
Salmon Pate 11

S T A R T E R S
Minted Lamb Baos
Garlic and coriander dip. 

10

Thai Salmon Fishcakes
Samphire, gochujang hollandaise. 

11

Crispy Korean Chicken (VO)
Crispy fried chicken, kimchi mayo.
(V) Option - Panko Mushrooms

9

Saffron and Carrot Soup (VE)
Whipped salted butter, warm sourdough. 

8

Beef Chilli Quesadilla 
Soured cream, pickled red pepper salsa.

10

Yuzu Pho (VE)
Pickled vegetables, vermicelli noodles. 
Add Chicken +2 / Add Fillet Steak + 3

10.5

Toasted bao bun and lemon dust.

Menu

PLEASE NOTE: A DISCRETIONARY 10% SERVICE CHARGE IS APPLIED TO ALL BILLS, 100% OF WHICH GOES TO OUR HARDWORKING TEAM

M A I N S
2  C O U R S E S  2 7  /  3  C O U R S E S  3 4

Italian Chicken Pasta     19.5
Milanese chicken breast topped with marinara, mozzarella and

parmesan served with a rich, creamy pecorino pasta. 

Beef Wellington (VEO)     26.5  
Black truffle pomme purée, garlic and rosemary confit carrot, onion jus. 

(VEO) Cumin, butternut squash and lentil wellington.

Thai Yellow Curry (VE)     16
Vermicelli noodles, bell peppers, carrot ribbons and samphire.

Add Chicken +2  / Add Fillet Steak + 3

Jukebox Burger     19.5
Brioche bun, salad garni, fillet steak strips, rich pecorino sauce 

served with truffle and parmesan fries.

Minted Lamb Shepherd’s Pie     20
Feta mashed potatoes, braised red cabbage. 

Hetton & Old English Trio of Sausages     19
Seasoned mash potatoes, onion jus, lemon and maple carrots. 

Craven Heifer Pie     20
Hetton braised steak, shortcrust pastry, hand-cut chips, garden

or mushy peas, and rich homemade gravy.

P L E A S E  A S K  F O R  O U R  D A I L Y  S P E C I A L S  O R  D E S S E R T  M E N U



PLEASE NOTE: A DISCRETIONARY 10% SERVICE CHARGE IS APPLIED TO ALL BILLS, 100% OF WHICH GOES TO OUR HARDWORKING TEAM

Heifer Pie, Fries, Peas
Pecorino Cheese Pasta
Lamb Shepherds Pie, Peas
Beef Burger, Fries 
Battered Fish, Fries, Peas
Sausage, Mash and Peas

K I D S  1 0

* O U R  A L L E R G E N  I N F O R M A T I O N *
Please inform our staff in regards to food allergies or intolerances upon ordering, our front of house and kitchen team are happy to provide allergy

guidelines to support you making menu choices however, we can’t tell you what’s suitable for you to eat/drink, this is your choice, risk & responsibility.

 Our food is prepared in areas where cross contamination is likely to occur. We can never guarantee a dish is completely free from any allergens or
specific ingredients. If you’re concerned about the food you wish to order, please ask for further information on our cooking methods and policies.

Sea Salted Fries    4.5
Hand-Cut Chunky Chips    4.5

Pecorino Cheese Fries      6
Truffle and Parmesan Fries      6

Lemon and Maple Carrots     6
Braised Red Cabbage    6

S I D E S

Passion Fruit Crème Brûlée 9
Shortbread. 

Sticky Toffee Pudding (VE)     9
Salted caramel ice cream.

Terry’s Chocolate Orange Cheesecake     9
Yorvale chocolate orange ice cream.

Ice Cream Sundae      7
Gelato chocolate sauces.

Chocolate Truffle Torte (VE)     9
Mandarin sorbet.

Biscoff S’mores Pot     9
Biscoff crumb, spread and toasted marshmallows, Biscoff ice cream.

D E S S E R T S
2  C O U R S E S  2 7  /  3  C O U R S E S  3 4

Cookie Dough     9
Salted caramel centre, cookie dough ice cream.

Salted Caramel Espresso Martini     10
The Lakes caramel vodka, salted caramel sauce, Kahlúa, Tia Maria 

and fresh espresso.

T O O  F U L L  F O R  D E S S E R T ?  
( A L S O  A V A I L A B L E  I N  O U R  C O U R S E  D E A L )

Pistachio and Rose Martini      10
Pistachio cream liqueur, Baileys Irish Cream, Black Cow vodka, rose petals.


