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Served 5-9pm

Whilst You Wait

Marinated Olives £4

Warm Locally Baked Rosemary & Sea Salt Focaccia
Balsamic & Yorkshire Rapeseed Oil £3.50

York Reared Pork & Apricot Warm Sausage Roll £4

Truffled Chestnut Mushroom Arancini
Parmesan ‘Wafer’ £5.50

Starters

Soup £7 G/D/S
Celeriac & Roasted Onion Soup
Served with Warm Locally Baked Focaccia

Souffle £9 G/GN
Twice Baked Yorkshire Cheddar Souffle
Pickering Watercress Salad with Toasted Waldorf
Vinaigrette
Mussels £9.50 GF/SF
Steamed Shetland Mussels
Chorizo & Samphire, White Wine Cream Sauce
Parfait £9 D/G/A
Gressingham Duck Liver & Port Parfait
Red Onion & Thyme Preserve, Toasted French Style
Brioche
Fishcake £9 D/G/SF
Oak Smoked Salmon Fishcake with Roasted Lobster
Bisque, Fine Herb Salad

Mains

Sirloin Steak £30 G/GF Available
Helmsley Butchered 28 Day Dry Aged 100z Sirloin,
Stilton Salad, Skin on French Fries, Crushed Green

Peppercorn Sauce
Pork £21 G/S GF Available
Slow Braised Pork Belly
‘Asian’ Slaw, Tenderstem Broccoli, Local Honey,
Roasted Pineapple Sauce

Cod £20 G/D/A
Roasted Northeast Cod
Glazed Yorkshire Rarebit, Wilted Samphire,
Spinach, Cockles and Serrano Ham Vinaigrette
Ravioli £16 G/V
Artichoke & Truffle Ravioli
Pea & Sage Chimichurri Cream, Spicy Rocket and
Pinenuts
Fish & Fries £17 G/GF Available
Theakston’s Beer Battered Haddock, Crushed
Minted Peas, Chip Shop Curried Velouté,
Skin on French Fries

Sides £5

Skin on French Fries

Baked New Potatoes with Parsley Pesto

Chantenay Carrots, Green Beans and Star Anise Butter

French Fries with Truffle Oil and Parmesan

The Dome House Salad with Honey and Mustard
Dressing

Samphire and Garlic Buttered Spinach

Vegan Menu Available Upon Request

Gluten Free V Vegetarian G Contains Gluten S Contains Seeds A Contains Alcohol D) Contains Dairy

Please note all our dishes are cooked fresh so please discuss any allergens with the team prior to ordering
Thank you




