STOREHOUSE

—— KITCHEN —

DINNER MENU
Served 5pm - 9pm
NIBBLES
sourdough with butter, balsamic & olive oil Gfav £3.00 * mixed olives Gfve £3.50 ¢ pig quavers & apple jam cf £3.25
STARTERS

pork & ham hock terrine, apple jelly, parsley £9.25 twice baked blue cheese soufflé, pickled £9.50
mayo, soft quail egg, sourdough Gfa walnuts & beetroot, watercress v
‘coquilles st jacques’ queen scallops baked in £10.00 house cured salmon & smoke baked salmon, £9.50
their shell, scallop veloute, jerusalem artichoke, créme fraiche, toasted brioche, cucmber ribbons Gfa

wild mushroom, puff pastry top partridge breast, pumpkin puree, pomegranate, ~ £9.25

crispy cavolo nero, toasted hazelnuts cf

MAINS
cod fillet, clam meat chowder, caperberries, kohlrabi crisps, roast fennel cf £18.00
venison haunch steak, confit carrot & parsnip, potato puree, charred shallot, juniper jus, horseradish cf £19.00
chicken kiev, caesar salad, aspen fries £17.50
roast squash & pumpkin, spiced lentils, rosemary butter, crispy kale, sumac vea £15.75

salt baked beetroot, whipped honey goats cheese, orzo pasta, beetroot crisps, toasted almonds, za'tar spice v £15.95

truffle burger, 8oz ground steak burger, smoked streaky bacon, monterey jack, lettuce, tomato, onion, £16.00
black truffle mayo in a brioche bun with white truffle & parmesan fries Gfa

braised lamb, mint & parsnip suet pudding, steamed greens, red wine sauce £17.00
GRILLS SIDES
all of our meat is sourced from selected yorkshire farms, char grilled & served hand cut chips cfve £3.50
with roast field mushroom, hand cut chips, green beans All are Gf skinny fries fve £3.50
rump steak 100z £20.95
dressed leaves £3.50
fillet steak 8oz £35.95
caesar salad £4.00
pork tomahawk 160z on the bone £19.50
lemon & thyme marinated half chicken £17.50 roast mushrooms Gfvea £4.50
barnsley chop 160z £24.95 steamed greens GfVea £4.50
sauces £3.50: mac’n'cheese v £4.50
* béarnaise * peppercorn * red wine & bone marrow ¢ blue cheese ¢ truffle mac’n’cheese v £5.50
chateaubriand 170z, roast field mushrooms, £64.00 aspen fries - skinny fries £4.50
caesar salad, béarnaise, hand cut chips, for two people with black pepper,
parmesan & truffle oil Gfv

PUDDINGS
damson cheesecake, quince jelly, praline, meringues £8.00  tonka bean creme br(lée, poached plums, £8.00
. . cashew crisp v Gf
apple & blackberry soufflé, vanilla sauce Gf v £7.75
) selection of artisan cheese, biscuits & bread, £10.50
toffee apple cake, caramelised apple, salted £7.50  seasonal chutney Gfav

caramel dairy free ice cream ve

ALLERGEN INFORMATION

V = Vegetarian Ve =Vegan Vea = Vegan alternative available, please ask. Gf = Gluten free Gfa = Gluten free alternative available, please ask.
All of our food is prepared in a kitchen where nuts, gluten, dairy and other allergens are presents. Our menu descriptions do not include all ingredients. If you have a food
allergy, please let us know before ordering. Full allergen information is available.



BEER & CIDER

Birra Moretti Draft Pint £5.50 Camden Hells Lager 330ml  £4.50
Timothy Taylor Landlord 500ml  £5.50 Peroni Nastro Azzuro 330ml  £4.50
Sharps Doom Bar 500ml  £5.50 Aspall Suffolk Cyder 330ml  £4.50
GIN
Beefeater £3.50 Gin Ting Berries £4.50 Tarsier Asian Dry £4.50
Tanqueray £4.00 Nordes Galacian £4.50 Hendricks £4.50
Tanqueray Sevilla Orange £4.50 Bathtub £4.50 Whittakers £4.50
Brockmans £4.50 Slingsby London Dry £4.50 Harrogate Gin £4.50
Masons Dry Yorkshire £4.50 Slingsby Rhubarb £4.50 Cuckoo Pink Gin £4.50
Slingsby Gooseberry £4.50

Fever Tree Tonics £2.50 - Classic Indian - Light - Mediterranean - Elderflower - Cucumber

SPIRITS & LIQUEURS
Absolut Vodka £3.50 Tia Maria 50ml £4.15 Highland Park 12yo £4.50
Absolut Vanilla £3.50  Baileys Original 50ml £4.15 Monkey Shoulder Batch 27  £4.50
Bacardi £3.50 Remy Martin VSOP £4.50 Jack Daniels £3.50
Old ) Dark Spiced Rum £3.50  Aber Falls Salted Toffee Liqueur £4.15  Pimm's No1 Cup 50ml £3.50
Disaronno 50ml £4.15  Famous Grouse £3.50 Martini Rosso/Bianco 50ml £3.50
Ardmore Single Malt £4.10
Mixers £2.50
COCKTAILS
DARK & STORMY - Old ] Dark Spiced Rum, Lime Juice, Ginger Beer, Bitters, Tall Over Ice £8.00
MOJITO - White Rum, Lime Juice, Limes, Mint, Sugar Syrup, Soda, Tall Over Ice £8.00
BRAMBLE - Gin, Lemon Juice, Sugar Syrup, Blackberry Liqueur, Over Ice £8.50
NOTORIOUS F.I.G. - Absolut Vodka, Fig Liqueur, Green Ginger Wine, Fresh Lime Juice, Shaken £8.50
NEGRONI - Dry Gin, Campari, Red Vermouth, Bitters, Over Ice £9.00
ESPRESSO MARTINI - Espresso Shot, Absolut Vanilla, Kahlua, Sugar Syrup, Shaken £8.00
PORNSTAR MARTINI - Absolut Vanilla, Passion Fruit, Lime Juice, Shaken - Prosecco shot on the side £9.00
LYCHEE COCO JOE - Briottet Lychee, Aluna Toasted Coconut Rum, Lime Juice, Ginger Beer £9.00
LONG ISLAND ICED TEA - Gin, Tequila, Triple Sec, White Rum, Vodka, Lime, Coke, Tall Over Ice £9.00
FIZZ
Stella d'ltalia, Prosecco Spumante Extra Brut, Italy Bottle £25.00 Glass £6.00
Champagne Gobillard, Baron de Marck Brut Bottle £50.00
Champagne Gobillard, Baron de Marck Brut Rose Bottle £70.00
RHUBARB FIZZ - Prosecco, Creme de Rhubarbe Glass £6.50
FRAMBOISE FIZZ - Prosecco, Creme de Framboise Glass £6.50
KIR ROYALE - Prosecco, Creme de Cassis Glass £6.50
FIG FIZZ - Prosecco, Créme de Figue Glass £6.50
BLACKBERRY FIZZ - Prosecco, Créme de Mure Glass £6.50
SOFT DRINKS & JUICES
Coca Cola 330ml £2.95 Luscombe Organic St Clements £3.75
Diet Coke 330ml £2.95 Luscombe Organic Sicilian Lemon £3.75
Sprite 330ml £2.95 Luscombe Organic Ginger Beer £3.75
Appletiser 275ml £2.95 Luscombe Organic Apple Juice £3.75
Luscombe Wild Elderflower Fizz £3.75 Luscombe Organic Orange Juice £3.75
HOT DRINKS
Pot of Tea - Yorkshire, Earl Gray, Darjeeling, Chamomile, Green, Peppermint, Berry £3.25
Coffee - Americano, Latte, Cappuccino, Flat White, Espresso, Macchiato £3.75

Hot Chocolate & Caffe Mocha £4.00




