YORKSHIRE DAY MENU
FRIDAY 1ST AUGUST

YORKSHIRE FISHCAKE
PEA PUREE, BALSAMIC SYRUP, LEMON DRESSED ROCKET

SLOW COOKED BRISKET OF BEEF
HORSERADISH CREAMED POTATO MASH, BEEF DRIPPING CARROTS,

YORKSHIRE PUDDING, RED WINE JUS RGF
OR
ROOT VEGETABLE COTTAGE PIE

BRAISED RED CABBAGE AND APPLES,
THYME SCENTED GRAVY vV GF

ALL MAIN COURSES SERVED WITH A SELECTION OF VEGETABLES.

WARM YORKSHIRE PARKIN
VANILLA CUSTARD, HONEYCOMB ICE CREAM v

I £25

3 COURSE QuUIZ RAFFLE £5 BET”

VVEGETARIAN VGVEGAN GFGLUTEN FREE RGFREQUEST GLUTEN FREE ALTERNATIVE RVG REQUEST VEGAN ALTERNATIVE

MENU DISHES AND PRICES MAY CHANGE WITHOUT PRIOR NOTICE. ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, CEREALS
CONTAINING GLUTEN & OTHER ALLERGENS ARE PRESENT AND OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS. PLEASE
ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES, COELIAC DISEASE, OR OTHER DIETARY REQUIREMENT SO THAT WE
CAN PROVIDE YOU WITH INGREDIENT INFORMATION TO MAKE A SAFE CHOICE. AS ALLERGENS ARE PRESENT ON SITE AND SOME OF OUR
INGREDIENTS HAVE ‘MAY CONTAIN’ ADVICE, WE CANNOT GUARANTEE MENU ITEMS WILL BE COMPLETELY FREE FROM A SPECIFIC ALLERGEN.

*TERMS AND CONDITIONS APPLY



