
 

 SAMPLE NEW YEARS DAY MENU 
Monday 1st January 2024 

Served from 1.00pm until 7.00pm 
 

ROAST TOMATO & BASIL VELOUTÉ (V)(GF) 
 

CHICKEN & PORK FAGGOT (GF) 
Chorizo, Celeriac Purée 

EAST COAST COD HASHCAKE (GF) 
Poached Egg, Warm Tartare Sauce, Lemon Gel 

 
SALT BAKED CARROTS 

Goat’s Cheese, Crispy Kale, Hazelnuts, Pesto 
 
 

14-HOUR SLOW COOKED YORKSHIRE BEEF RUMP 
Yorkshire Pudding 

LOCAL PHEASANT BREAST (GF) 
Mushrooms, Pancetta, Shallot, Bourguignon Sauce 

 

SEARED SALMON FILLET 
Salmon Pithivier, Chive Fish Nage 

  
ROAST BUTTERNUT SQUASH TORTELLINIS (V) 

Spiced Butternut Squash Purée, Seed Granola, Ogleshield Cheese Fritters 
 

ALL MAIN COURSES ARE SERVED WITH 
ROAST POTATOES & A SELECTION OF SEASONAL VEGETABLES 

DARK CHOCOLATE TART 
Caramelised Banana Ice Cream, Toffee Popcorn, White Chocolate Aero 

                                                              

LEMON PARFAIT  
Italian Meringue, Vanilla Sablé Biscuit, Raspberry Sorbet 

 
GRASSINGTON HOUSE STICKY TOFFEE PUDDING 

Butterscotch Sauce, Vanilla Ice Cream 
 

A SELECTION OF COURTYARD DAIRY CHEESE  
Homemade Chutney & Crackers 

Supplement £6.50 
 

2 Course £40.00 3 Course £45.00 
 

Why not add a Liqueur Coffee? From £7.75 
 

 
 


