
Pig�ut Ta�ti�g Me�u £95
Wine Pairings £70

Wa�tage
A course designed around all the waste from our

other courses, to help us achieve zero waste
-

Ca�tle Howard Beef Tartare
-

Hel��leyWalled Garde� Herb� a�d
Vegetable�

-
Ca�tle Howard Pork Belly a�d Newfield�

W�ite O�io�
-

Fou�tai�� Gold C�eddar A�d Soda Bread
-

Hodg�o�’� Ha�d Dived Ork�ey Scallop
-

T�irkleby Duck wit�Wild Plu�
-

Our Garde� Fig Leaf a�d Blackcurra�t
-

Moor�ide Mu��roo�Mou��e

Ribble�dale Gouda Goat� C�ee�ewit� R�ubarb
a�dHel��ley Brewery Cracker� +£9

Food Allergies? Please notify a member of staff if you have any
allergies.


