
R E S T A U R A N T

SOURDOUGH & LAYERED MILK BREAD  lincolnshire poacher butter, 
burgundy butter, kitchen garden pesto mozzarella  v

PORK CHAWANMUSHI  kimchi, aged pork  gf, v*

PUMPKIN TORTELLINI  truffle, roast pumpkin seed dashi  v*, ve*

ROAST CAULIFLOWER baron bigod, crispy chicken skin  gf, v*

WHITBY CRAB  curry, cauliflower, almond  gf, v*, ve*

HISPI CABBAGE  brown shrimp, cod roe  gf, v*, ve*

SWEET AND SOUR DUCK  katsu carrots, black garlic

DARLING BLUE CHEESE  pear, pear caramel, stout cake  

KITCHEN GARDEN APPLE  caramel, lemon verbena  gf, v, ve*

MILLE FEUILLE  sweet potato, almond, citrus  v

CHOCOLATE EXPERIENCE  v

Hotel guests with dinner have an allowance of £43 per person.
An optional 10% service charge will be added to your bill.  Please speak to a member of the team if you would like this to be removed. 
Prices include VAT at current rate. Please speak to a member of staff if you have any special dietary requirements. It is the responsibility of the guest to inform the manager of any allergens 
or special dietary requirements 72 hours prior to ordering as well as each time you place an order. Allergen information relating to all our dishes is available however please note that 
although your meal is prepared with care, due to the handling of allergens in our kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients.   
The nature of some of our ingredients means that some dishes may contain bones, shot or shell. 

v   vegetarian 
v* vegetarian adaptable 
ve vegan  
ve* vegan adaptable 
gf  gluten free

01.01.21

Experience relaxed contemporary 
fine dining inspired by ingredients 
from Rudding Park Kitchen Garden.
 
No starters, no mains, no puddings - 
simply choose a selection of dishes 
for yourself or to share.

DISHES 10.75 EACH
Minimum of four dishes per person


