
Black Swan, Call Lane, Leeds

Operating Schedule

A suitable Closed-Circuit Television (CCTV) system will be operational at the premises at all
times when licensable activities are being carried out and aT any other times where mernbers
of the public are present on the premises.

2. The CCTV system will cover all areas of the premises occupied by the public under the terms
of the licence, including corridors and stairways (excluding WCs and changing rooms).

3. The CCTV system will cover the main entrance/s and exit/s and desigrrated emergency egress

routes from the premises.

4. The CCTV system will cover all extemal areas of the premises occupied by the public, i.e.
queuing areas, beer gardens, srnoking areas and car parks.

5. The location of CCTV cameras are identified on the site plan of the premises. No
amendments to the locations of the cameras will be made without prior consultation with
West Yorkshire Police/British Transport Police and the Licensing Authority.

6. The CCTV system will be of a satisfactory resolution quality which will enable tlie
identification of persons and activities, and other fine details such as vehicle registration
number plates.

1. The CCTV system will contain the correct time and date starnp information.

8. The CCTV system will have suff,icient storage retention capacity for a minimum of 3l days'
continuous footage which will be of good quality.

9. The CCTV footage will be controlled and kept in a secure environment to prevent tampering
or unauthorised viewing. A record will be kept of who has accessed the system, the reason
why and when.

10. A designated member / members of staff at the premises will be authorised to access the
CCTV footage and be conversant with operating the CCTV system. At the request of an
authorised officer of the Licensing Authority or a Responsible Authority (under the Licensing
Act 2003) any CCTV footage, as requested, will be downloaded irnmediately or secured to
prevent any overwriting. The CCTV footage material will be supplied, on request, to an

authorised officer of the Licensing Authority or a Responsible Authority.

11.'Ihe data controller, under the Data Protection Act 1998, who is responsible for any CCTV
images caught on cameras on the premises will, on the lawful request of an authorised officer
of a Responsible Authority (under the Licensing Act 2003), be downloaded immediately, or
where this is not possible, as soon as reasonably practicable, and supplied to the requesting
officer. Where the CCTV images are not supplied at the time of the request being made the
data controller will ensure that it is secured to prevent any overwriting.

12. The CCTV system will be capable of securing relevant pictures for review or export at a later
date.

13. The CCTV system will be adequately maintained and be capable of transporting recorded
material onto a removable media.

IC:\LJser s\200468 5l\^ppDâl¡\l-oca l\Microsolt\W indorvs\Temporary I nterDet Fiìes\Cont ent. Outlook\3XFZ 5 QZ ì \Operal i ¡rg Schedule-RLI doc

20035990
Text Box
Appendix C



14. The CCTV system replay software mr.rst allow an authorised officer of the Licensing
Authority or Responsible Authority to search the picture footage effectively and see all the
information contained in the picture footage.

15. It must be possible to replay exporled files immediately e.g. no re-indexing of files or
verification checks.

16. A Supervisor's Register will be maintained at the licensed premises, showing the names,
addresses and up-to-date contact details for the DPS and all personal licence holders.

17. The Supervisors Register will state the name of the person who is in overall charge of the
premises at each time that licensed activities are carried out, and this information will be
retained for a period of twelve months and produced for inspection on lequest to an
authorised officer.

18. A minimum of 1 member of SIA registered door staff shall be employed at the premises from
21 :00 until close Sunday to Thursday, and a minimum of 2 members of SIA registered door
staff shall be employed at the premises from 2l :00 until close Friday to Saturday.

19. The Premises Licence Holder (PlH)/Designated Premises Supervisor (DPS) will ensure that a
'Daily Record Register' is maintained on the premises by the door staff.

20. The Daily Record Register will contain consecutively numbered pages, the full name and
registration number of each person on duty, the employer of that person and the date and time
he/she commenced duty and finished duty (verified by the individual's signature).

21. The Daily Record Register will be retained on the premises for a period of twelve months
from the date ofthe last entry.

22. Security staff/designated supervisors will be familiar with the premises policy concerning the
admission, exclusion and safeguarding of customers whilst in the premises.

23. The PLH/DPS will ensure that an Incident Report Register is maintained on the premises to
record incidents such as anti-social behaviour, admissions refusals and ejections from the
premises.

24. The Incident Report Register will contain consecutively nurnbered pages, the date time and
location of the incident, details of the nature of the incident, the names and registration
numbers of any door staff involved or to whom the incident was repofted, the names and
personal licence numbers (if any) of any other staff involved or to whom the incident was
repofted, the names and numbers of any police officers attending, the police incident and / or
crime number, names and addresses of any witnesses and confirmation of whether there is
CCTV footage of the incident.

25. The Incident Report Register will be produced for inspection immediately on the request of
an authorised officer.

26. A policy for searching patrons at the entrance to premises will be adopted and prorninently
displayed on the prernises.

21. The PLH/DPS will inform West Yorkshire Police as soon as practicably of any search
resLrlting in a seizure of drugs or offensive weapons.
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28. A suitable purpose-made receptacle for the safe retention of illegal substances will be
provided and arrangements made for the safe disposal of its contents as agreed witli West
Yorkshire Police or British Transport Police.

29. Notices will be prominently displayed at the entrances of the prernises which state:
. a search may be conducted as a condition of entry to premises;
. incidents of crime and disorder will be reporled to the police and a full recolded entry

will be made in the incident repoft register;
. entry to the prernises will be refused to any person who appears to be drunk, acting in

a threatening manner or is violent; or appears to be under the influence of drugs; and
. entry will be refused to any person who has been convicted of an offence of

drunkenness, violent or threatening behaviour or the use or distribution of illegal
substances.

30. There will be a communication link via radio to other venues in the city centre. This will be
the system recognised by the current Business Crime Reduction Partnership for the city,
Leeds City Council and West Yorkshire Police.

31. Such communication link will be kept in working order at all times when licensable activities
are taking place.

32. The cornrnunication link will be available to the Designated Premises Supervisor or other
nominated supervisor and be monitored by that person at all times that licensed activities are
being carried out.

33. Any police instructions or directions given via the link will be complied with whenever given

34. All incidents of crime or disorder will be reporled via the link to an agreed police contact
point.

35. The PL}Ì/DPS staff will ask for proof of age from any person appearing to be under the age of
2l who attempts to purchase alcohol at the premises.

36. The PLFVDPS staff will ask for acceptable evidence (as agreed by V/YP/WYTSS) frorn any
person appearing to be under the age of 2l who attempts to purchase alcohol at the premises.

37. Drinks, open bottles and glasses will not be taken from the premises at any time, except for
genuine off sales. Empty bottles and glasses will be collected regularly and promptly. Glass
and other sharp objects will be stored and disposed ofsafely using suitable receptacles.
Receptacles will be secured and not accessible to the customers.

38. The PLH/DPS will prominently display notices which infonn customers that open bottles or'

glasses may not be taken off the premises.

39. Plastic or toughened polycarbonate (or similar) glasses/bottles will be use when requested by
WYP (e.g. on football rnatch days).

40. The PLFVDPS will belong to a recognised trade body or Pub Watch Scheme where one exists,
whose aims include the plomotion of the licensing objectives.

4l . The PLH/DPS will operate to a written dispersal policy (attached) which ensures the safe and
gradualdispersalof customers from the premises. The policy will be agreed with WYP. The
PLH/DPS will ensure that staff receive training on the policy.
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42. From 18:00 daily, the first floor of the premises will be accessible only to custorners who are
dining, and the sale of alcohol shall be ancillary to food (with the exception of private hire
events).

43. The first floor of the premises will be closed to customers at 02:00 daily to encourage gradual
dispersal.

44. No entry shall be permitted to the premises after 02:00 Sunday to Thursday and 03:00 Friday
to Saturday, (with the exception of returning smokers).

45. The management will come to an aruangelnent with a private hire taxi company who will
offer a ring back service. Customers will be encouraged to wait inside for their taxis.
Telephone numbers for the private hire taxi company will be displayed in a prominent
position on the premises.

46. Hot food will be available at the premises until 03:30 on Fridays and Saturdays.

47. The maximum number of persons allowed in the premises at any one time (excluding staff)
shall be 375.

48. Before opening to the public, checks will be undertaken to ensure all access to the premises
are clear for emergency vehicles. Regular checks will be undeftaken when the premises is
open.

49. Written records of all accidents and safety incidents involving members of the public will be

kept. These will be made available at the request of an authorised officer.

50. During opening hours the cellar door must be kept locked or adequately supervised to prevent
unauthorised access by the public.

51 . A suitably trained and competent person must ensure regular safety checks of the premises
including decorative and functional fixtures, floor surfaces and equipment (including
electrical appliances) to which the public may come into contact are undeftaken. Records of
these safety checks must be kept and made available for inspection by an authorised officer.

52. The Premises Licence holder will not allow the sale or supply of "Legal Highs" on the
premises.

53. Empty bottles and glasses willbe collected regularly paying particular attention to balcony
areas and raised levels.

54. Electrical installations will be inspected on a periodic basis (at least every 3 years or at a
fi'equency specified in writing) by a suitably qLralified and competent person. Inspection
records/ceftificates will be kept and made available at the request of an authorised officer. If
used, any temporary electrical wiring and distributions will also be inspected. Inspection
records/ceftificates will be kept. These will be made available at the request of an authorised
officer.

55. One of the following protective measures shall be used for all socket-outlets which may be
used for the connection for lighting, video or sound amplification equipment and display
models:

a) Each socket-outlet circuit will be protected by a residual current device having a rated
lesidual operating current not exceeding 30m4, or

b) Each individual socket-outlet will be protected by an integral residual current device
having a rated residual operating cut'rent not exceeding 3OrnA.
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The current opet'ation of all residual current devices will be checked regularly by pressing the
test button. If the device does not switch off the supply, an electrical contractol.should be
consulted. At the same time action should be taken to prohibit the use of socket outlets
associated with a faulty residual current device.

56. Regular safety checks of guarding to stairs, balconies, landings and rarnps will be undeftaken,
and a supervision policy will be maintained to prevent people fi'om inappropriate behaviour,
including clirnbing which rnay lead to a fall from height.

57. Safety glass that is irnpact resistant or shielded to protect it from impact will be used in all
areas where the public may come into contact with it.

58. A written spillage policy will be kept to ensule spillages are dealt with in a tirnely and safe
lnanner.

59. The premises shall have a current Fire Risk Assessment.

60' Mernbers of the public will be prevented fi'om accessing hot food and drink preparation areas
to prevent risk of scald or burns.

61. A suitably trained First Aider or appointed person will be provided at all times when the
prernises are open.

62. Adequate and appropriate First Aid equipment and materials will be available on the premises
at all times.

63. A procedure for dealing with unwell members of the public will be in place including those
who appear to be affected by alcohol or drugs. Staff will be appropriately trained in such
procedures.

64. A written health and safety policy coveling all aspects of the safe use of strobes, lasers,
smoke machines or any other special effects will be provided and staff will be appropriately
trained.

65. No strobes, lasers or smoke machines will be used at the premises unless there is a clearly
displayed warning at the entrance to the premises that such equipment is in use.

66. Licensable activities will be conducted and the facilities for licensed activities will be
designed and operated so as to prevent a public nuisance being caused to those in adjoining
properties.

67. Noise from a licensable activity at the premises will be not cause a public nuisance at the
noise sensitive premises.

68. There will be no external loudspeakers.

69. Bottles will not be placed in any external receptacle after 23.00 hours and 07.00 hours to
minilnise noise disturbance to neighbouring propefties

70. Noise frorn plant or machinery will not cause a public nuisance at the nearest noise sensitive
premises during the operation of the plant or machinery. Plant and urachinery will be
regr-rlarly services and lnaintained to meet this level.

71. The activities of persons using the terrace area will be monitored after 23:00 hour.s and they
will be reminded to have regard to the needs of local residents and to refi'ain fr.om shouting
and anti-social behaviour etc when necessarv.
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72. Signage will be displayed in the terrace area advising custolners to keep noise to a mlnlmunì

13. The PLH/DPS will adopt a "cooling down" period where music volume is reduced towards
the closing time of the premises.

14. The PLH/DPS will ensure that litter arising from people using the premises is cleared away
regularly and tliat promotional materials such as flyers do not create litter.

75. SIA registered door staff will be employed and used where queues are likely to form to
manage the queues and ensure that they are restricted to cordoned areas to prevent them from
obstructing footpaths and spilling out onto roads, and to keep noise and obstructions away
from residential property.

16. The DPS and any door supervisors will monitor the activity of persons leaving the premises
and remind them of their public responsibilities where necessary.
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Black Swan, Call Lane. Leeds - Variation Annlication

Risk Assessment Statement

Style of Operation

Black Swan is a friendly, convivial pub, set in the heart of Call Lane. It is very much a food
led premises. It has been trading as such since October 2014. The premises is owned and run
by responsible and knowledgeable operators with vast experience of running premises both in
Leeds and further afield; namely Sandanista Leeds and Manchester, Blind Tyger and
Smokestack.

The food offering is split over two floors; with homemade sourdough pizzas served on the
ground floor and a full restaurant menu inspired by fine British food served on the first floor
Example menus are included with this application.

As well as this, Black Swan is proud of its high quality, premium priced drinks offering, and
wants its customers to be able to enjoy drinks at the premises both before and after eating.
Furthermore, the premises is happy for customers to attend for the purposes of drinking only,
in the hope that they will be encourage to order pizzas, or be enticed to return to the premises
in the future for a full meal.

Drinks are an important part of the offering, but food is the focus, with dedicated food and
drink pairing events held on a regular basis. Certainly, this is not a veftical drinking venue
and does not bring with it the associated problems with anti-social behaviour and crime and
disorder. The premises provides extensive seating on both floors, and it is the consistent
experience that customers who are drinking would always rather take a table and sit to enjoy
the sophisticated and wide ranging offering.

Clientele

Being a food led pub premises as outlined above, the clientele is naturally more mature than
those of other premises in the vicinity. The customers of Black Swan will attend the premises
in small groups for food, drinks and to meet friends. They do not attend in large groups for
extensive vertical drinking. The clientele are largely professionals; the premises does not
altract students or other kinds of customers who cause the sorts of problems associated with
the late night economy.

As such, the applicant is conhdent that the premises, by operating to later hours, simply does
not have the propensity to contribute to the cumulative impact in the Call Lane area. It has
traded successfully since October last year without giving rise to problems in terms of crime
and disorder or anti-social behaviour.

However, the applicant of course appreciates that the premises is situated in the 'red zone' of
the Leeds City Centre Cumulative Impact Area. Vy'e believe that the measures outlined below,
combined with the nature of the premises, demonstrate the exceptional nature of this
application, and are sufficient to justify the grarit of this extension.

Capacity
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The premises is currently subject to a maximum capacity of 450 (as per condition 34 of the
current premises licence).

Should the extended hours applied for be granted, the applicant would be willing to reduce
this maximum to a total of 37 5 persons excluding staff. Naturally a reduction in the number
of people who can be catered for at the premises, and therefore a reduction in the number
who will be dispersing will have the effect of reducing any cumulative impact.

Dispersal

Additionally, the premises will implement a detailed dispersal strategy, which will provide
for managed gradual dispersal, lessening the impact on the area at any one time. Dispersal is
presently managed by SIA registered door staff, despite the fact that there is no obligation on
the licence for this to occur. The applicant would be willing to add a condition requiring a

minimum of 1 SIA registered door supervisor to be employed at the premises from 2l:00
until close Sunday - Thursday; a minimum of 2 SIA registered door supervisors from 21:00
until close Friday - Saturday.

An amended dispersal policy is attached, and the additional conditions detailed below will be
offered.

The hrst floor area will be accessible only to diners from 18:00 onwards, and that the sale of
alcohol will be ancillary to food (with the exception of private hire events). This ensures that
the premises is genuinely food led, meaning that it is not the type of premises that generally
causes concerns in respect of cumulative impact. This first floor dining area will then be
closed at 02:00.

However, the ground floor will remain open, meaning that the number of customers
dispersing at 02:00 will be less than is the case currently. In addition, given that all customers
dispersing from the fìrst floor will have been dining, the dispersal will naturally be very
gradual as customers will leave when they have finished their meals.

The ground floor area will be permitted to carry on the sale of alcohol and provision of
regulated enteftainment until 03:00 Sunday to Thursday and until 04:00 Friday to Saturday,
with an additional half an hour provided for dispersal and late night refreshment.

Furthermore, there will be a last entry time (with the exception of returning smokers) of
02:00 Sunday to Thursday and 03:00 Friday to Saturday. This will provide for a full hour and
30 minutes of dispersal, just for the ground floor area of the premises, again meaning that
dispersal will be very gradual. Taking into account the closing of the hrst floor at 02:00, this
will mean that dispersal is effectively taking place over a period of an hour and 30 minutes
Sunday - Thursday and two hours and 30 minutes Friday - Saturday. We would submit that
this is truly exceptional.

We would further submit that such gradual dispersal will actually lessen the cumulative
impact in the area. Currently, customers disperse from both floors at 02:00. This means that a
large number of customers are directed onto Call Lane aI once at a sensitive time, when
police officers are changing shifts. Fufihermore, these customers may not leave the Call Lane
area, but rather migrate to other premises that are still open.
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As such, we are confident that it would be preferable for Black Swan's customers to remain
in the relaxed, seated environment of the premises, until such a time as they naturally decide
to end their night and leave the area entirely. Providing extended opening hours gives these
customers that option.

Fufthermore, the premises will come to an arrangement with a private hire taxi company who
will operate a ring back service. Customers will be encouraged to wait inside for their taxis,
and indeed will be provided with ample time in which to do so by virtue of the extended
dispersal period.

Late Night Refreshment

The premises will provide pizzas (whole or by the slice) in the ground floor area until 03:30
on Friday - Saturday. Our pizzas are very popular and are always in demand. This late night
food offering will differentiate us from the other premises in the area, which are alcohol led.
The effect of this will be that our customers will not leave the premises at the end of the night
and migrate to late night takeaways. They will be able to enjoy the food offering whilst
remaining on the premises and waiting for their taxis.

Operating Schedule

The current conditions attached to the licence are lengthy, with many being outdated or
redundant. This new premises licence application seeks to replace these with an up to date

schedule, which incorporates all the relevant conditions of the existing premises licence,
together with the additional conditions referred to above. As such, we submit that the result
will be a much clearer and much more comprehensive licence which clearly demonstrates
how the premises will operate to the additional hours without adding to the cumulative
impact in the area.

Temporary Event Notices

Finally, we are confident that the extended opening hours will not cause problems in the area
not only because of the extensive measures that we have devised, but also because the
premises has experience in operating to these hours.

The premises has had the benefit of Temporary Event Notices permitting licensable activities
until 04:00 plus 30 minutes dispersal on the following dates this year:

23 -25 January

30January-1 February

6 - 8 February

12 - 14 February

20 - 22 February

2TFebruary-l March

2 - 3 Aprrl

a

a

a

a

a

a

a
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a 5 - 6 April

3-4Maya

No representations were submitted in respect of these TENs, and no complaints were
received or issues raised by any responsible authority following these dates. As such, the
premises can clearly trade to these hours without adding to the cumulative impact, which
again demonstrates the exceptional nature of this application.
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BLACK S\ryAN, CALL LANE

DISPERSAL POLICY

The purpose of this Dispersal Policy is to ensure, so far as it is possible, that minimum disturbance or
nuisance is caused to our neighbours and to ensure that the operation of the premises makes the
minimum impact upon the neighbourhood in relation to potential nuisance and anti-social behaviour.
This will be achieved by exercising pro-active measures towards and at the end of the evening.

By ensuring that this Dispersal Policy document is brought to the attention of Management and Staff
we will seek to encourage the efficient, controlled and safe dispersal of our patrons during our
closing period.

1. At the end of the evening management and staff will assist with the orderly and gradual
dispersal ofpatrons.

2. Staff Members (including door personnel when employed) will advise patrons to leave the
premises quickly and quietly out of respect for our neighbours.

3. Notices will be displayed requesting our customers to leave quietly and in an orderly manner
out of consideration to neighbours and their attention will be drawn to these notices by
members of staff.

4. We will ensure the removal of all bottles and drinking receptacles from any patron before
exiting the premises (this does not apply in the case of consumption in any delineated
external drinking area).

5. We will actively discourage our customers from assembling outside the prernises at the end
of the evening.

6. There is a condition on the licence which requires that the first floor of the premises will be
closed to customers at 02:00 daily to encourage gradual dispersal.

7. There is a condition on the licence which requires that no entry be permitted to the premises
after 02:00 Sunday - Thursday and 03:00 Friday - Saturday.

8. There is a condition on the licence which requires that an arrangement be reached with a
private hire taxi company who operate a ring back service. Customers should be provided
with this information, and should be encouraged to wait inside for their taxis.
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HEIRLOOM TOMATO,
OREGANO, FRESH GARLIC,

BASIL

6" 3.75 12" 6.95

HEIRLOOM TOMATO,
BUFFALO MOZZARELLA,

BASIL OIL, SEA SALT

ó" 4.50 12" 7.95

TALEGGIO, PECORINO,
BUFFALO MOZZARELLA,

RICOTTA

6" 4.95 12" 8.95

LARDO (CURED MEAT),
MOZZARELLA, GARLIC,

POTATO, THYME

PARMA HAM,
BUFFALO MOZZARELLA,

HEIRLOOM TOMATO

6" 5.25 12" 9.45

ROASTED WILD MUSHROOM,
PECORINO, WHITE TRUFFLE OIL

6" 4.50 12" 7.95

CHORIZO, MOZZARELLA,
ROASTED RED PEPPERS,

RED PESTO

6" 5.25 12" 9.4s

ANCHOVIES, OLIVES,
CAPERS, MOZZARELLA,

OREGANO

ó, GARLIC &
CHEESE PTZZA (V)

3.s0

SELECTTON OF OLTVES (V)

3.25

HOMEMADE ROSEMARY
FOCACCIA BREAD WITH OLIVE OIL,

BALSAMTC VTNEGAR (V)

2.95

A WRAP MADEWITH FOLDED
WARM ITALIAN F¿AT BREAD.

SERVED WITH A DRESSED SAIAD.

HEIRLOOM TOMATO,
BUFFALO MOZZARELLA,
BASTL OtL, SEA SALT (V)

5.95

PARMA HAM,
BUFFALO MOZZARELLA,

HEIRLOOM TOMATO

5.95

YORKSHTRE BLUE, BASTL (V)

5.9s

ROASTED WILD MUSHROOM,
PECORINO.

wHrTE TRUFFLE OIL (V)

5.95

QUINOA SALAD
WITH ART¡CHOKES, AVOCADO,
PECORINO, SWEET POTATO (V)

8.45

YORKSHIRE BLUE, PANCETTA,
WALNUTS, MIXED LEAVES,

SHERRY VINEGAR

8.95

HEIRLOOM TOMATO,
BUFFALO MOZZARELLA

MrxED LEAVES (V)

7.45

ó" 4.50 12" 7.95 ALt
È-*INN'^N^Iù-.N

GIREATIUJIRES
uælcome

¿¿¿ ¿â

WE USE FRESH INGREDIENTS
TO FILL THEM WITH GOOD THINGS.

ó" 4.75 12" 8.45

YORKSHIRE BLUE, BASIL

ó" 4.95 12" 8.95

CRISPY PANCETTA,
TALEGGIO, CAPERS

ó" 5.25 12" 9.45

NDUJA SAUSAGE, RICOTTA

6" 4.95 12" 8.95

g
e,uø¿r/rfirc/Jdnry AI.f. PRICES ARE IN POUNDS SIERI.ING
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I

ALL SERVED WITH;

ROAST POTATOES IN BEEF DRIPPING, YORKSHIRE PUDDING,

SEASONAL VEGETABLES AND HOME MADE GRAVY

PAN FRIED CHICKEN BREAST
1 1.95

BEEF TOPSIDE
WITH HORSERADISH SAUCE

i i.95

ROASTED LEG OF LAMB
WITH MINT SAUCE

1 1.95

CONFIT PORK BELLY
WITH APPLE SAUCE

10.95

*All prices in pounds slerling



ffiJ
DINT

AVAILABLE ON SELECTED DISHES
MONDAY. FRIDAY

I2PM - IOPM

J
BTACK SWAN

11:.,95

12.95

J

ADD YORKSHIRE 8I-UE CHEESE FOR O,9i

9.95

11.95

PEA & SHALLOT TORTELLONI

WATERCRESS, H EI RLOOM TOMATO

17.95

BTACK SWAN BURGER
BEEF & BONE MARROW

BABY GEM, PICKLED CABBAGE,
] HEI RLOOM TOMATOES, CAJUN MAYO,

SWEET POTATO FRIES

: CHOICE OF;
, sHAttof & RoAsT GARLtc oR

CH'TII & SUN-DRIED TOMATO BUTTER

. GRAIN MUSTARD JUS

,,,i , .,.l '13.95

::.:
.....: SLOW COOKED
:,.,' LAMB SHOULDER

PAN FRIED MACKEREL
BARBECUE CELERIAC,

5E5AME CELERY

LIME & CHILLI DRESSING

PAN FRIED.CHICKEN 
SUPREME

.CHORIZO & POTATO GRATIN,
SWEETCORN PURÉE,

SPRIN6 GREENS,

RED PEPPER & CHORIZO DRESSING

FISH & CHIPS
BEER BATTERED,

MUSHY PEA5,
BEEF DRIPPING CHIPS,

TARTARE SAUCE, LEMON

11.95
J

10,95J
SUN.DRIED TOMATO

GNOCCHI
SPINACH,

RED PEPPER DRESSING,

PARMESAN CRISPS (V)

FRENCH PEAS & FÈVES,

CRISPY 5HALLOTs, PEA PURÉE,

LEMoN orL (v)

11,95

óOZ RIBEYE STEAK
BEEF DRIPPING CHIPS,

CONFIT PORK BELTY
RIB CROQUETTE, .

SPICED CARROT PURÉE,

ROASTED CARROI
BUTTERED SPINACH,

FONDANT POTATO,

FONDANT POTATO,

HEIRLOOM TOMATO,
FINE BEANS, OLIVES,

CRISPY QUAIL EGG

SOUP OF THE DAY
HOUSE BAKED FOCCACIA BREAD

CHICKEN LIVER PARFAIT
APPLE JELLY PICKLED WALNUT

& APPLE SALAD,TOAST

BRAISED HAM HOCK
CROQUETTE

HOMEMADE PICALILLI PURÉE,

ROAST CAULIFLOWER

BLACK PUDDING
POTATO CAKE

FRIED DUCK EGG, CAPERS,

HENDERSON'S BUTTER

CONFIT SALMON
IN WHARFE VALLEY RAPESEED OIL,

PICKLED CUCUMBER & FENNEL,

NASTURTIUM

R¡COTTA STUFFED
COURGETTE FLOWER

TEMPURA BATTER,

MARINATED CARROT RIBBONS,

GRILLED COURGETTE,
coNFtT cHERRY ToMATOES (v)

YORKSHIRE RAREBIT
HENDERSON'S &

APPLE JUICE REDUCTION,

WATERCRESs SALAD (V)

5.50J

5.95

6.50

7.95

4.9s
J

5.95J

5.95J

ilfilitllill

ALL 2.95

MINTED
NEW POTATOES (V)

SPRING GREENS,
coNFlT SHALLOTS (V)

SWEET POTATO FRIES,
SAFFRON ArOLr (V)

BEEF DRIPPING CHIPS,
LEMON & CHIVE MAYO

BABY LEAF SALAD,
SHALLOT & PARSTEY DRESSTNG (V)

slrfi

*All prices ore in Brifish Pound Sferling



ffi

VANIL\A & RASPBERRY
CREME BRULEE

SHORTBREAD BISCUIT

5.95
oã¡

t,:,

YORKSHIRE ICE.CREAM
SELECTION

BOURBON VANILLA,
ROASTED STRAWBERRY

BLACKTREACLE

4.9s
5.95

APPLE & CALVADOS '

CREAM TAYERED TART
APPLE PURÉE, APPLE JELLY

DARK CHOCOTATE MOUSSE
HONEYCOMB, HAZELNUT,

CHOCOLATE CHIP COOKIES

5.95J

t¡rdç{ilin

A SELECTION OF
YORKSHIRE CHEESES

QUINCE JELLY
CELERY CHUTNEY,

HOUSE BAKED BREAD,
CRACKERS

LIGHTLY WHIPPED
YORKSHIRE BLUE

SESAME WATER CRACKERS,
CELERY WALNUTS

4.95

-s

6.95

tüiltdrdì

J
rt\ r

AVAITABLE ON SELECTED DISHES
MONDAY - FRIDAY

I2PM. lOPM

J
BTACK SWAN

ESPRESSO

1.60

AMERICANO

2.00

MACCHIATO

1.80

FLATWHITE

2.30

LATTE

2.50

CAPPUCCINO

2.40

STAR COFFEE ROASTERS
WANDA GASHONGA

IQU
4Oo/o

ORT
60%

NE KBLACNU
&

H
RB LRAZI

HOT CHOCOLATE

2.80

MOCHA

2.50

ENGLISH BREAKFAST TEA

EARL GREY

WHITE TEA

CHAMOMILE FLOWERS

PINHEAD'GU NPOWDER'

JAPANESE CHERRY

WILD CHERRY

BOYSENBERRY FRUIT

APPLE & LEMON

HIBISCUS FLOWERS

LOOSE LEAF TEAS

ALL 2.OO

ROOIBOS (RED BUSH)

DARJEELING RISHEEHAT

JASMINE GREEN

"All prices ore in Brifish Pound Sterling




