EST 1966

RE-EST 2017

OUR STORY
Founded in 1966, Heaney & Mill Studios was the industry leader in both
personal & commercial photography in Leeds right up until Ken & Wendy
Heaney's retirement.
Still owned by the family and operating on the same site at 50 Otley Road in
Headingley, it reopened as a proudly independent restaurant and cocktail bar
in 2017. Executive Chef and MasterChef Finalist Tom Rennolds works with
trusted local suppliers to use only the finest quality, fresh ingredients
throughout all our menus.
In 2021 we expanded into 52 & 54 Otley Road, doubling our capacity before
we set about renovating our upstairs space. Our new dining space, The Sitting
Rooms allows us to serve all our exciting and vibrant dishes in a beautiful
environment with exposed beams and old stone features throughout.
From our family to yours, we hope you enjoy your time with us.

BRUNCH MENU
SERVED MONDAY TO SATURDAY

BREAKFAST

STARTERS

SERVED DAILY 10:00-12:00

SERVED DAILY 12:15-14:00

PERFECT POACHED EGGS

LEMON HUMMUS - £9 (VG)

Served on a toasted english muffin with
your choice of topping & hollandaise sauce.
Florentine - £12 (V)(GFA)
Benedict - £13 (GFA)
Avocado - £13 (V)(GFA)
Royale - £14 (GFA)
Trio - £16 (GFA)
BACON & BLUEBERRY
PANCAKES - £12 (VA)
Our fluffy buttermilk pancakes, maple
syrup, streaky bacon & fresh blueberries.

VEGETARIAN BREAKFAST - £15 (V)(GFA)
Quorn sausages, halloumi, poached eggs, roast
tomato & mushroom, avocado & hash brown with
toasted sourdough.

FULL ENGLISH BREAKFAST - £16 (GFA)
Streaky bacon, award-winning pork sausage, black
pudding, roast tomato & mushroom, crispy hash
brown, perfect poached eggs & toasted sourdough.

SANDWICHES
SERVED DAILY 10:00-14:00

CHICKEN CAESAR CIABATTA - £13
Honey & lemon glazed chicken breast,
garlic aioli & baby gem lettuce.

HALLOUMI & HASH BROWN - £13 (V)
Pesto, sriracha mayonnaise, tomato,
red onion & baby gem lettuce.

SMOKED SALMON CIABATTA - £14
Cream cheese, avocado & baby gem lettuce.

Garlic & chilli flatbread with roast tomato.

GRILLED CHORIZO - £9
Roast tomato & chimmi-churri.

WHIPPED FETA BRUSCHETTA - £9 (V)(N)
Black olive tapenade, basil pesto & toasted pinenuts.

CHICKEN LIVER PARFAIT - £10

Bacon fat crumble, onion caramel & toasted brioche.

SALT & PEPPER SQUID - £10 (P)
Sriracha mayonnaise & sweet chilli.

SEARED TUNA CARPACCIO - £14 (P)
Asian slaw & prawn toast.

MAINS
SERVED DAILY 12:15-14:00

CHICKEN CAESAR SALAD - £15 (V)

Honey & lemon glazed chicken breast,
brioche croutons, garlic aioli & baby gem lettuce.

BURRATA SALAD - £15 (V)
Roast tomato & peppers with aged-balsamic.

MOVING MOUNTAINS
CHEESEBURGER - £15 (V)

Pickles, aioli and red onion in H&M brioche.

8OZ STEAK BURGER - £15

Pickles, aioli and red onion in H&M brioche.
Add cheese & bacon £3.

BLACK TRUFFLE RISOTTO - £17 (V)
Wild mushrooms & poached Arlington White.

LEMON & THYME
SPATCHCOCK POUSSIN - £18
Slow roast and finished on the grill.

MOULES FRITES - £19 (P)

PIZZAS
SERVED DAILY 12:00-18:00

North Sea mussels, french fries, toasted
ciabatta & Mariniere sauce.

MARGHERITA - £15 (V)

WILD STONE BASS - £23 (P)

PEPPERONI & CHORIZO - £15

SIDES

Tomato, mozzarella, burrata, basil & rocket.
Spicy honey & black sesame.

TRUFFLE - £15 (V)

Mushroom, cream cheese, fior di latte & garlic butter.

SERRANO HAM & MUSHROOM - £15
Mozzarella, basil, shallot & garlic butter.

King prawn Thermidor tart & bisque.

SERVED DAILY 12:00-18:00

Caesar Salad - £5 (V)
Flame-grilled tenderstem broccoli - £5 (V)
Truffle & parmesan fries - £6 (V)
Beef butter layered chips - £7

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan | (GF) - Gluten Free |
(GFA) - Available Gluten Free. Please speak to your server to advise them of any further dietary or allergens requirements.

DINNER MENU
SERVED MONDAY TO SATURDAY

STARTERS

KONRO GRILL

SERVED DAILY 18:00-CLOSE

SERVED DAILY 18:00-CLOSE

LEMON HUMMUS - £9 (VG)

SPATCHCOCK POUSSIN - £18

GRILLED CHORIZO - £9

SWORDFISH - £19 (P)

Roast tomato & chimmi-churri.

Flash seared loin steak.

WHIPPED FETA BRUSCHETTA - £9 (V)(N)

JUMBO TIGER PRAWNS - £10/£20

Garlic & chilli flatbread with roast tomato.

Slow roast and finished on the grill.

Black olive tapenade, basil pesto & toasted pine nuts.

3 or 6 whole shell grilled prawns.
Enjoy on their own or perfect with a steak.

CHICKEN LIVER PARFAIT - £10

Bacon fat crumble, onion caramel & toasted brioche.

10OZ RIBEYE - £30

28 day dry-aged marbled primal cut,

SALT & PEPPER SQUID - £10 (P)
Sriracha mayonnaise & sweet chilli.

8OZ FILLET - £32

36 day dry-aged prime tenderloin.

TRUFFLE & HONEY BURRATA - £13 (V)

CHATEAU - £60

Warm pepper salad & aged-balsamic.

36 day dry-aged prime lean sharing steak
taken from the top of the fillet.

SEARED TUNA CARPACCIO - £14 (P)
Asian slaw & prawn toast.

COTE DE BOEUF - £70

KING SCALLOPS - £14 (P)

Marbled ribeye sharing steak cooked on the bone.

Prawns & harissa bouillabaise.

MAINS

SIDES

SERVED DAILY 18:00-CLOSE

SERVED DAILY 18:00-CLOSE

BLACK TRUFFLE RISOTTO - £17 (V)

CAESAR SALAD - £5

Wild mushrooms & poached Arlington White.

Garlic aioli & parmesan.

YELLISON'S GOATS CHEESE
ROULADE - £17 (V)(N)

FLAME GRILLED TENDERSTEM
BROCCOLI - £5

All butter puff pastry, salt-baked
beetroot & tarragon cream.

Cooked on the Konro and finished with garlic butter.

TREACLE-GLAZED PORK CHEEKS - £18

Beer batter & malden salt.

Welsh rarebit mash & Worcestershire cream sauce.

GARLIC & CHEESE FLATBREAD - £6

ASAHI ONION RINGS - £5

Rosemary mozzarella & garlic oil.

SALT-AGED REUBEN
STEAK BURGER - £18 (VA)

DAUPHINOISE POTATOES - £6

Pickles, Swiss cheese, mustard and sauerkraut
in H&M brioche. Served with fries.

Rosemary & garlic cream with parmesan.

BLACK GARLIC & PECORINI MASH - £6
Truffle & black garlic cream.

MOULES FRITES - £19 (P)

North Sea mussels, french fries, toasted
ciabatta & Mariniere sauce.

Truffle mayonnaise, grated parmesan & chives.

WILD STONE BASS - £23 (P)

BEEF BUTTER LAYERED CHIPS - £6

TRUFFLE & PARMESAN FRIES - £6

Fried pomme anna & beef scratchings.

King prawn Thermidor tart & bisque.

ROSEMARY BUTTER LAMB RUMP - £24
Dauphinoise potatoes with lamb & mint jus.

SAUCES
BEARNAISE - £3

Butter, egg yolk & tarragon emulsion.

CHIMMI-CHURRI - £3

Garlic & chilli green herb sauce.

PEPPERCORN - £3

Spicy Worcester cream & green peppercorn.

BLUE CHEESE - £3

Stilton cream & veal stock.

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan | (GF) - Gluten Free |
(GFA) - Available Gluten Free. Please speak to your server to advise them of any further dietary or allergens requirements.

10 Course Tasting Menu
SERVED FRIDAY & SATURDAY FROM 6PM
IN OUR UPSTAIRS DINING AREA

£75pp
Pork & lovage croquette, truffle & Tunworth brioche.
Homemade Bread.
Served with a selection of whipped butters
Carrot & Hebden goat cheese.
Chicken terrine & mango.
Lobster & Langoustine.
Turbot & Exmoor caviar.
Beef, smoked onion & Madeira.
Blackcurrant & lemon.
Strawberry & woodruff.
Petit fours.
Optional Cheese Course
Selection of British cheeses to choose from our trolley
£12 supplement

