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queens room - cellar bar 

9 chapeltown, Pudsey 

ls28 7rz 

t – 0113 257 0140 

f – 0113 236 0930 

 

stroom restaurant 
Mothers day lunch 18th March 2012 

 
 

 

North Yorkshire goats cheese & rocket salad 
with roast beetroot & walnuts 

 

Duck confit spring roll 
with bean sprout & spring onion salad, plum sauce    

 

Tomato & coriander soup 
 

Hot oak smoked salmon 
With mixed leaves, cherry tomato, citrus crème fraiche & baguette croutons 

 

Yorkshire pudding 
Served with onion gravy 

 

Pan seared king scallops £4.00 supplement 
Sauce vierge 

 

King prawns £3.00 supplement 
Pan seared with garlic & scallion beurre noisette, blush tomato salad 

 

o OOO o 
 

Roast rib of prime Yorkshire beef    
Yorkshire pudding, onion gravy and horseradish sauce 

    

Roast Belly pork  
with French black pudding, braised red cabbage & a cider jus 

 

Chicken supreme 
 With wild mushroom fricassee, garlic scented cream sauce 

 

Hake fillet  
With green leaf spinach, Muscadet wine cream sauce 

 

Fétâ cheese, asparagus & roasted pepper tartlet 
plum tomato & basil sauce VVVV 

 

Sea bass fillet £4.00 supplement 
Cauliflower puree, red pepper coulis 

 

Pan roasted roe venison £5.00 supplement 
with puy lentils scented with thyme & Maderia wine, garlic confit 

    
    

Chefs’ selection of fresh vegetables and potatoes 
 

o OOO o 
 
 

Adults £19.00 for 3 Courses, £16.00 for 2 Courses 
Children £15.00 3 Courses, £12.00 2 Courses 

 
Little kids menu also available at £7.50 
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Desserts 

 
Sticky toffee pudding 

With creamy butterscotch sauce & vanilla Ice-cream 

Lemon creme brulee 
With ginger shortbread 

Chocolate cappuccino mousse 
Flavoured with Tia Maria 

Pear & almond frangipane flan 
served warm with whipped cream 

Ice cream sundae 
Chocolate, vanilla & strawberry 

 

o OOO oo OOO oo OOO oo OOO o    
Adults £19.00 for 3 Courses, £16.00 for 2 Courses 
Children £15.00 3 Courses, £12.00 2 Courses 

Little kids menu also available at £7.50 
 
 

Coffees & Tea 
Filter £2.20 - Cappuccino £2.40 - Café Latté £2.60 - Café Crème £2.80 

Espresso £2.20 - Double Espresso £3.20 - Liqueur Coffee £4.80 
Yorkshire Tea £2.00 - Earl Grey Tea £2.60 

 
 
 
 
 
 
 


