
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.

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 hand-cut chips, 
watercress, mushrooms, confit tomato.

Including your preferred sauce:
Peppercorn, red wine jus or horseradish 

and bone marrow hollandaise.

SIRLOIN STEAK £29
Best served medium rare.

FLAT IRON STEAK £21.50
Served sliced and at its best 

medium rare.

FILLET STEAK £34
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 MASH

KALE PESTO & TOASTED NUTS

SWEET & SOUR CARROTS 

CREAMED SPINACH

 MIXED LEAF SALAD

All £4.50

P O I S S O N S

PLIE £20
Lemon and garlic breaded plaice, 

watercress mayonnaise, sea herbs.

MERLU £22
Hake, boulangère potato, parsley sauce.

NORMANDY MOULES 
MARINIÈRE £18

Mussels, cider, shallots, parsley, bread, 
frites.

POISSON DU PAUVRE £19
Pollock, braised baby gem, pea, 

bacon, butter sauce.

D E S S E R T S

FRUIT DE LA PASSION (v) £6.50
White chocolate lollipop,

passion fruit, mango.

TARTE À LA MÉLASSE (v) £7
Blackberry treacle tart, ripple ice cream.

FONDANT AU
CHOCOLAT (v) £7.50

Chocolate fondant, textures of
chard orange.

CRÈME BRULÉE £7
Vanilla crème Brule, textures of

lemon meringue.

RAITHWAITE ICE CREAM 
SANDWICH (v) £6.50

Bourbon biscuit.

FROMAGE £9
French and Yorkshire cheeses, 

honey, chutney, biscuits.

V I A N D E S

AGNEAU £20 
Lamb rump and belly, roast garlic and 

pea risotto, mint oil.

POULET POÊLÉ £16
Chicken breast, roast garlic and

tarragon potato pressing, mushroom, 
winter green broth.

FLANC DE PORC £18.50
Pork belly, black pudding fritter, smoked 

cheek cigar, baby apple, golden raisin jus.

E N T R É E S

PAIN DE YORKSHIRE (v) £4.50
Yorkshire bread, olive oil; to share.

SOUPE À L’OIGNON £8
Chef’s French onion soup, 

Wensleydale and onion jam toastie.

SALSIFIS RÔTI £9.50
Roast salsify, cured ham, crispy hen 

egg, bone marrow hollandaise.

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

quail egg, caramelised apple.

ÉGLEFIN £8
Smoked haddock and almond veloute, 

bbq potato, crisp chicken cracker, 
herring roe.

CHAMPIGNONS (v) £9
Forest mushrooms on toast, fried 

duck egg, cep foam.

FROMAGE DE CHÈVRE (v) £8.50 
Goats cheese, cucumber gel, tomato 

pressing, texture of peppers.

CRABE £10.50
Whitby crab, sweetcorn panna cotta, 

avocado mayonnaise, popcorn shoots.

CROQUETTE £9.50
Ox cheek croquet, caramelised

shallot aioli, truffle soil.

NORMANDY MOULES 
MARINIÈRE £9 

Mussels, cider, shallots, parsley, bread.

V É G É T A R I E N

GNOCCHI £14
Pan roasted gnocchi, broad beans, 

mint, walnut pesto.

RISOTTO £13.50
Risotto of roast butternut squash, 

sage, blue cheese fritter.

BEETROOT TART TATIN £12
Fermented carrots, kale, coriander, 

almond foam.

CANARD £23.50
Duck breast, walnut crust, roast 

beetroot, blackcurrant jus.

Duck is as synonymous with French 
cooking as a roux… We’re serving 

ours pink, and with all the dark and 
earthy delights of the winter season. 
Perfect with Pinot Noir or a tender 

Fleurie.

WHITBY BOUILLABAISSE £22.50
Croûtons.

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

with families claiming their recipe 
as the only authentic dish. Wildly 

inauthentic, but very delicious, our 
local fish stew brings a taste of the 

Med to the North Sea.

RAGOÛT DE YORKSHIRE £21
Slow braised Jacob’s Ladder, herb 

and blue cheese dumpling, roast root 
vegetables.

Our beef short rib is cooked in classic 
French tradition – braised long 

and slow to make the most of the 
delicious beef flavours. What more 

could you want in winter? Our boeuf-
busting Primitivo holds its own.

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


