
Rosemary & sea salt focaccia, roasted garlic & chilli butter 7
Salsa verde hummus, crispy capers, olive oil, flatbread 7
Mushroom arancini, parmesan, truffle aioli 8
Soup of the day, sourdough & salted butter 8
Staithe Smokehouse smoked salmon, potato rosti, crème fraiche, dill, capers 12
Hot honey & chipotle fried chicken, coriander & lime crema 10

Roasted butternut, pumpkin & sage butter risotto, walnuts & parmesan 19
Beer battered haddock, triple cooked chips, mushy peas, tartare sauce 19.5
Roasted butternut squash & quinoa salad, feta, rocket, pomegranate, pumpkin seeds, salsa verde 18

Please let your server know if you have any allergies or intolerances. A full allergen and calorie menu is available via the QR code. 
 Calorie information may fluctuate, and we cannot guarantee the absence of all allergens. Adults need around 2000kcal a day. 

The Lytton cauliflower & broccoli cheese (to share) 8.5
Braised red cabbage 5 
Garden salad 5
Triple cooked chips / skin on fries 5.5 – add truffle & parmesan 1.5 
Garlic & thyme roast potatoes, gravy 5 

Roasts
All roasts served with garlic & thyme roast potatoes, market vegetables, Yorkshire pudding & gravy
12hr braised lamb shoulder, mint sauce (to share) 55
Mushroom, butternut squash & spinach wellington, butternut squash purée 21 
Priors Hall Farm pork loin, crackling, Bramley apple compote 23.5
Free range chicken supreme, farmhouse sausage meat stuffing 23
Roast Herefordshire beef, braised red cabbag, horseradish sauce 24.5                            
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