Winter Lunch Menu

2 Courses £17.95 or 3 Courses £21.00

Starters

2 &R

Chef Soup of the Day

Rabbit and Black Pudding Terrine

Parma Ham, Spiced Tomato Chutney

Smoked Mackerel Parfait
Pickled Cucumber, Lemon, Watercress

Roast Baby Beetroot and Quail Egg Salad
Lemon and Honey Dressing

Mains

2 R
Grilled Fillet of Stone Bass
Wilted Greens, Pomme Anna Potato

Wild Mushroom & Blue Cheese Risotto (V)

Slow Cooked Pork Belly
Savoy Cabbage, Heritage Carrot, Apple Gel

Roasted Breast of Corn Fed Chicken
Butternut Squash, Pancetta, Creamed Leeks

For Specific Allergens please speak to the Hotel Staff for Full Information and Advice.
A 10% discretionary service charge will be added to your final bill



Side Orders

2 &R

Buttered Potatoes (V) £2.95
Mixed Garden Leaf Salad (V) £1.95
Panache of Vegetables (V) £3.95

Chips (V) £2.50

Desserts

2 ®

Iced Blackberry & Ginger Parfait
Blackberry Compote

Sticky Date Pudding
Butterscotch Sauce, Vanilla Ice Cream

Spiced Bramley Apple Crumble

Vanilla Custard

Selection of Northern Cheeses
Celery, Grapes, Homemade Chutney

For Specific Allergens please speak to the Hotel Staff for Full Information and Advice.
A 10% discretionary service charge will be added to your final bill
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