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Fixed Price Dining Menu

To start
Chef’'s homemade soup of the day (V, VE, GF) warm bread (GFA) & Yorkshire butter (GFA)
Cajun spiced tiger prawn skewer, Asian inspired salad, wasabi mayo, fresh lime (GF)
Sesame glazed Chinese BBQ belly pork, Boston beans
Grilled smoked mackerel, chargrilled garlic bruschetta, tomato salsa
Mains

Chicken piccata
sauté new potatoes, lemon caper butter sauce, dressed mixed salad

Pan roasted fillet of Scottish salmon
sweet potato fondant, sugar snap peas, broccoli floret, Thai red coconut curry sauce

Rigatoni arrabbiata
fresh plum tomato sauce with olives & fresh chillies, garlic crostini

Chargrilled 60z minute “steak au poivre”
flattened Yorkshire rump steak, house fries, garlic French beans, fresh green peppercorn sauce

Desserts
Lime & lemon cheesecake, crushed meringue, fresh berries
Warm chocolate brownie, Belgian chocolate sauce, Yorvale vanilla pod ice cream
Very berry & apple crumble tart, vanilla custard

Pina colada ice cream sundae, mango coulis, whipped cream, chopped roasted nuts, maraschino cherry

(GFA, V)
Available sides
Buttered seasonal greens (V)......... £5.25 % Garlic flatbread................. £3.95
Twice cooked chips (V)....coovevevvennnee £5.50  Skinny fries (V).......cccevvu...... £5.50
Garlic French beans (V, GF)............. £5.25  Battered onion rings (V).....£5.50
Parmesan truffle fries (V)............... £6.95 Homemade coleslaw (V).....£3.95

Menu available
Monday - Thursday
12.00pm —2.30pm & 5.00pm — 8.30pm
Friday
12.00pm — 2.30pm

Allergen Information: GF & GFA dishes - Please be aware, although dishes are made/available with non-gluten ingredients, all our dishes are prepared in kitchens
that are not an allergen free zone where wheat, nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is
completely “free from” traces of allergens. We use vegetable oil in our fryers, these are used for various products and therefore may contain gluten, crustacean,
fish, dairy, wheat & nut allergen traces. Some dishes can be adapted for dietary/allergy requirements — Please ask a team member at time of ordering.
DIETARY INFORMATION: V vegetarian | VA vegetarian available | VE Vegan | DF Dairy free

2 Courses £26.00
3 Courses £30.00




