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* COUNTRY HOUSE HOTEL

Tomato & Roas;ed.ked Pepper Soup * K

With parmesan croutons Warm bread roll and butter ™., N
Coqwlle‘St Jacques .
Classic scallop gratin

Homemade Pate of the day
Red onion marmalade, Melba toast
Sautéed wild and field mushrooms
Grilled polenta, herb oils
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Raspberry sorbet
Mains
Fillet of Yorkshire Beef

Wild mushrooms, baby spinach, potato logs, port and stilton sauce

Gressingham Duck Breast

Crushed new potatoes and a port and cherry sauce
Fillet of Scottish Salmon and Crayfish Mousse

White wine cream sauce
s Chicken Supreme and Haggis ;
baby roa.st turnips, creamed potato, whiskey pepper sauce and a nip of Glenmorangie single malt (available
A without the haggis if you prefer) o

. Desserts o
. Homemade Chocolate Brownies .
. vanilla ice-cream, warm chocolate sauce .
» Classic Apple Charlotte K
- warm custard, whipped cream .
. Classic Creme Briilée o
N Homemade shortbread biscuit °
2 *e Selectlon of Wensleydale Cheeses to Share
With celery, g‘r.apes Yorkshire fruit cake, pear chutney, water biscuits

£70.00 per couple
Including sparkling wine, flowers and

chocolates
To book a table please phone 01969 667255
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