
 

 

            Valentine’s Menu 

 

Six Maldon rock oysters served 3 ways; natural, Kilpatrick and truffle sabayon 

Confit Jerusalem artichokes, roasted hazelnut, apple and woodland sorrel salad 

San Daniela ham, poached duck’s egg, shaved black truffle, pea shoots and toasted brioche 

~~~ 

Wild mushrooms, Lowna Dairy goat’s cheese Pithiviers with watercress and Womersley vinegar 

Abbot’s farm beef Wellington with roasted vegetable, sprouting broccoli and potato gratin 

Whole baked sea bass filled with lemon thyme served with saffron, samphire 

and roasted fennel 

(All mains available as sharing dishes) 

~~~ 

Dark chocolate crème brûlée with coconut 

Apple tarte fine with rhubarb compote and vanilla ice cream 

Yorkshire cheeses: Blue Stone, Berkswell, Wauldby served with soda crisps and homemade 

chutney 

 

2 courses including Hockney ticket £55.00 

3 courses including Hockney ticket £61.00 

 

                A discretionary 12.5% service charge will be added to your bill 


