HARROGATE

FIXED PRICE

AVAILABLE TUESDAY TO THURSDAY FROM 5PM

CHICKEN LIVER PATE

Smooth, rich chicken liver pate with
brandy and herbs, sweet and smoky
bacon jam - toasted sourdough for
spreading

GARLIC MUSHROOMS (V)

Sautéed button mushooms in a rich
garlic butter sauce, finished with a touch
of cream and fresh herbs

CALAMARI SALAD

Crispy calamari tossed with chickpeas,
chorizo and rocket with a lemon dressing

GRILLED ASPARAGUS (V)

With balsamic dressing, parmesan
shacving and a bacon crumb

CHICKEN ASPARAGUS

Pan-fried chicken with asparagus and a
lemon creme fraiche sauce on a bed of
crushed new potatoes with tender stem

TRIO OF CUMBERLAND SAUSAGE

Three hearty Cumberland sausages, pan
seared and served over a bed of buttery
mashed potatoes. Finished with a rich
slow cooked onion gravy and a side of
garden peas

SESAME & GINGER CHICKEN SALAD

Shredded chicken tossed with quinoa,
garden peas, cucumber, avocado, spinach
and coriander. Finished with crunchy
roasted chickpeas, pickled radish and a
ginger tahini dressing

BREADED SCAMPI

Golden whole tail scampi crisp-fried and
served with triple cooked thick cut chips,
chefs tartare sauce, garden peas and a
lemon wedge.

SQUASH TART TATIN (VE)

Whisky glazed butternut squash and pearl
onion tart tatin with new potatoes potatoes,
seasonal vegetables and vegan gravy

GOLDEN HONEYCOMB CHEESECAKE

Crunchy chocolate and golden
honeycomb on a crunchy biscuit base,
chocolate sauce and vanilla ice cream
STICKY TOFFEE PUDDING

Warm sticky toffee pudding with toffee
sauce, choose custard or vanilla ice
cream with it.

SUGAR WAFFLE

Warm sugar waffle with vanilla bean or
salted caramel ice cream, boscoff crumb,
whipped cream and chocolate sauce.
APPLE CRUMBLE

Served wtih custared or vanilla bean

ice cream
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