
 

 

 

Chef’s Easter Saturday Specials 
Dishes that are specifically recommended or highlighted by our Head Chef Shane White 

 

Starter 
 
 

Garden pea & mint soup (V, VE,DF)  
warm bread (GFA) & Yorkshire butter (GFA) 

£7.95 
 

Mains 
 

Pappardelle primavera (V, GF, DFA) 
fresh pappardelle pasta tossed in garlic & lemon butter, tender stem broccoli, 

edamame beans, garden peas, crispy onions, freshly grated parmesan 
£18.95 

  

Spiced lamb kofta skewer (GFA) 
char-roasted lamb skewer, spiced with cummin, chilli, coriander & garlic, warm 

flatbread, mixed leaves, minted yoghurt, jalapeno peppers 
£23.95 

 

Baked fish pie (GF) 
smoked haddock & king prawns in a creamy white wine and dill sauce, topped with 

mash potatoes and Keen’s cheddar cheese, buttered French beans 
£21.95 

 

Dessert 
 
 

Creme egg cheesecake 
mascarpone cheese, chocolate shavings, Yorvale white chocolate chip ice cream 

£9.95 
 

 


