
 

   

NEW YEAR’S DAY LUNCH 
Tuesday 1st January 2020 
Served 1pm till 7.30pm 

 

CARROT & CORIANDER VELOUTE (V) 

 

SCORCHED MACKEREL 

Beetroot & Dill Soused Vegetables 

LOCAL PARTRIDGE BREAST 

Chorizo & White Onion Butter Bean Fricassée 

MUSHROOM GNOCCHI 

Pickled Mushrooms, Ogleshield Cheese (V) 

____________________ 

 
14 HOUR SLOW COOKED THIRSK BEEF RUMP 

Yorkshire Pudding  

 

EAST COAST COIN LOIN  

Wilted Greens, Shellfish Nage 

SLOW COOKED GLOUCESTER OLD SPOT PORK 

Red Cabbage, Toffee Bramley Apple Jus 

MUSCADE PUMPKIN RISOTTO 

Salt & Pepper Sweet Potato & Coriander (V) 

 

ALL MAIN COURSES ARE SERVED WITH  

ROAST POTATOES, A SELECTION OF SEASONAL VEGETABLES  
 

____________________ 

 
STICKY TOFFEE PUDDING 

Butterscotch Sauce, Thick Cream 

 

APPLE & RASPBERRY MILLE FEUILLE 

 

FIRST WAKEFIELD RHUBARB  

Elderflower Panna Cotta, Hazelnut 

COURT-YARD DAIRY CHEESE 

Homemade Chutney & Crackers 

(Supplement £2.50) 

 

Three Courses £29.50 

 


