
Our approach to dining bares a nod to the wonderful Mediterranean cuisine on offer when visiting.
Our food is about celebration of produce with seasonality a key ingredient, with our own twist.

We hope you’ll find something to tempt you, however if you’ve a personal favourite dish you fancy,
just ask, and if we can, we will!

SIGNATURE SERVES 
Louis Roederer Brut Premier, France,
NV 125ml 11.00
Ayala Brut Majeur, France, NV 125ml 9.50
Brockmans Signature G&T 11.50
Cheshire Sling 12.00
CocoKnut 8.50
Cottons Flat White 9.00

FROM THE  GRILL

Heating up to 500 degrees Celsius, the Inka is both an 
oven and a grill, adding a unique flavour and texture from 
the finest embers, while retaining the natural juiciness of 
the meat.

Our beef is British and aged for 28 days and served with 
aubergine parmigiana, celeriac remoulade and twice 
cooked chunky chips.

Sirloin steak, 6oz  21.00

Rump steak, 10oz  24.50
 Amarone della Valpolicella Classico 2013 9.25

Fillet steak, 8oz  31.50

Lamb cutlets - salsa Verdi 25.95

Tuscan-style butterflied breast of chicken 16.50

Spiced cauliflower steak V 14.50

ADD A LITTLE EXTRA
Béarnaise sauce 3.95

Classic peppercorn sauce 3.65

Rufus Teague BBQ sauce 3.50

CLASSIC MAINS

Beer battered fish and chips, crushed peas, 
homemade tartare sauce, lemon 
Or plain grilled if you prefer 15.95

Buttermilk soaked halloumi in beer batter 
and chips, crushed peas, homemade 
tartare sauce V 14.50

Homemade beef burger, brioche bun,  
Emmental cheese, roasted onion, mustard 
mayonnaise, twice cooked chunky chips  15.50
Add crispy smoked bacon 16.50 

Buttermilk chicken burger brioche bun, mango, 
red pepper salsa, smoked paprika mayonnaise 
and sweet potato fries 15.50                                    

PASTA AND RICE
 
Handmade mushroom and ricotta ravioli, 
sautéed mushrooms and artichokes, white 
wine cream sauce        15.50
Add grilled fillet of sea bass 21.95              

Linguine - tiger prawn and spicy Calabrian 
‘Nduja sausage, tomato and parsley 18.75     

Risotto of garden peas and mint with asparagus 
spears and Sussex Charmer crackling  V  Appetiser 7.75
 Mains 14.95
Add grilled chicken breast  18.50

WHILST YOU WAIT

Freshly baked artisan bread, butter, 
rapeseed oil, aged balsamic 4.50
Add trio of dips - beetroot houmous, 
baba ganoush and olive tapenade 2.50

Marinated Greek olives 4.50

Salt and pepper squid, chilli mayonnaise 4.50

Mushroom arancini with artichoke cream V 4.50

CHEFS TABLE

Make your choice from our extensive selection of 
the freshest seafood, artisan cured meats and 
seasonal salads.
 Starter 9.50
 Main (side order included) 18.50

APPETISERS

Heritage Inca tomato salad with Five Mile goats 
cheese, aged balsamic and pistachio crumb V 7.50

Salmon fishcake, pico de gallo salsa with 
smoked aioli  Appetiser 7.50
 Main 14.50                                                                                     

Albondigas beef and smoked pancetta meatballs, 
roasted red pepper and tomato sauce 7.25

 Chateauneuf du pape Chante Cigale 2013 7.65

Inka oven roasted king scallops and chorizo 
with minted pea purée (in shell)  x2 12.50
 x4 23.50

CLASSIC APPETISERS

Tempura tiger prawns, chilli dipping sauce, 
grilled lime x3 7.75
 x5 13.50

 Hamilton Russell Chardonnay 2015 7.80

Duck liver and Pedro Ximenez parfait, 
grape chutney, brioche 7.50



Prices include VAT, service at your discretion. Allergen Information - we really want you to enjoy 
your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll 
happily provide it.

 EXPLORE BY THE POUR WITHOUT PULLING THE CORK
The Coravin™ System allows us to pour wine without disturbing the natural 
ageing process by keeping the cork in the bottle. Look out for the Coravin logo 
for wine and food pairings all served as a 125ml measure.

FROM THE STOVE

Pan roasted fillet of salmon, brown shrimp couscous and red 
quinoa with aubergine fondue and lemon 
tahini yoghurt  20.00

Caponata of Inka grilled vegetables, marmara 
tapenade, chickpea pancakes with an orange, 
thyme and saffron dressing  V    15.50                       
Add Pendle Hill lamb cutlets 28.00

Mixed fish grill - fillet of sea bass, hake,  
tempura prawns, tender stem broccoli, 
hollandaise sauce and twice cooked 
chunky chips 25.50

 Chablis 1er Cru Vaillons, Domaine 2014  8.65

Inka grilled spiced cauliflower steak with 
textures of cauliflower V 14.50
Add grilled fillet of sea bass 18.95
Add Inka oven roasted King Scallops 25.50

SIDE ORDERS

Twice cooked chunky chips 3.95
Add truffle and parmesan 4.50

Cottons house salad of asparagus, peas,
spring onion, creamy garlic dressing 3.95

Beer battered onion rings  3.95

Seasonal greens 3.95

Garlic and rosemary ciabatta V 3.95
With cheese V 4.50

FOR AFTERS 

Grand Marnier créme brûlée, charred mandarins, 
sugared orange peel and orange syrup   7.25                                                    

Thwaites Ale sticky toffee pudding, English 
butter toffee ice cream, hot butterscotch sauce 7.50                                 

Coconut milk panna cotta, passion fruit and 
mango compote  6.95 

Assiette of chocolate and hazelnut brownie, 
peanut butter mousse and smashed honeycomb 
and honeycomb ice cream 7.50 

Artisan ice cream (ask for today’s selection)                                                                                                                       
 Single scoop 3.00
 Selection of 3 scoops  7.00

SOMETHING LIGHTER

Affogato - one scoop of vanilla ice cream with 
hot espresso coffee 
or one scoop of vanilla ice cream with strawberries 
and strawberry gel 4.50

PICCOLO DOLCE

Want to indulge just a little? Try a mini dessert 
served with a tea or coffee of your choice.

Mini Thwaites ale toffee pudding and 
English butter toffee ice cream

Mini Coconut milk panna cotta, passion 
fruit pearls 

Mini Vanilla cheesecake, strawberries All 7.45

CHEESE

Farm house cheese, quince jelly, celery,
Peter’s Yard crackers, Cheshire white,
Comté and Manchego, Mountain Gorgonzola
and Keens Mature Cheddar
 Per item  4.50 
 all 5 - enough for two to share 16.95

Why not pair with one of our wine flights or a taster port 
please ask for today’s selection.

Cockburn’s Special Reserve Port 50ml 4.00

Sandeman 1985 Vintage Port  50ml  6.00

SOMETHING DIFFERENT
Salted Caramel Martini

Espresso Martini

Pornstar Martini  all at 10.00

DRINKS

Taylor’s of Harrogate tea

English breakfast, Earl grey, Darjeeling

Sweet rhubarb, Peppermint, Delicate green

Decaffeinated breakfast all at 4.30

Cafetière, Cappuccino, Americano
Double espresso, Latté, Flat white all at 4.30

Espresso or Cortado 3.50

Salted caramel truffles x4 3.50

Hot chocolate 4.35

Coffee liqueur 
Tia Maria, Cointreau, Baileys, 
Courvoisier, Irish whiskey all at 7.25

Château Loupiac Gaudiet, Loupiac
France 2011 125ml 6.90
 Half bottle 20.50


