
AWARD WINNING SUNDAY LUNCH MENU

Soup of the Day    6.25

Ham Hock Terrine with Pickled Mushrooms & Apple Compote    7.25

Smoked Haddock  Risotto with Parmesan and Balsamic    7.60

Cod, Salmon & Mackerel Fishcakes with Chilli Jam    7.60

Pea & Asparagus Tart with Hollandaise Sauce    7.95

Roast Goats Cheese in Filo Pastry with Sun- Blush Tomatoes &Sweet Basil Dressing    7.60

Roast Sirloin of Masham Beef with Yorkshire Pudding    16.75

Roast Loin of Dales Pork with Bramley Apple Sauce    15.25

Shoulder of Dales Spring Lamb served with Parsley Mash    13.50

Fillets of North Atlantic Halibut with Asparagus, Parma Ham and Hollandaise    18.95

Fillet of Venison with Roast Shallots, Braised Red Cabbage and Redcurrant Sauce    19.85

Breast of Chicken with Leaf Spinach &Fresh Tarragon Sauce    15.95

Fillet of Sea Bream with Pea & Parmesan Risotto    15.95

All of the above are served with Seasonal Vegetables and Potatoes 

Mixed/ Green Salad    4.50

All prices are inclusive of VAT

This is a sample menu only and is subject to change weekly.
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