DRINKS

Bloody Maria 12.50 Virgin Mary 5
Pantalones Tequila, Pickle House spiced tomato juice, Pickle House spiced tomato juice, celery and black pepper.

celery and black pepper. Glass of Prosecco 7.25

Hawkstone Session Lager 7.30 4.0%

FOR THE TABLE
Monkey Bread 7.95 v / Nocellara Olives 4.75 v 6r
SMALL PLATES
Pulled Beef and Smoked Mozzarella and Gran Levanto Halloumi and Hot Honey 8.75
Bacon Croquettes 8.75 Cheese Arancini 7.95 With a crisp mizuna and pickled
Three croquettes with black garlic aioli Three arancini with a smoky piquillo onion salad. v
and crispy leeks. pepper relish. v
Asian Buttermilk Fried Chicken 8.75 Crispy Cauliflower 7.50
Tossed in a sticky soy, ginger, sesame Tossed in a sweet chilli glaze, served with
and chilli glaze. 6r satay* mayonnaise, sesame and curry leaves. va Gr
BRUNCH
Classic Breakfast 13.95 The Cosy Butcher’s Brunch 17.25 Garden Brunch 14.75
Cumberland sausage, smoked back bacon, Treacle-cured pork belly chop, two Halloumi, free-range egg any style,
free-range egg any style, hash browns, Cumberland sausages, smoked back bacon, hash browns, mushroom and spinach,
beans, mushroom, roasted vine tomatoes, two free-range eggs any style, hash browns, roasted vine tomatoes and smashed
buttered toasted sourdough. chorizo beans and toasted sourdough. avocado on toasted sourdough. v
SUNDAY ROAST

Every roast is served with duck-fat roast potatoes, parsnip and thyme purée, honey-roasted carrots, peas with beurre noisette,
smoked bacon and cream-braised savoy cabbage, and bottomless Yorkshires, all finished with our veal jus.

Cumbrian Butter-Roasted Half Chicken 25
Served with shallot and mustard butter. gro

Slow Roasted York House Pork Belly 26
Served with Bramley apple sauce. aro

Roast Sirloin of British Grass-Fed Beef 28
Served with horseradish cream. cro

Braised Chestnut Mushroom Galette 19.50
Whipped ricotta, caramelised onion and spinach, served with roast potatoes, seasonal veg and a rich red wine jus. v

Roasted Cauliflower Steak with Herb Pangrattato 18.50
Served with roast potatoes, maple-roasted carrots, garden peas and a rich red wine jus. va

MAINS

Cosy Smash Burger 19.50
Double beef rib patty loaded with cheddar, pickles, house bacon jam, caramelised onions,
and gravy mayonnaise, served with dipping gravy and fries.

Cosy Vegan Smash Burger 17.95
Double plant-based patty, caramelised onion, tomato, black pepper aioli and house pickles, served with fries. va

Herb-Crusted Roast Salmon Fillet 19.50
Served with crushed baby potatoes, garden peas, broad beans, sugar snaps with a pea and tarragon velouté.

King Prawn and Smoked Salmon Linguine 18.95
Norfolk smoked salmon, basil and Gran Levanto cream sauce, chilli flakes, olive oil, lemon and brown butter pangrattato.

SIDES
Cauliflower Cheese 5 v Honey-roasted Carrots 4 var Truffle and Gran Levanto
Duck-fat Roast Potatoes 5 ar Garden Peas with Beurre Noisette Cheese Fries 6.50 vor
and Pickled Shallots 4 var Fries 4.95 vG GF

Steamed Tenderstem Broccoli 4.95 va Gr
Smoked Bacon and

Sage and Fennel Seed Stuffing 4 v Cream-braised Savoy 4 o

*Nut-free satay. Please speak to a team member before you order if you have any allergies or intolerances. We cannot guarantee that any of our dishes are 100% allergen-free.
V vegetarian, VG vegan, GF gluten-free. Please scan the QR code for our full allergen statement, nutrition and dish information.
A discretionary 10% service charge will be added to your bill, all of which goes to our team.




