
YORKSHIRE DAY 

TO START

CHICKEN LIVER PARFAIT SERVED WITH TOASTED BRIOCHE, HERB SALAD 
AND SWEET ONION JAM

RED WINE POACHED PEAR AND YORKSHIRE BLUE CHEESE WITH A WALNUT AND 
ROCKET SALAD 

********

MAIN COURSE

ROAST SIRLOIN OF GLAISDALE BEEF WITH YORKSHIRE PUDDING, HORSERADISH SAUCE 
AND GRAVY

 
ROASTED VEGETABLE AND ALE CASSEROLE WITH CHIVE AND ROSEMARY DUMPLINGS 

********

SEASONAL YORKSHIRE VEGETABLES AND POTATOES 
ACCOMPANY ALL MAIN COURSES 

********

DESSERT OR CHEESE  

YORKSHIRE CURD TART SERVED WITH FRESH BERRIES AND WHIPPED CREAM

YORKSHIRE CHEESE BOARD

********

FRESHLY BREWED YORKSHIRE TEA SERVED WITH YORKSHIRE FRUIT LOAF


