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MOTHER'S DAY LUNCH MENU

Served: 12 noon till 7.30pm
ROAST TOMATO & BASIL VELOUTE (V) (GF)

KING SCALLOP & TIGER PRAWN RAVIOLI
Shellfish Bisque, Seaweed Cracker

SLOW ROAST PORK BELLY
Black Pudding, Celeriac Rémoulade, Apple Gel

WILD GARLIC GNOCCHI (V) (GF)
Sauté Wild Mushrooms, Crispy Kale, Yoredale Blue Cheese

14 HOUR SLOW COOKED THIRSK BEEF RUMP
Yorkshire Pudding

PAN ROAST CHICKEN BREAST
Peas la a Francais, Bread Sauce Fritter, Herb Chicken Jus

SKREI COD LOIN (GF)
Spinach & Pea Risotto, Tomato & Chive Fish Nage

CARAMELISED ONION & BEETROOT TATIN (V)
Onion & Thyme Granola, Beetroot Relish, Mozzarella Fritters

ALL MAIN COURSES ARE SERVED WITH
ROAST POTATOES, A SELECTION OF SEASONAL VEGETABLES

DARK CHOCOLATE MOUSSE
Mascarpone Ganache, Chocolate Tuile, Blood Orange Sorbet

YORKSHIRE RHUBARB CRUMBLE
Crumble Tart, Rhubarb Mousse, Rhubarb Tuile, Vanilla Créme Anglaise

GARDEN APPLE PARFAIT
Blackberry, Mint Sponge

SELECTION OF COURTYARD CHEESE
Homemade Water Biscuits, Spiced Apple Chutney
(Supplement £6.50)

3 Course £45.00 per person




