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LIGHT BITES

CRISPY KOREAN CHICKEN STRIPS
Coated in sticky chilli and sesame glaze, served with kimchi

SALT AND PEPPER CALAMARI
Tossed with capers and parsley served with lemon aioli

STICKY PIGS IN BLANKETS
Marinated in apple sauce, topped with crispy onions

MAC & CHEESE BITES
served with sweet chilli dip

STARTERS

CHICKEN LIVER PATE (GFA) 9
Smooth, rich chicken liver paté brandy and herbs, red

onion marmalade. served with focaccia for spreading.
WELSH RAREBIT 8.5
On toasted sourdough, mature cheddar, ale and mustard,
grilled until golden. Served with dressed leaves and chutney

PIL PIL PRAWNS (gfa) 10.5
Fresh prawns coated in garlic, chilli and olive oil. Served on
toasted sourdough, finished with fresh herbs.

SUNDAY LUNCH

21

28 DAY AGED ROAST TOPSIDE OF BEEF (gfa)
Hand carved roast topside, roast potatoes, creamy
mash, stage and onion stuffing, Yorkshire pudding,
seasonal vegetables and rich gravy

ROLLED PORK BELLY 20

8.5 each or mix and match 3 for 22

DX

CHEESY NACHOS

With jalapenos and salsa

PATATAS BRAVAS

Golden potatoes, spicy tomato sauce with a garlic aioli dip.
ITALIAN MEATBALLS
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Beef meatballs in a rich tomato sauce, finished with a pesto

drizzle and shaved parmesan

HUMMUS AND FALAFEL (M)
Crispy falafel, hummus and pickled red onion

CRISPY BEEF SALAD 10.5
Mixed leaves, crunchy vegetables topped with crispy
beef and a sweet chilli dressing.

115

SMOKED SALMON (gfa)

With lemon capers and dressed leaves served with
homemade brown soda bread.

GARLIC MUSHROOMS (gfa) 9
Sautéed button mushrooms in a rich garlic butter

sauce, finished with a touch of cream and fresh herbs

TURKISH MEZZE
Olives, hummus, feta, falafel, garlic mint yoghurt and
traditional Turkish flatbread.

12.5

TURKEY CROWN (gfa) 18.5
Succulent Turkey crown with sage & onion stuffing,
roast potatoes, buttery mash, Yorkshire pudding,
seasonal vegetable and rich roasting gravy

VEGETABLE NUT ROAST 17.5

Slow-roasted rolled pork belly, stuffed with sage & sausageHomemade golden baked, vegetable and nut roast with

meat, crispy crackling, roast potatoes, buttery mash,
seasonal vegetables, Yorkshire pudding and rich gravy.

MAINS

TRADITIONAL FISH AND CHIPS

Beer battered golden haddock served with triple
cooked chips, mushy peas or garden peas, chefs tartare
sauce and a wedge of lemon.

STEAK PIE

Tender chunks of slow cooked beef in a rich gravy,
encased in hot water pastry, served with buttery mash or
triple cooked chips and seasonal vegetables

FISH PIE

19.5

19.5

White fish, salmon, prawns and smoked haddock in a cream

sauce topped with mash and cheese. Served with a medley
of buttered samphire and garden peas finished with lemon.

roast potatoes, mashed potato, seasonal vegetables,
Yorkshire pudding and rich vegetarian gravy

18.5 BUTTERNUT AND CHICKPEA TAGINE (gfa) @ 17.5
Moroccan style butternut squash and chickpea tagine served
with a lemon, herb and pomegranate pearl cous cous.

BUDDHA BOWL (gfa) @

14.5

VEGAN

Creamy hummus topped With roasted butternut squash,
lemon, herb & pomegranate pearl couscous, Korean kimchi,
vine tomatoes, sesame smashed cucumber and pickled red
onion. Finished with tahini dressing, sesame seeds, spring
onions and fresh lime

ADD
KOREAN CHICKEN +5

FALAFEL +3
PIL PIL PRAWNS +5



BURGERS SHARING

Burgers are in a toasted brioche bun with fresh salad MEXICAN NACHOS 11]16.5
and house burger sauce. Don't forget to make it your Our staple and ever popular nachos, in two sizes, to share
own from the list of toppings below. or not! Tortilla chips, loaded with melted cheese,
THE KNOX BURGER 15 jalapenos, spicy tomato salsa, sour cream and
Our signature 8oz beef burger, cooked on the chargrill guacamole. Choose your topping:
with salad, house burger sauce, tomato relish, onion * Pulled pork
rings and chips or fries. * Spicy chilli beef
BAD BOY THAI BURGER @? 14 D;Ri:s:::::se 9.5
Crispy plant-based Thai-style burger with salad and . . . . )
I . . . Skinny fries loaded with garlic butter, melted cheese and
sweet chilli sauce. Served with your choice of triple , )
cooked chips or fries crispy onion
CHORIZO AND CHEESE DIRTY FRIES 11

KOREAN CHICKEN BURGER 16
Crispy Korean spiced chicken burger with kimchi in a
toasted brioche bun, served with garlic aioli and triple

cooked chips or fries. SﬂDEs

Skinny fries loaded with smoky chorizo, melted cheese,
crispy onion drizzled with chipotle mayo.

BURGER TOPPINGS TRIPLE COOKED CHIPS 4.25 HOUSE SALAD 5
MEAT +2.5 CHEESE +2 VEGGIE +1 SKINNY FRIES 4.25 ONION RINGS 5
et Cheddar Mushrooms GARLIC BREAD 6 NEW POTATOES 5.5
pulled pork e Friad onions CHEESY GARLIC BREAD 7.5  PARMESAN TRUFFLE FRIES 6.5
CAULIFLOWER 55  PIGS IN BLANKETS 8.5
Bacon Parmesan Jalapenos CHEESE

Chorizo crumb DESSERTS

STICKY TOFFEE PUDDING

CI'"LDREN’S MENU Homemade sticky toffee pudding with toffee

sauce served with custard or vanilla ice cream

ST s e A L XMl LOTUS BISCOFF CHEESECAKE 3
Juicy 40z beef burger topped with melted cheddar,

Creamy biscoff cheesecake with a lotus biscuit

served with chips or fries base, finished with biscoff crumb and sauce,
LITTLE MAC ATTACK 8.5 served with vanilla ice cream
Lashings of cheese sauce over macaroni then under THE ULTIMATE WAFFLE
the grill to give a crispy topping Warm Belgian sugar waffle with vanilla beanor 7.5
LITTLE CHICKS CRISPY CHICKEN BITES 8.5 salted caramel ice cream, biscoff crumb,
Battered chicken bites with a choice of chips or fries and whipped cream and chocolate sauce.
garden peas or beans CITRUS & SUNSHINE SORBET %@
LITTLE CAPTAIN’S FISH AND CHIPS 8.5 Two refreshing scoops of sorbet, choose Trom 7.5
Battered fish goujon with a choice of chips or fries mango or lemon, or mix and match
and garden peas or beans BROWNIE OVERLOAD
MIGHTY MEATBALL PASTA Double-decker chocolate brownies, sandwiched
Penne pasta in a homemade tomato or pesto sauce 8.5 with salted caramel ice cream, topped with
with beef meatballs whipped cream and chocolate sauce
SUNDAY LUNCH 1 HOT CHOCOLATE FUDGE CAKE 7.5
Roast Beef or Turkey, masHed & roast potatoes, Served warm and gooey with extra chocolate
seasonal vegetables, Yorkshire pudding and gravy sauce and vanilla ice cream
LOADED ICE CREAM SUNDAE 7.5
KIDS DESSERT Three indulgent scoops of creamy vanilla, rich
WACKY UPSIDE DOWN CONE caramel and smooth chocolate ice cream, loaded

A choice of strawberry, chocolate or vanilla ice cream
with chocolate or strawberry sauce, marshmallows and
sprinkles topped with an upside ice cream cone

with chewy brownie chunks, meringue, fudge
pieces, finished with chocolate sauce, whipped
cream and a chocolate flake.




WE HOPE YOU ENJOYED YOUR EXPERIENCE WITH US AND CAN’T WAIT TO
WELCOME YOU BACK SOON!

CELEBRATE WITH US!

HOST YOUR NEXT EVENT IN OUR BEAUTIFUL STONE BARN!

AVAILABLE FOR
PRIVATE PARTIES

WEDDINGS
BABY SHOWERS
CELEBRATIONS
WAKES

PRIVATE ENTRANCE | PROJECTOR | STAFFED BAR | LARGE CAR PARK | SOUND SYSTEM
PLEASE SPEAK TO A MEMBER OF THE TEAM FOR MORE INFORMATION.

GIFT VOUCHERS AVAILABLE

THE PERFECT GIFT FOR FOOD, DRINKS AND EXPERIENCES AT THE KNOX.

TAG US IN YOUR POSTS AND KEEP UP TO DATE WITH ALL OUR EXCITING EVENTS
@THEKNOXHARROGATE
WWW.THEKNOXHARROGATE.CO.UK




	light bites
	8.5 each or mix and match 3 for 22
	CRISPY KOREAN CHICKEN STRIPS  Coated in sticky chilli and sesame glaze, served with kimchi
	CHEESY NACHOS With jalapeños and salsa
	PATATAS BRAVAS  Golden potatoes, spicy tomato sauce with a garlic aioli dip.
	SALT AND PEPPER CALAMARI Tossed with capers and parsley served with lemon aioli
	ITALIAN MEATBALLS Beef meatballs in a rich tomato sauce, finished with a pesto drizzle and shaved parmesan
	STICKY PIGS IN BLANKETS Marinated in apple sauce, topped with crispy onions
	MAC & CHEESE BITES served with sweet chilli dip
	HUMMUS AND FALAFEL  Crispy falafel, hummus and pickled red onion


	starters
	CHICKEN LIVER PÂTÉ (GFA) Smooth, rich chicken liver pâté brandy and herbs, red onion marmalade. served with focaccia for spreading.
	WELSH RAREBIT  On toasted sourdough, mature cheddar, ale and mustard, grilled until golden. Served with dressed leaves and chutney
	8.5
	PIL PIL PRAWNS (gfa) Fresh prawns coated in garlic, chilli and olive oil. Served on toasted sourdough, finished with fresh herbs.

	10.5
	CRISPY BEEF SALAD Mixed leaves, crunchy vegetables topped with crispy beef and a sweet chilli dressing.

	10.5
	11.5
	SMOKED SALMON (gfa)  With lemon capers and dressed leaves served with homemade brown soda bread.
	GARLIC MUSHROOMS (gfa) Sautéed button mushrooms in a rich garlic butter sauce, finished with a touch of cream and fresh herbs


	SUNDAY LUNCH
	TURKISH MEZZE Olives, hummus, feta, falafel, garlic mint yoghurt and traditional Turkish flatbread.
	12.5
	TURKEY CROWN (gfa) Succulent Turkey crown with sage  & onion stuffing, roast potatoes, buttery mash, Yorkshire pudding, seasonal vegetable and rich roasting gravy

	18.5
	28 DAY AGED ROAST TOPSIDE OF BEEF (gfa) Hand carved roast topside,  roast potatoes, creamy mash, stage and onion stuffing, Yorkshire pudding, seasonal vegetables and rich gravy
	VEGETABLE NUT ROAST Homemade golden baked, vegetable and nut roast with roast potatoes,  mashed potato, seasonal vegetables, Yorkshire pudding and rich vegetarian gravy

	17.5
	ROLLED PORK BELLY Slow-roasted rolled pork belly, stuffed with sage & sausage meat, crispy crackling, roast potatoes, buttery mash, seasonal vegetables, Yorkshire pudding and rich gravy.

	mains
	TRADITIONAL FISH AND CHIPS Beer battered golden haddock served with triple cooked chips, mushy peas or garden peas, chefs tartare sauce and a wedge of lemon.
	18.5
	STEAK PIE Tender chunks of slow cooked beef in a rich gravy, encased in hot water pastry, served with buttery mash or triple cooked chips and seasonal vegetables

	19.5
	FISH PIE White fish, salmon, prawns and smoked haddock in a cream sauce topped with mash and cheese. Served with a medley of buttered samphire and garden peas finished with lemon.

	19.5
	17.5
	BUTTERNUT AND CHICKPEA TAGINE (gfa) Moroccan style butternut squash and chickpea tagine served with a lemon, herb and pomegranate pearl cous cous.
	BUDDHA BOWL (gfa) Creamy hummus topped with roasted butternut squash, lemon, herb & pomegranate pearl couscous, Korean kimchi, vine tomatoes, sesame smashed cucumber and pickled red onion. Finished with tahini dressing, sesame seeds, spring onions and fresh lime

	14.5
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