
 
 
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 
 

 

the stroom 

restaurant 

& function rooms 
queens room - cellar bar 

9 chapeltown, Pudsey 

ls28 7rz 

t – 0113 257 0140 

f – 0113 236 0930 

Welcome to the stroom 
Sample Sunday lunch menu 

 
 

 

Wild mushroom risotto 
With parmesan & spring onion 

 

Warm salad of smoked bacon 
with grilled French black pudding & a poached egg 

 

Leek & potato soup 
Finished with fresh cream 

 

Prawn cocktail 
Luxury Royal Greenland prawns served on a chiffonade of crisp Chinese leaf  

masked with Marie Rose Sauce  
 

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

    

Pan seared chicken breast 
creamed spinach, brie melt, tomato & rosemary coulis 

 

Farm house lamb casserole 
Cooked with root vegetables & a herb dumpling 

 

Salmon fillet  
With maman Guittons ratatouille & white wine cream sauce 

 

Smoked haddock £2.00 supplement 
With lemon & chive butter sauce 

 

Sea bass fillet £4.00 supplement 
 Pan seared with chorizo, maman Guittons ratatouille 

 

Fillet of Yorkshire beef £7.00    supplement 
Glazed with blue stilton, red wine & tarragon sauce 

    

    

Chefs’ selection of fresh vegetables and potatoes 
    

    

Please note that other main meals are available for children. 

Please ask your waitress 
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Desserts 
 

Apple tart 
With dairy custard 

Glazed lemon tart 
 berry fruit coulis 
Profiteroles 

With hot chocolate sauce 

Tiramisu 
our take on this traditional Italian dessert 

Ice cream sundae 
Chocolate, vanilla & strawberry 

 

o OOO oo OOO oo OOO oo OOO o    

    
Adults £14.00 for 3 Courses, £12.00 for 2 Courses 
Children £10.00 3 Courses, £9.00 2 Courses 

 
 
 

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 
 


