HOTEL & RESTAURANT

New Years Day Menu

To Start
Soup of The Day, Homemade Bread & Butter (V) ~ £7.50 (Gluten Free Available)
Chicken Liver Parfait, Toasted Brioche, Apple & Vanilla Relish, Dressed Leaves ~ £9.50 (Gluten Free Available)
Prawn Cocktail, JD Marie Rose, Baby Gem, Fresh Lemon, Crusty Bread ~ £10.00 (Gluten Free Available)
Beetroot Cured Sea Trout, Whiskey Gel, Celeriac, Apple & Hazelnut ~ £10.50 (Gluten Free Available)
Yorkshire Pudding & Onion Gravy ~ £8.00 (Vegetarian Available) -
Sun Blush Tomato, Basil & Parmesan Arancini, Slow Roasted Peppers & Pesto ~ £10.00 (V) (GF)

To Follow
Roast Topside of Brown Moor Farm Beef, Roasted & Mashed Potatoes, Carrot & Truffle Puree,
Yorkshire Pudding, Seasonal Vegetables & Proper Gravy ~ £19.50
Honey Roast Gammon, Roasted & Mashed Potatoes, Carrot & Truffle Puree, Yorkshire Pudding,
Seasonal Vegetables & Proper Gravy ~ £19.50
Traditional Roast Free Range Turkey, Pigs in Blankets, Roast Potatoes, Cranberry & Herb Stuffing,
Honey Roast Roots, Brussel Sprouts, Pancetta & Chestnuts, Yorkshire Pudding, Pan Gravy ~ £19.50
Trio Of Roasts, Stuffing, Pigs in Blankets, Roasted & Mashed Potatoes, Carrot & Truffle Puree,
Yorkshire Pudding, Seasonal Vegetables & Proper Gravy ~ £22.50

Breaded Scampi, Hand Cut Chips, Garden Peas, Tartare Sauce ~ £18.00
Wild Mushroom, Hazelnut, Spinach & Yorkshire Blue Cheese Open Lasagne, Garlic Croutes ~ £19.50 (V) (7?
(J
Turkey, Cranberry, Chestnut & Stuffing Pie, Hand Cut Chips, Seasonal Vegetables, Proper Gravy ~£18.00 &
(Vegan & Vegetarian Pies Available) \
To Finish ’
Aysgarth Falls Homemade Christmas Pudding, Redcurrant & Port Compote, Brandy Sauce ~ £7.50
Traditional Sticky Toffee Pudding, Butterscotch Sauce, Honeycomb Ice Cream ~ £7.50 kh
Lemon Posset, Honey, Lavender & White Chocolate ~ £7.50 ."

Triple Chocolate Brownie, Salt Caramel, Candied Peanuts, Griottine Cherries ~ £8.00 N
Mini Yorkshire Cheese Board ~ £8.50

// Selection Of Wensleydale Ice Creams, Shortbread ~ £7.50
Z\



