
Dinner Menus 
(3-Course £45.00) 

With an additional cheese course £53.50 per person 
We would ask you to select one menu for all your guests 

Vegetarian options available on request 
 

MENU A 
 

Smoked Scottish Salmon 
horseradish and chive cream,  

herb salad 
 

-o- 
 

Roast Sirloin of Dales Beef 
Yorkshire pudding, roast potatoes,  

red wine sauce 
 

-o- 
 

Millionaire Shortbread 
Chocolate Tart 
caramel ice-cream  

 

MENU B 
 

Confit Chicken & Mushroom 
Terrine 

truffle mayonnaise, baby cress salad 
 

-o- 
 

Pan-fried Cod Fillet 
crushed new potatoes, confit 

tomatoes, fennel, basil vinaigrette 
 

-o- 
 

Honey and Poppyseed Parfait 
vanilla poached pear 

 

MENU C 
 

Butternut Squash Velouté 
truffle and chive cream 

 
 

-o- 
 

Pan-fried Sea Bream 
Fondant potato, roast cauliflower 

purée, shimuti mushrooms 
 

-o- 
 

Banana & Pecan  
Mascarpone Parfait 

caramelised banana, spiced caramel 
sauce 

 

MENU D 
 

Herb Coated Pickering Trout 
Ballontine 

beetroot, horseradish, watercress, 
crème fraiche  

-o- 
 

Goosnargh Duck Breast 
parsnip purée, bok choi,  

baby onions, five spice sauce 
 

-o- 
 

Passion Fruit Curd Tart 
vanilla meringue, raspberries,  

passion fruit sorbet 
 

MENU E 
 

Confit Salmon Fillet, 
king prawns, marinated cucumber,  
baked potato foam, shellfish syrup 

 
-o- 

 

Braised Blade Dales Beef 
spring onion risotto, crisp onions,   

red wine sauce 
 

-o- 
 

Hot Chocolate Fondant 
‘Theakston Old Peculiar’ ice 

MENU F 
 

Pan-fried Red Mullet 
ratatouille, black olive paste,  

basil butter sauce 

 
-o- 

 

Poached Goosnargh Chicken 
Breast 

new potatoes, vegetable ribbons,  
carrot & herb sauce 

 
-o- 

 

Chocolate & Coffee Frozen 
Mousse 

cinnamon doughnuts, coffee foam  
A Selection of British and Continental Cheeses can be taken as pudding  

at a supplement of £7.50per person  
 

Freshly brewed Coffee/ Selection of Teas and Sweetmeats  
£5.50 per person 

 
All our tariffs are inclusive. Guests need not pay extra for service unless they wish to. 

 
Special Diets and Allergies 

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. 


