Gordal marinated olives
lightly spiced VE
6

Sweetcorn and rotisserie chicken soup
handmade sun-dried tomato
and olive focaccia
7.5

Tempura rotisserie chicken strips
spiced corn ribs, sriracha mayonnaise

Cc—
FOR THE TABLE

Oven roasted baby chorizo
romesco dipping sauce

7

cC—
SMALL PLATES
Tempura spiced king prawns and calamari

lemon herb aioli
L5

Mussels marinara
smoked paprika, toasted handmade

Handmade sun-dried tomato
and olive focaccia
aged balsamic glaze and olive oil v

S

Sun-dried tomato and basil arancini
pumpkin pesto, olive halves VE
7

Goat's cheese filo parcel and beetroot salad
pickled radish, sticky walnuts,

8.5 sun-dried tomato and olive focaccia balsamic vinaigrette V
10 8
@ =&

100z rib eye steak
grilled portobello mushroom, vine cherry
tomatoes, peppercorn sauce
34.5

Feather blade braised beef wellington
glazed red onion, mushroom, herb jus

STORE STREET SIGNATURES

All of our signature dishes come with a choice of side

Rotisserie corn fed half chicken
thyme chicken gravy
21

Rotisserie pulled chicken and leek pie
creamy tarragon sauce,

Slow cooked lamb shoulder
spiced sweet potato, crunchy courgette,
lamb jus
27.5

Harissa squash and goat’s cheese pithivier
leeks, spinach and roasted onion purée V

28.5 puff pastry lid, peas 21
21
= c— c—

STORE STREET CLASSICS

Chicken cobb salad
chicken, crispy bacon, boiled egg,
avocado, cherry tomatoes,
Harrogate Blue, ranch dressing
18

Store Street beef burger
pulled braised beef, melted Cheddar,
gherkins, beer sourdough bun,
house burger sauce, gravy
21

Parmesan and thyme dauphinoise
fresh thyme
7

Tenderstem broccoli

toasted hazelnuts VE
7

V - Vegetarian VE - Vegan

FROM THE SEA

Pan-fried fillet of sea bream
steamed mussels, sautéed pancetta, garden
peas, soft fondant potato, basil velouté

21

Thai curry with market fish of the day
jasmine rice, tender winter vegetables,
spiced prawn crackers
24

c—
SOMETHING ON THE SIDE?

Creamy mash potato
chives v
7

Honey and thyme glazed root vegetables

parsnip, beetroot, sweet potato, red onion V
6

GARDEN FUSION

Squash and sage risotto
shredded sprouts and chestnut v
117

Pesto rosso linguine
Mediterranean roast vegetables, olives,
cherry tomatoes, basil leaf VE
16

Triple-cooked freshly cut chips
sea salt v
6

House mixed salad
lemon dressing VE
6

Food allergies and intolerances: Please inform your server before ordering if you have a food allergy or intolerance. All food is prepared in an area where allergens are
present. All items are subject to availability and all weight is approximate uncooked weights. All prices are inclusive of VAT at the current rate. A 12.5% discretionary
service charge will be added to your bill. Any discretionary gratuities will be distributed in full to our team members. Please note, all prices are listed in GBP.




