
Sample Sunday Lunch Menu

Amuse Bouche
_____________________________

Cep Tart, Fennel & Leek
Wood Pigeon, Confit of Pineapple, Nettle

Warm Vegetable Salad, Tuna, Sardine & Red Mullet
 Artichoke, Crab & Langoustine Boudin, Wild Garlic

Potage of Vegetables & Herbs
_____________________________

Pear, Yorkshire Blue, Truffle & Mixed Leaf
Or

Minted Pea & Liquorice Soup
_____________________________

Roast Sirloin of Nidderdale Beef, Yorkshire Pudding, Roast Potato & Vegetables
Roast Hake, Scallop & Lovage, Chicory, Parsley Velouté

Guinea Fowl, Morel, Preserved Lemon, Garlic, Pea Puree & Pommes Anna
  Shin of Veal, Roast Veal Kidney, Monks Beard & Wild Mushrooms

Rosemary Gnocchi, Lentils, Greens 
_____________________________

A Taste of Raspberries
Apple & Rhubarb Tatin, Vanilla Brulèe, Rhubarb Smoothie

Four Textures of Chocolate
Apricot Clafoutis, Brandy Ice Cream

Selection of British Cheeses 


