant, blanket crumb, greens, pan gravy | 28*

CHESTNUT & WILD MUSHROOM RISOTTO, Parmesan crisp, crispy sage, herb oil | 24 (GF) (V/Vg)

PAN-SEARED SALMON, Crushed herb potatoes, prosecco and dill cream sauce, samphire  | 26 (GF)

FILLET STEAK, Fries, tenderstem broccoli, peppercorn sauce | 32.50** (GF)

BOUILLABAISSE, Provençal stew of coley, mussels and prawns, served with house bread | 25 

SIDES

Fries | 5
Sauteed tenderstem | 5
Wilted greens | 4
Pomme puree | 5
Mixed dressed salad | 4.5

DESSERTS

STICKY TOFFEE PUDDING, Winter-spiced pudding, rum & raisin ice cream, toffee sauce | 8 (v)

MINCE PIE CRUMBLE, Brandy custard, nutmeg dusting | 8 (GF) (v)

WINTER CHEESE BOARD, Selection of artisan cheeses with crackers, pear chutney, fig preserve | 11*

 

DECEMBER MENU

PRIX FIXE MENU
Wednesday & Thursday - All night 
Friday & Saturday - 5pm-6pm

2-Course £29.95  :  3-Course £34.95
Dishes marked * : £2 supplement
Dishes marked **: £6 supplement

83 BINGLEY ROAD, SALTAIRE



RECANTOS DE LISBOA Portugal, 13% 2 68 . 7 57 . 2 5

PINOT NOIR, BALAURI Romania, 12.5% 2 89 . 4 57 . 9 5

MALBEC, FORTUNA Argentina, 13.5% 3 01 0 . 2 58 . 7 5

BORDEAUX, CHATEAU ARGADENS France, 14%

3 6PRIMITIVO, MASSERIA SETTEARCHI Italy, 13.5%

3 6

BORDEAUX GRAND VIN, CHATEAU PERRON France 14% 4 8

R E D B T L2 5 0 M L1 7 5 M L

CABERNET SAUVIGNON, CYCLES GLADIATOR USA, 13.5% 4 2

PINOT GRIGIO, CRAMELE RECAS Romania, 11% 2 68 . 7 57 . 2 5

SAUVIGNON BLANC, INKOSI South Africa, 12.5% 2 89 . 4 57 . 9 5

VIOGNIER, AUTANTIQUE IGP France, 13.5% 3 01 0 . 2 58 . 7 5

CHARDONNAY, LOUIS LATOUR, MACON LUGNY France, 13% 4 5

PICPOUL DE PINET, FONCASTEL France, 12.5% 3 6

ALBARINO, GOTAS DE MAR Spain, 13% 4 2

W H I T E B T L2 5 0 M L1 7 5 M L

SAUVIGNON BLANC, CLOUDY BAY New Zealand, 14% 5 5

9 . 7 5 1 2 . 5

F I Z Z B T LG L A S S

PROSECCO, FAMIGLIA BOTTER D.O.C EXTRA DRY Italy, 11% 3 06 . 7 5

PROSECCO ROSÉ, FAMIGLIA BOTTER D.O.C EXTRA DRY Italy, 11% 3 2

CHAMPAGNE, CHARLES JOUBERT France, 12% 5 0

COTES DE PROVENCE, WHISPERING ANGEL France, 13% 4 8

R O S E B T L2 5 0 M L1 7 5 M L

PINOT ROSE, CRAMELE RECAS Romania, 12% 2 68 . 7 57 . 2 5

LA RIOJA, CARLOS SERRES ROSE Spain, 13.5% 3 4

CHAMPAGNE, MOET France, 12.5% 8 0

LAURENT-PERRIER CUVEE ROSE France, 12% 1 2 0

1 29 . 5

7 . 2 5

C O C K T A I L S  &  B E E R S

APEROL SPRITZ 
LIMONCELLO SPRITZ
ELDERFLOWER SPRITZ
PASSIONFRUIT SPRITZ
NEGRONI
TOASTED MALLOW ESPRESSO MARTINI
WINTER SPICED OLD FASHIONED 

1 0
1 0
1 0
1 0
1 2
1 2
1 2

DRAFT BEER - HAWKSTONE SESSION LAGER 4%
ALHAMBRA RESERVA  330ML 6.4%
PERONI RED  330ML 4.7%
TIMOTHY TAYLORS LANDLORD 500ML 4.1%
THORNBRIDGE AM/PM IPA 330ML 4.5%
ROTATION CIDER 
CORONA 0%
GUINNESS 0%

3 . 2 0        5 . 9 5
6

5 . 5 0
6
6

5 . 5 0
4 . 5 0
4 . 5 0

1 2 . 59 . 7 5


