
  

Starters 

Roast Onion Broth 
Truffle Oil 

Smoked Haddock Brandade 
Celeriac Remoulade, Crispy Leeks, Parsley Oil 

Roast Jerusalem Artichoke 
Shallot & Mushroom Risotto | VEO 

Beetroot, Chicory, Squash, Lentil, Toasted Walnut, 
Pear & Shepherds Purse Yorkshire  

Blue Cheese Dressing 
 

Mains 

16 Hour Braised Blade of Beef 
Dauphinoise Potato, Carrot Puree,  

Roast Carrot & Red Wine Gravy 
Braised Belly 

Wholegrain Mashed Potato, Braised Red Cabbage 
& Cider Sauce 

Pan Fried Sea Bass 
Braised Tomato, Roast Red Pepper, 

Basil & Buckwheat Ragu 
Celeriac & Potato Gratin | VEO 

Buttered Cabbage & Leek, Thyme & White Wine Sauce 
 

Desserts 

Chocolate Brownie 
& Salt Caramel Sauce 

Pear Frangipane 
& Custard 

Tonka Bean Cambridge Burnt Cream 
Earl Grey Short Bread 

Blackberry & Apple Eton Mess 
 
 

£45.00 Per Person 
 

Please note, the above menu is available for lunch and dinner. A pre-order is required 7 days prior to your event. 
 

Menu 1 



 

Starters 
Confit Duck Terrine | GFO 

Apple Concasse, Toast, Coriander Cress 
Smoked Mackerel | GFO 

Toast, Fennel, Apple & Celeriac 
Baked Stuffed Onion | V 

Cheddar & Savoury Crumble 
Peppered Steak | GF 

Yorkshire Blue Cheese, Toasted Hazel Nuts, Rocket, Roast Squash, Pomegranate 
 

Mains 
Garden Herb Salt Crusted Roast Sirloin of Beef | GFO 

Beef Dripping, Roast Potatoes, Yorkshire Pudding 
& Gravy 

Beetroot, Mushroom & Artichoke Wellington | V, VEO 
Celeriac Puree & Shallot Rings 

Roast Sea Trout | GF 
Parmentier Potatoes, Horseradish Creamed Leeks 

& Apple Concasse  
Roast Chicken Supreme | GFO 

Wild Mushroom Gratin, Smoked Potato Fondant, Spinach & Tarragon Sauce 
 

Desserts 
Caramelise Apple Press | V, VEO, GFO 
Toasted Nut Granola, Cinnamon Custard 

Coffee, Spiced Rum & Chocolate Torte | V 
Blackberry, Jasmine Tea, Cheesecake | V, GFO 

Chocolate Orange Macaroon Burger | V 

£60.00 Per Person 
 

Please note, the above menu is available for lunch and dinner. A pre-order is required 7 days prior to your event. 
 
 

Menu 2 


