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MIDDLETHORPE HALL & SPA

Boards - Seasonal Salads - Sandwiches

SUMMER APERITIFS
Prosecco - £9.00 Pimm’s Cocktail - £9.00
Champagne - £15.00 Aperol Spritz - £15.00

SUMMER TERRACE BOARDS

THE YORKSHIRE CHARCUTERIE BOARD (G, D, E, SD, CE)

Prosciuto di Parma - Yorkshire air-dried beef - mortadella - house Terrine - matured cheddar - sun-blushed
tomatoes - balsamic pickled onions - seasonal chutney - cornichons - Middlethorpe sourdough - whipped beef butter
£20.00

THE EAST-COAST BOARD (G, D, E, F, C, M, CE, SD)

chalk stream smoked trout - smoked Scottish salmon - Atlantic prawn cocktail - pickled cucumber & dill salad -
lemon creme fraiche - horseradish cream - watercress - rye bread - lemon

£20.00

THE GARDEN BOARD (7, G, D, E, CE, SD)

Burrata - heritage tomatoes - garden beetroots - roasted peppers - rocket - wild garlic pesto - toasted pine nuts -

Middlethorpe sourdough
£17.00

SEASONAL SALADS

BURRATA SALAD

grilled peach - rocket - Prosciutto di Parma - hot honey (G, E, D, SD, CE)
£16.00

SMOKED SALMON SALAD

pickled cucumber - horseradish - dill - garden herbs - lemon (G, D, F, SD, E, CE)
£17.50

GARDEN BEETROOT SALAD (V)

Yellison goats’ cheese - wild garlic pesto - toasted pine nuts - basil (G, D, E, N, V, SD, CE)
£15.50

SANDWICHES

YORKSHIRE HONEY-ROAST HAM

truffle mascarpone - sun-blushed tomato - rocket (G, D, MU, E)
£11.50

SMOKED SALMON & NORTH-ATLANTIC PRAWNS
lemon - créme fraiche - baby gem (F,E, D, G, C)

£14.00

MATURE CHEDDAR

onion marmalade - watercress (G, D)
£10.50

SIRLOIN OF WATERFORD FARM BEEF

horseradish cream - baby leaf (G, b, MU, E)
£14.00

FREE-RANGE EGG MAYONNAISE

tomato - cress (G, E, MU)
£10.50

Served in your choice of: white bloomer, brown bloomer, ciabatta or sourdough (G, b, N, E)



TERRACE CLASSICS

HOME-MADE SOUP OF THE DAY (HoT orR COLD)

bread rolls - butter
£12.50

BATTERED EAST-COAST COD

triple-cooked chips - tartare sauce - lemon (G, D, E, F)
£24.50

RISOTTO OF THE DAY

tender-stem broccoli - watercress - truffle cream (G, D, E, SD, CE)
£17.50

HOUSE TERRINE

herb salad - seasonal chutney - toasted brioche (G, £ D, sD)
£13.00

HOME-MADE PORK, CHORIZO & APPLE SAUSAGE ROLL

brown sauce - watercress salad (b, G, SD, E)
£13.00

WATERFORD FARM FILLET STEAK

slow roast tomato - flat mushroom - triple cooked chips (G, b)
£40.50

Add: peppercorn sauce £3.50 (D, MU) * café de Paris butter £3.50 (D)

SIDE ORDERS
Triple-cooked Chips £6.50 Truffle & Parmesan Chips (D) £8.50 Seasonal Vegetables (G, ) £6.50
Garden Salad G, N) £5.50 Homemade Bread & Butter (G, b, N, E) £4.50 Creamed Potatoes (D) £6.50
PUDDINGS
TART OF THE DAY
£11.00
STRAWBERRY & ELDERFLOWER ETON MESS (D, E)
£12.50
CHOCOLATE BROWNIE
cherry, chocolate, granola (G, D, E)
£10.00

SELECTION OF BRITISH CHEESES
tomato and pear chutney - grapes - homemade crackers - sourdough (D, N, SE, G, E)
£16.50

ICE-CREAMS & SORBETS

PASSION-FRUIT MARTINI SORBET

£10.00

HOME-MADE ICE-CREAMS (G, D, E)

chocolate orange - coffee & Tia Maria - mint chocolate chip - lemon verbena - vanilla & honeycomb
£9.00

HOME-MADE SORBETS (G, D, E)

cherry - mango - mascarpone - raspberry - strawberry
£9.00

Add:
Chantilly cream, meringue, whipped salted caramel, hazelnut crumb, chocolate brownie, seasonal fruit - £1.50 each

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.
ALLERGEN KEYS

(G) contains Gluten ~ (CE) contains Celery  (E) contains Egg (L) contains Lupin, (D) contains Dairy (N) contains Nuts  (S) contains Soya  (F) contains Fish
(M) contains Molluscs (P) contains Peanuts (MU) contains Mustard (SE) contains Sesame  (SD) contains Sulphites (C) contains Crustaceans



