
origin sunday roast  

small bites

barbecued beef rump, served pink £18 OR roast pork loin £16
olive oil mashed potatoes 

roast potatoes
miso & honey glazed carrots with caraway crumb

mulled wine braised red cabbage
cauliflower cheese made with black bomber cheddar

classic yorkshire pudding
red wine gravy

local sourdough, miso brown butter  v  3.5
black bomber & cauliflower beignets,  pickled
walnut ketchup  v gf n  4
house marinated olives  ve gf  4
miso kimchi  ve  3
    caramelised onion & miso hummus, crispy za’atar
chickpeas, rosemary focaccia ve 7

sliced in house lishman's of ilkley meats:
    coppa, fennel salami or lomo 7
make it a board: selection of all meats, celeriac
remoulade, pickled chillis, sourdough, miso brown
butter  13
    black bomber cheddar, yorkshire blue or goats
cheese  7
make it a board: selection of all cheeses, fig
chutney, frozen grapes, selection of crackers  13

small plates

perfect to use as starters if having the sunday roast

    sticky toffee pudding, toffee sauce,
madagascan vanilla ice ream, fudge v gf 7
millionaires baked alaska, miso caramel ice cream
gf 7 

dark chocolate delice, clotted cream ice cream,
honeycomb & raspberry v gf 7
bramley apple crumble tart, salted caramel ice
cream ve 7

both served with

our roasts are completely gluten free

dishes with a    are 3 for £20 

v - vegetarian  ve - vegan  gf - gluten free  
n - contains nutsplease speak with a member of staff about any other allergies/dietary requirements

sweets

    wild mushroom & truffle arancini, henderson’s
aioli, parmesan  v gf 7.5 
    venison and black pudding scotch egg, burnt
apple ketchup  gf 7
    kimchi bhaji, mango puree, sumac onion ve gf 6
grilled king prawn pil pil, coriander, toasted
sourdough  11
    salt cod fishcake, mojo picon, lemon aioli,
pickled shallot gf 7.5
parmesan fries, roast garlic aioli v gf 4 

baked queen scallops, garlic butter, gruyere cheddar
crust gf 12
  
    korean fried chicken, miso kimchi, sesame granola
gf  9
    spiced bbq broccoli, romesco, chimichurri ve n gf 8
miso glazed cod, hay smoked mussel and dashi
cream, pink fir potatoes, sea herbs gf 12
    chargrilled cauliflower, rose harissa, miso & tahini,
pomegranate, pistachio dukkah ve gf n 7


