
Gimbals home made breads using Yorkshire milled organic flour with olive oil 
and homemade balsamic syrup

Green olives 4.00

Starters

Gimbals Smoked fish platter
East coast smoked salmon

Carpaccio cold smoked cod, salsa verde
Smoked paprika pickled mussels, cockles
Potted Chilli and thyme smoked mackerel

Hot smoked tiger prawns
With sweet pickled cucumber and griddled sour dough bread

10.00/15.00 to share or main size

Marinated baby heritage tomatoes, with Courgette flower stuffed with creamy 
rose harissa ricotta, wild caraway sherbet.

5.50

Pear and Cured ham, ewes cheese salad with frosted golden cobnuts and a 
cider vinegar dressing. 5.90

Persian spiced lamb chops, cucumber yoghurt, sweet potato puree with rose 
and mint pickled shallots. 6.00

Grilled Isle of Man queen scallops with a gratin of prawns, garlic, lemon, 
coriander, and gruyere. 6.90

Cream of caramelised cauliflower soup with salt and pepper squid croutons, 
parsley puree. 4.60

Hot tossed salad of chiquino peppers, giant  olives and halumi with, hot 
paprika dressing and Sicilian artichokes. 5.80

Fish and caper kebabs, smoked aubergine puree, lemon pickle and crispy 
seaweed. 6.00



Main dishes

Pan fried fillet steak, wilted spinach, merlot fried egg and smoked garlic 
sautéed giroles, béarnaise sauce. 22.00

Yorkshire seas fish stew:- Pollack, prawns, mussels, salmon, woof and hake in a 
buttery lemon and samphire broth with gruyere gougeres. 18.00

Spinach and feta filo with giant butter beans in tomato sauce with a wild rocket 
and smoked almond salad, tzatziki dressing. 13.50

Pan fried pheasant breast, confit leg hash brown with crispy kale and wild 
elderberry, pine nut glaze. 17.50

Cornish sole (megrim) a la meuniere, pomme parisian, citrus butter. 17.50

Tandori monkfish, red lentil dhal, cucumber raita, crispy squid and tamarind 
syrup. 17.90 

Lamb kleftico: slow cooked leg of lamb with garlic, lemon and thyme with chick 
pea puree and hot mint sauce. 16.95

Crisp roast free-range belly pork (from the East ridings)
With cider stewed apples and sweet mustard sauce. 15.50

Local organic, free range and wild! Where possible.



Puddings

Petite selection
Morello Cherry mascarpone and vanilla pod lasagne

Toasted damson and almond custard pot
Apple and bilberry tart tatin with Normandy cream

6.00

One of the petite puddings off the above selection 4.50

Chocolate plate
Dark chocolate delice with coffee brittle.

Chocolate meringue kiss sweet beetroot mousse.
White chocolate buttermilk sherbert with toasted pistachios, potted 

raspberries and rose hip syrup.
6.90

Stewed wild blackberries with cider sorbet. 4.50

Hot pudding
Gimbals sticky toffee pudding with toffee sauce and double cream. 4 60

Artisan cheese board
Artisan cheeses from the British Isles with water biscuits, paprika parmesan 

cheese straws
7.50

Gimbals home made truffles 4.00

Pudding wine, sherry and vintage port
Muscat de Baume de venise 4.60

Misselle pudding wine 4.20
Vintage port 4.20

Pedro ximenenezx –sweet Spanish sherry 4.20

Teas and coffee from 1.80


