
2 COURSES £30  /  3 COURSES £35

ALLERGIES, INTOLERANCES & DIETARY REQUIREMENTS 
We take food allergies, intolerances and dietary requirements seriously. We want to cater safely for everyone. Most of our 

dishes can be prepared to suit specific dietary requirements; however, please be aware that all our food is prepared in a 
kitchen where allergens are present. Therefore, we cannot guarantee that any dish is completely free from traces of allergens.

If you have any specific allergies, intolerances or dietary requirements, please inform a member of our team before placing 
your order. We will then provide information on our dishes to accommodate your needs.

We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. Prices include VAT.

Duck and port parfait, cherry gel, brioche, pickled onion, granola

Our curious prawn cocktail, chilled prawns and crayfish tails, avocado mousse, 
bloody Mary dressing, lemon gel.

French onion soup, Gruyere croute, smoked paprika cheese straw

Curious crispy Maitake mushrooms, gochujang BBQ sauce, sriracha mayo, toasted sesame

starter

Roast sirloin of beef, Yorkshire pudding, beef dripping gravy

French trimmed supreme of chicken, house made sage 
and onion stuffing, streaky bacon wrapped chipolata

Puy lentil and squash cottage pie

All mains are served with goose fat roasties, honey and thyme glazed carrots, 
buttered tender stem broccoli, cheddar cheese baked cauliflower, braised red cabbage

main

Sticky Thwaites ale pudding, butterscotch, vanilla pod ice cream

Curious Baked Tonka bean and vanilla crème brûlée, 
classic sugar crust, pink peppercorn shortbread

Yorvale ice cream and sorbet selection, please ask for our selection

Warm chocolate fondant, pistachio ice cream, chocolate sauce, honeycomb

dessert

sunday lunch

Share your Curious experience on 

Instagram @cottonshotel


