
 

S A M P L E    E V E N I N G    M E N U 
Wednesday to Saturday Inclusive   6pm till Close 

Week Commencing    1 6 t h   N O V E M B E R     2011 
 

§ Complimentary Olives and Homemade Bread 

 ~~~~~~~~~~ 
§ Chilled Melon, Fresh Fruits and Sorbet £5.00 
§ Warm Salad of Wild Mushrooms, White Anchovies and Cherry Tomatoes  
 on Dressed Leaves with Garlic Croutons and Shaved Parmesan £5.00 
§ Off the Cuff Soup £4.50 
§ Mediterranean Vegetable and Goat’s Cheese Tart £5.50 
§ Smoked Salmon and Prawns £6.50 
§ Wild Mushroom Risotto, Shaved Parmesan & White Truffle Oil  £5.50 

 ~~~~~~~~~~ 
§ Pan Fried Breast of Free Range Chicken, Tarragon Cream Sauce,  
 Saute Potatoes and Vegetables £15.00 
§ Roasted Fillet of Outdoor Reared Pork, Wild Mushroom & Garlic Sauce,  
 Chive Mash and Vegetables £15.00 
§ Mediterranean Vegetable and Halloumi Cheese Towers on Spiced Cous Cous, 
 with Tomato and Coriander Sauce £13.00 
§ Pan Fried Sea Bass Fillets, Lime, Ginger, Chilli & Garlic,  
 Parmentier Potatoes and Dressed Salad £16.00 
§ Fillet of Beef, Balsamic Tomato and Goat’s Cheese Crust, Madeira Jus,  
 Roasted Vegetables and Handcut Chips £22.00 
§ Pan Fried Breast of Duck, Black Pudding, Apple Tart, Cinnamon and Port Jus,  
 Roasted Vegetables £16.00 

 ~~~~~~~~~~ 
§ Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Bean Ice Cream £5.25 
§ Dark Chocolate and Orange Tart £5.25 
§ Vanilla Cheesecake, Berries and Coulis £5.25 
§ Bread and Butter Pudding, Breakfast Marmalade Ice Cream £5.25 
§ Selection of Mini Desserts for Two to Share                                             £10.00 
§ Selection of Yorkshire Cheeses, Apple, Chutney and Biscuits £6.50 
 

All dishes (subject to availability) are prepared and cooked from fresh so please be patient if you have to wait a little. 
Our chefs will accommodate individual requests whenever possible 


