Menu

January - March 2010

2 courses £18.95 per person
3 courses £23.95 per person

Starters

Chef's homemade soup of the day topped with a focaccia crouton (GF)
Wild mushroom & goat’s cheese tart with red onion marmalade (V)
Strips of fillet steak tossed with rocket, sun-dried tomato and parmesan (GF)
Moroccan lamb meatballs with minted yoghurt & harissa (GF)

Spicy falafel with rocket & roasted red pepper hummus (V, DF)

Chef’s salmon fishcakes served with mixed leaves & red pesto

A timbale of smoked salmon and prawn served on mixed leaves
with a pear & lime dressing (GF)

Mains

Pan-fried Leven duck breast on a courgette & halloumi cake topped with
cranberry & mango sauce (DF omit halloumi)
90z Yorkshire fillet steak with balsamic-roasted cherry tomato & wild mushroom,
brandy & peppercorn sauce (£5 surcharge, GF, DF omit sauce)
Mediterranean baked halibut steak topped with roasted vegetables & feta
on courgette ribbons & a lemongrass sauce (GF)
Free-range Yorkshire chicken breast stuffed with creamed leek & Roquefort, wrapped in
pancetta on a bed of wilted greens and spinach sauce
Wild boar steak on a rosemary potato rdsti with orange & redcurrant jus (GF)
Vegetable tagine finished with apricots & toasted almonds, served with
fruity cous cous (V, DF)
Seasonal squash & chorizo risotto topped with goat’s cheese served in a

roasted red pepper (v option without chorizo)

All dishes served with seasonal vegetables & potatoes

Please ask for our chef’s daily specials



Desserts

Madagascan vanilla cheesecake with liquorice ice cream
Chocolate pecan tart & chocolate cream
Selection of local ice cream & winter berry compote in a tuille basket
Yorkshire parkin with clotted cream (GF omit basket, DF served with fresh fruit)
Selection of cheese served with homemade fruit loaf & quince jelly
Chocolate mocha cup & biscotti
Strawberry shortbread stack on a strawberry coulis
Coffee and handmade chocolates £2.00
Speciality liqueur coffee and handmade chocolates £4.50
GF Gluten Free
DF Dairy Free
V Vegetarian

Please note all dishes may contain traces of nuts

To book please call 01482 382883
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Valentines Meal £59.50 per couple
Sunday 14 February



