
Our concept is a celebration of the best of French brasserie food, combined with Yorkshire specialities, and using the finest local ingredients. 
This is perhaps more simply described as beret meets flat cap. The synergies between the cuisines are remarkable, and we hope that you enjoy 

your exploration of the dialogue between the two regions.

Any feedback on your dining experience will be much appreciated.

Hotel residents who have booked a dinner inclusive package will have an allocation of £35 per person to spend on dinner.

If you have any allergies, or other dietary requirements, please speak to your waiter before ordering. (v) vegetarian
Any gratuities left are shared equally among the members of staff, with no deductions made by the company.

V I A N D E S  G R I L L É E S

All steaks served with watercress, 
mushrooms, confit tomato and

hand-cut chips.

Please select your preferred sauce:
béarnaise, peppercorn, 

or café de raithwaite butter.

SIRLOIN STEAK £26
Best served medium rare.

FLAT IRON STEAK £19
Served sliced and at its best rare to 

medium.

CHATEAUBRIAND £60
Shared between two, we recommend 

that this cut is served rare or 
medium rare.

A C C O M P A G N E M E N T S

HAND CUT CHIPS
FRITES 

CREAMED POTATOES 
GREEN BEANS, GARLIC PISTOU 

SWEET & SOUR CARROTS 
CREAMED SPINACH
 MIXED LEAF SALAD

All £4

P O I S S O N S

LEMON SOLE MEUNIÈRE £23
Caper butter, frites.

HAKE FILLET £19
Wrapped in ham, pearl barley, 

mushroom tea.

MOULES MARINIÈRE £15
Onion and white wine sauce, 

frites and ciabatta.

D E S S E R T S

TARTE TATIN (v) £6.50
Vanilla bean ice cream.

CHOCOLATE DELICE (v) £6
Crème frâiche sorbet.

SUCETTE (v) £6
White chocolate lollipop, blackberry.

RHUBARB BAVAROIS £5.50
Ginger ice cream.

GLACES £6
Homemade ice creams, cones.

FROMAGE £9
French and Yorkshire cheeses, 

honey, chutney, biscuits.

V I A N D E S

YORKSHIRE CHOUCROUTE £14
Pork belly, smoked sausage, 

sauerkraut, new potatoes.

CANARD RÔTI £22
Duck breast, salt-baked beetroot, 

rhubarb sauce.

COQ AU VIN £12
Ballotine of chicken leg, mushroom 

purée, charred onions, red wine.

AGNEAU POÊLÉ £26
Rump of lamb, Yorkshire Fettle 

cheese, basil crumb.

E N T R É E S

PAIN DE YORKSHIRE (v) £4
Yorkshire bread, olive oil.

SOUPE À L’OIGNON £7.50
Chef’s French onion soup, 

wensleydale crouton.

CHARCUTERIE £9.50
Olives, orchard chutney, 

local breads.

ESCABECHE £8
Mackerel, pickled vegetables.

ASPERGES (v) £7.50
Asparagus three ways, 

confit tomatoes, avocado.

FROMAGE DE CHEVRE (v) £8.50
Goat’s cheese, red peppers, 

black olive.

CHICKEN LIVER PARFAIT £6.50
Date chutney, brioche.

BOUDIN NOIR £9
Radford’s black pudding, foie gras, 

quail egg, caramelised apple.

CRABE £12
East coast crab, mango, cucumber 

granita, toasted hazelnuts.

MOULES MARINIÈRE £8
Mussels, white wine, shallots, 

ciabatta.

V É G É T A R I E N

RATATOUILLE TARTE £14
Smoked tomato, aubergine, 
mozzarella, peppers, rocket.

OEUF COCOTTE £16
Baked eggs, truffle infused leek, wild 

mushrooms.

CHOU-FLEUR £11
Roast cauliflower steak, couscous, 

spiced foam.

WHITBY BOUILLABAISSE £22
Rouille and croutons.

Bouillabaisse is one of the most 
argued-about dishes in Marseille, 

with families claiming their recipe is 
the only authentic dish. Into the mix 
we throw our local fish stew, which 

brings a taste of the med to the 
North Sea. Add a big glass of crisp 

white wine and enjoy!

COQUILLES SANDSEND £20
Sauce Pernod, sea and green 

vegetables.

Once dismissed as peasant food, the 
scallop is now the king and queenie 

of British seafood. Our luxurious 
take on the French classic is perfect 
comforting fare after a day enjoying 

the wild beauty of our coastline.

VEAL ESCALOPE £23
Forest mushrooms, cream sauce.

Once a contentious dish, modern 
farming methods now produce a 

welfare friendly product for you to 
enjoy. We use only British rose veal, 
with its distinct pink colouring, to 

ensure that our happy animals feed 
happy diners.

L E S  P L A T S  D E  P A U L


