
PULLED FOREST
MUSHROOM RAGU

Rigatoni, Courgette ribbons
& toasted pinenuts

£22

OWSTON BURGER
dry aged beef, toasted brioche roll,
black garlic ketchup, truffle fries

£17
Add Sheffield Forge cheese £2

Add smoked bacon £2

GRILL
T - BONE

14-ounce dry aged (gf)
£36

STEAK SAUCES £3.50
Pink peppercorn | Whiskey & Honey

Blue Cheese & Port | Red Wine Reduction

All steaks are served with watercress salad

STARTERS

WARM SALAD OF
CAJUN ROASTED SALMON

citrus cured fennel, baby stem broccoli, new season
baby herbs & roasted cherry tomatoes (gf) 

£19

FRESH ROASTED CHICKEN SUPREME
crispy crushed new potatoes, avocado, 

French beans, olives, plum tomato, 
Grana Padano cheese & baby gem hearts (gf)

£17.50

CRISPY YORKSHIRE TOFU
Japanese beans, shoots, baby stem broccoli,

choy sum, peanuts, courgette & sweet potato (ve, gf)
£16.50

SIDES

Available between 12pm - 5pm 
Served on white or brown bloomer

with fries & coleslaw

HOT ROAST SIRLOIN OF BEEF
with a jug of gravy £9

FISH FINGER SANDWICH
with tartare sauce £10

OWSTON CLUB SANDWICH
triple decker of chicken, bacon, tomato,

baby gem & garlic mayonnaise £11

MATURE CHEDDAR CHEESE
real ale chutney £8

VEGAN FETA
fresh fig, beetroot chutney,

tomato & baby gem (ve) £10

YORKSHIRE HAM
& Piccalilli £10

TUNA & CHEESE
toasted melt £10

MAINS
YORKSHIRE LAMB

CUTLETS
lamb neck, lamb fat carrots, ewes
cures, mint oil, carrot jam (gfo)

£32.50

CRISPY PORK LOIN
glazed cheek, cauliflower & truffle

tart, sauce timur
£24.50

MALAYSIAN CRISPY
DUCK CURRY 

choy sum, coconut rice
& crispy onions (gf)

£26.50

COCONUT SWEET POTATO
CURRY

choy sum, cauliflower rice, tomatoes,
beans & coriander (ve, gf)

£24

MARKET FRESH FISH OF
THE DAY

(POA)

MUSHROOM & TRUFFLE
STUFFED CHICKEN

SUPREME
celeriac, glazed hen of the woods,

leg casserole (gf)
£26

OWSTON GINGER BEER
BATTERED HADDOCK

chunky triple cooked chips, mushy
peas & tartare sauce (gfo)

£17

OWSTON COTTAGE PIE
slow braised brisket, cheddar
mash, thyme & red wine jus,

seasonal vegetables
£19

WILD SEABASS FILLET
shrimp crushed new potatoes

& wilted greens,
lemon & sorrel sauce (gf)

£26.50

FILLET
8-ounce dry aged £32 (gf)

£32

RIBEYE
8-ounce dry aged (gf)

£27

BABY STEM BROCCOLI, CITRUS OIL & SEA SALT (ve, gf) £4
WHIPPED CREAMY POTATO (veo, v, gf) £3
TRIPPLE COOKED, DRIPPING CHIPS £4

TRUFFLES & GRANO PADANO CHEESE FRIES (v, gf) £3 

GARDEN, FRENCH BEANS & PEA SHOOTS (ve, gf) £3
BABY GEM, HOUSE DRESSING, BLUE CHEESE & WALNUTS (v, gf) £5 

HOUSE DRESSED BABY HERB SALAD (ve) £4
ROASTED SEASONAL ROOT VEGETABLES (veo, v, gf) £5

BUTTERNUT SQUASH &
SAGE RAVIOLI

roasted pumpkin seeds, 
thai butter sauce, chive oil (v)

£9.50

OWSTON PRAWN
COCKTAIL
Melba toast

& Bloody Mary dressing
£9.50

DUCK & YORKSHIRE
RHUBARB SALAD

hoisin marmalade,
toasted cashew & sesame (gf)

£9.50

SOUP OF THE DAY
artisan bread & butter

(ve, gfo)
£7.50

PULLED BEEF BRISKET  
toasted crumpet,

confit egg yolk & cornichons
£9.50

CURED CHALK STREAM
TROUT

pink grapefruit segments,
pickled vegetables (gf)

£10.50

DUCK LIVER PARFAIT
treacle & fennel bread wafer,
cherry gel, pistachio crunch

£9.50

DUKKHA-SPICED
SWEET POTATO

soy beans, quinoa, Asian white
radish, peanuts (ve, gf)

£9

HARROGATE BLUE
CHEESE FILLED

CHESTNUT MUSHROOMS
panko, roasted pepper aioli,

black garlic ketchup (gf)
£8.50

SALADS

SANDWICHES

Traditional Afternoon Tea
Served 12pm-5pm Monday - Saturday

Chefs selection of homemade sandwiches

Honey roast ham & pickle

Britannia mature cheddar, beetroot chutney
Coronation chicken 

~

Classic savory treats

Pork & apple sausage roll

Goats cheese & beetroot tartlet 
~

Handmade Sweet treats

Coconut & lemon meringue tartlet

Owston sherry trifle
Raspberry & pistachio roulade

Mirrored dark chocolate & strawberry dome
-

Homemade scones with seasonal jam
& Chantilly cream 

A choice of specialty loose-leaf teas
or freshly brewed coffee

Traditional Afternoon Tea £20
Prosecco Afternoon Tea £25.95

Champagne Afternoon Tea £31.95

£17.93 Menu
2 Courses for £17.93
Monday - Friday

12pm - 5pm
Please ask our team for details

on this menu

Key: gf - Gluten free, gfo - Gluten free option, 
v - vegetarian, ve - Vegan, veo - Vegan option

All dishes are freshly prepared on site. For details of specific allergens please speak to a
member of staff. We will make reasonable changes to dishes to accommodate allergen

requirements. Please be aware that we can not guarantee against cross contamination of
allergens during the preparation of your meals.


