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                Tasting Menu
   for a whole table to partake,
   available for orders taken before 20.30
   Tasting Menu - £75.00 per person
   Wine pairing - £35.00 per person
   Pea Velouté
   chorizo croquettes, summer vegetables
   
   Rabbit Terrine
   quail’s egg, tarragon mayonnaise,
   chick weed, brioche, pancetta butter
   Picpoul de Pinet Prestige, Domaine des Lauriers, Languedoc, 2015
   (125ml)
   
   East-coast Mackerel
   crab cannelloni, mouli, sorrel, lime
   Viognier, Berton Vineyards, Eden Valley, S. E. Australia, 2014 (125ml)
   
   Sorbet
   
   Spring Lamb
   lamb loin, crispy lamb belly, ricotta,
   olive, wild asparagus, Jersey Royals
   Pinot Noir, St. Clair, Marlborough, New Zealand, 2014 (175ml)
   
   Strawberries and White Chocolate Pistachio
   Nivole, Moscato d’Asti, Chiarlo, D.O.C.G., Piedmont, 2016 (70ml)
   `
   Peanut Butter Parfait
   banoffee mousse, banana cake, dark chocolate, peanut brittle
   San Emilio Pedro Ximinez, Solera Reserva, Emilio Lustau (70ml)
   `
   ‘Ethically sourced’ Cafetière Coffee, Cappuccino or Espresso
   with sweetmeats £5.00
   Allergens and Special Diets:
   If a guest has a food allergy or intolerance, we request that they
   consult a member of staff before deciding what to eat
   and placing an order, on every occasion, whilst in the Hotel. Whilst
   we are committed to informing our guests accurately
   of any allergenic contents in the dishes served here, and also to
   complying with specific dietary requests, there remains a
   risk, albeit small, that traces from other dishes may be present in
   food served here, or on surfaces.
   A La Carte Options
   Middlethorpe Garden Beetroots
   Yellison goats’ cheese, beetroot textures, rapeseed dressing (V)
   £11.00
   Pea Velouté
   chorizo croquettes, summer vegetables £12.50
   Lobster Ravioli
   Heritage carrots, quinoa, fennel, lobster bisque foam £15.00
   East-coast Mackerel
   crab cannelloni, mouli, sorrel, lime £13.00
   Rabbit Terrine
   quail’s egg, tarragon mayonnaise,
   chick weed, brioche, pancetta butter £12.50
   
   Sorbet Course £5.00
   
   Smoked Potato
   slow-cooked egg yolk, onion consommé, alium (V) £23.00
   Roasted Stone Bass
   charred baby gem, pea, lardons, ham consommé £28.50
   Roast Cod
   parmesan gnocchi, baby artichoke, pesto, tomato essence £29.00
   Spring Lamb
   lamb loin, crispy lamb belly, ricotta,
   olive, wild asparagus, Jersey Royals £30.00
   Forty-day Matured Ribeye Beef Teriyaki
   shitake marmalade, braised shin, whipped beef fat £31.50
   Grilled Flat-Iron Steak (£28.50) or Plain Grilled Fish (£26.00)
   
   Additional Vegetables are available on request
   Home-made Chips: £3.50
   (V) denotes dishes suitable for vegetarians – Alternative vegetarian
   dishes are available upon request
   Cheese Course
   Chaource Hennart, appellation d’origine protégée
   muscat grape compôte, pickled celery, toasted walnuts £5.00
   
   Puddings
   and suggested accompanying wines
   Cherry
   marshmallow, dark chocolate, granola £12.50
   Elysium, Black Muscat, Andrew Quady, 2015 £4.50 (50ml) £10.50 (125ml)
   Peanut Butter Parfait
   banoffee mousse, banana cake, dark chocolate, peanut brittle £12.00
   San Emilio Pedro Ximinez, Solera Reserva, Emilio Lustau £4.00 (50ml)
   £9.00 (125ml)
   Coffee Soufflé
   mocha mousse, macaron, coffee ice-cream £14.00
   Tosolini Espré Espresso Liqueur £5.65 (50ml)
   Strawberries and White Chocolate Pistachio
   white chocolate mousse, compressed strawberries, pistachio ice-cream
   £13.00
   Nivole, Moscato d’Asti, Chiarlo, D.O.C.G., Piedmont, 2016 £3.50 (50ml)
   £7.25 (125ml)
   A Selection or Choice of Home-made Ice-creams and Sorbets £8.00
   A Selection or Choice of British and Irish Cheese
   tomato chutney, grapes, celery £13.00
   
   ‘Ethically-sourced’ Cafetière Coffee, Cappuccino or Espresso,
   with sweetmeats £5.00
   Allergens and Special Diets:
   If a guest has a food allergy or intolerance, we request that they
   consult a member of staff before deciding what to eat
   and placing an order, on every occasion, whilst in the Hotel. Whilst
   we are committed to informing our guests accurately of
   any allergenic contents in the dishes served here, and also to
   complying with specific dietary requests, there remains a risk,
   albeit small, that traces from other dishes may be present in food
   served here, or on surfaces.
   Whenever possible, Chef will be pleased to offer alternatives to the
   dishes shown above
   for guests staying for a longer visit, or who prefer a different style
   of cooking.
   Our tariffs are all inclusive. Guests need not pay extra for service
   unless they wish to.
   Summer Seasonal Menu
   Available Sunday to Friday for our resident guests only
   £45.00 for three courses, £37.00 for two courses
   Tomato Risotto
   ratatouille, goat’s cheese, basil (V)
   42˚ Salmon
   horseradish, avocado, fennel
   Confit Chicken Balontine
   lovage emulsion, charred onion, black truffle
   
   Crispy Duck Egg
   Yorkshire asparagus, girolles, hollandaise (V)
   Sea Bream
   crab linguini, chilli, lime, crab bisque
   Fillet of Pork
   barbeque pork fritter, summer squash, kohlrabi
   
   Yorkshire Strawberry Tart
   strawberry and elderflower sorbet, clotted cream
   White Chocolate
   white chocolate crêmeux, apricot and honey granola
   Selection of Home-made Ice-cream and Sorbets
   
   ‘Ethically-sourced’ Cafetière Coffee, Cappuccino or Espresso,
   with sweetmeats £5.00
   Allergens and Special Diets:
   If a guest has a food allergy or intolerance, we request that they
   consult a member of staff before deciding what to eat
   and placing an order, on every occasion, whilst in the Hotel. Whilst
   we are committed to informing our guests accurately of
   any allergenic contents in the dishes served here, and also to
   complying with specific dietary requests, there remains a risk,
   albeit small, that traces from other dishes may be present in food
   served here, or on surfaces.
   Whenever possible, Chef will be pleased to offer alternatives to the
   dishes shown above
   for guests staying for a longer visit, or who prefer a different style
   of cooking.
   Our tariffs are all inclusive. Guests need not pay extra for service
   unless they wish to.
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