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Amuse-Bouche

Crispy Monkfish Cheek

Chorizo, artichoke & white bean cassoulet

Fresh Dressed Whitby White Crab Meat

Blood Orange, Samphire, Smoked Paprika Shellfish Cracker
Piggy “Surf & Turf”
Crispy Pulled Pork, Frenchgate Black Pudding & Tempura King Prawn
Yorkshire Ham Ballotine
Fried Quails Egg, Pineapple Pickle, Hash Brown

Roast Pumpkin & Ricotta Gnocchi
Melting Goats Cheese Fritters, Beurre Noisette, Hazelnut & Sage

Roast Loin of Swaledale Lamb
Potato Dauphinoise, Peas, Broad Beans, Girolles, lberico Ham
Roast Breast of Gressingham Duck
Fondant Potato, Juniper Creamed Cabbage, Boudin Noir
Chargrilled Dry-Aged Yorkshire Beef Ribeye (£3.00 supp)
Triple Cooked Chips, Balsamic Onions, Wild Mushrooms, Spinach, Green Peppercorn Sauce
Butter Roasted Fillet Of Wild Halibut
Brown Shrimp & Pea Risotto, Bloody Mary Bisque
Roast Breast of Locally Reared Guinea Fowl

Onion Purée, Chargrilled Asparagus, Wild Mushroom & Pecorino

Cauliflower Cheese En-Croute
Pomme Purée, Wilted Greens, Truffle Oil

Pre-Dessert

Yorkshire Parkin
Poached Rhubarb, Stem Ginger Ice Cream
Sicilian Lemon & White Chocolate Cheesecake
Toasted Pine Nut Feuilletine, Lemon Curd, Pistachio Ice Cream
Cardamom & Vanilla Panacotta
Cherry,Chocolate Fudge, Salted Peanut
Nutmeg Baked Egg Custard
Poached Apricots, Toasted Almonds, Armagnac Syrup

Valrhona Chocolate Fondant
Honeycomb, Blackberry, Vanilla Créeme Fraiche

£39.00

Please advise our staff of any medical food allergy issues at the earliest opportunity,

so they may give appropriate safety advice
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