
Starters
Beetroot & Gin cured Salmon Gravadlax

With a Balsamic Salad and Rustic Baguette

Homemade Chicken Liver & Port Parfait
Served with a Salad Garnish, Sweet Red Onion Chutney

and a trio of Rustic Breads

Oven-baked Aubergine with Goat’s Cheese Crumb
With a Salad Garnish and Fresh Lemon

Smoked Ham, Spinach & Cheddar Croquettes
Hand-made featuring Yorkshire Cheddar 

Served with a Fresh Green Salad and Spiced Chilli Dipping Sauce

Main Course
Braised Ox Cheeks 

Served with Red Cabbage, Horseradish Mash and a Black Treacle Gravy

Crispy Salt & Pink Peppercorn Salmon Supreme
With Roasted Fennel, Lemon Butter,

Sautéed Spinach and Crushed New Potatoes

Grilled Lamb Chops
With Sweet Potato Purée, Purple Sprouting Broccoli and Minted Gravy

Roasted Butternut Squash RISOTTO
With Crumbled Wensleydale and Herb Oil Garnish

Dessert
Black Forest Trifle

A Blend of Chocolate Sponge with Cherries and Spiced Vanilla Cream

Homemade Chocolate & Orange Torte
In a Crisp Sweet Pastry with Orange Cream Quenelle

Red Wine Poached Pear
Served whole with Vanilla and Cinnamon Syrup and Fresh Pouring Cream

Vanilla Panna Cotta
Served with Homemade Shortbread

TEA & COFFEE INCLUDED


