
Chicken Liver & Foie Gras Parfait
Madeira Jelly, toasted Brioche & Grape Chutney

Smoked Scottish Salmon
Frisee, Radish, soft Herbs, Passion Fruit Dressing

Terrine of Ham Hock
White Bean Salad & Whole Grain Mustard

Veloute of Celeriac
With Bramley Apple Textures

Roast Beef
‘�The Yorkshire way’ with Cauliflower Cheese, Yorkshire 
Puddings, proper Gravy & Potatoes cooked in Beef Dripping

Cod Loin
Roasted in Cumin Spices, Spinach, Apricots & Harissa

Gnocchi
Pan fried with Wild Mushrooms, Artichokes & Black Truffles

Reg Johnson’s Corn Fed Chicken Breast
With Puy Lentils, Bacon, Root Vegetables & Massala Jus

(�Roast Potatoes & Market Vegetables will be served  
for the table)

Tonka Bean Pannacotta
With Yorkshire Rhubarb flavours

Warm Chocolate Pot
With Salted Milk Ice Cream

Spiced Pineapple Pavlova
Apple Sorbet

Starters

Main Courses

Desserts


