
Available in both the stroom and queens room restaurants

Duck liver & smoked bacon parfait, toasted brioche, red onion jam, aged balsamic

Goats cheese crotin, mixed salad leaves, pan roasted pine kernels, red currant sauce

Hot smoked salmon, crisp potato rosti, soft poached egg, celeriac remoulade

Cream of spinach & watercress soup 

Fillet of Yorkshire beef glazed with peppered blue stilton, confit of garlic, red wine & lovage sauce

Corn fed chicken breast and sautéed king prawns, braised fennel, Muscadet wine sauce

Magret duck leg confit, bubble & squeak, bourgignon wine & thyme sauce

Tian of goats cheese & roasted vegetables, pesto olive oil

Wild sea bass fillet pan seared with chorizo, ratatouille cous cous, basil oil

All served with Chefs’ selection of seasonal vegetables and potatoes

Fresh raspberry stack with honey tuille biscuits, sauce of black berries

Glazed pear & almond tart, chocolate caramel, mascapone Ice-cream

Vanilla cheesecake with a hazelnut base, raspberry sauce

Belgian chocolate mousse with black cherry, blueberries & drambuie syrup

English blue and white Stilton with celery, grapes, chutney and biscuits 

Coffee & chocolates
Please note:- All three courses must be pre-ordered

Early bird £35 per person (Stroom only)
Gala dinner & disco £50 per person
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Crab cakes, rocket & citrus salad, sweet chilli dressing

Asparagus & blush tomato risotto with spring onion & parmesan

Caramelised onion & goats cheese tartlet, rocket salad, reduced balsamic

Warm salad of ham hock with French black pudding, poached egg & Dijon mustard dressing

Soup du jour

Carpaccio of beef with fresh shaved parmesan & house dressing (£2 supplement)

Pan seared sea scallops with sauce vierge & crispy leeks  (£4 supplement)

Traditional roast East Yorkshire turkey, seasoning, bacon roll, cranberry sauce , roasting juices

Pot roasted Yorkshire belly pork, grilled black pudding & roasting juices

Steak ‘n’ ale pie, slow cooked with onions & mushrooms in Tetley’s bitter, baked with a suet pastry

top, served with proper chips

Shallot, wild mushroom & asparagus tartlet, rocket leaves, blue stilton & walnut salad

Sea bass fillet with roasted winter vegetables, prosiciutto crisps, tomato pesto fondue

Pan roasted roe venison, savoy cabbage, garlic confit, light Madeira jus (£5 supplement)

Fillet of Yorkshire beef, thyme & garlic dauphinoise potatoes, shallot confit,

Madeira wine jus (£7 supplement)

Pan seared halibut loin, smoked bacon, potato gnocchi & chardonnay cream  (£5 supplement)

All served with Chefs’ selection of seasonal vegetables and potatoes

Traditional Christmas pudding, rum sauce

Toffee fudge cheesecake, drizzled with butterscotch sauce

Dark chocolate torte, shortbread base, orange coulis

Vanilla crême bruleé, home-made shortbread

English and continental cheese with chutney, grapes, celery and biscuits

Or, if you are a little too full, choose a scoop of one of our home-made ice-creams

Espresso, Baileys or rich vanilla pod

Lunch & evening early bird, 2 courses £16.00, 3 courses £20.00
(Early bird menu Tuesday to Thursday, orders before 7pm, tables to be vacated by 8.30pm)
Evenings Tuesday to Thursday, 2 courses £19.00, 3 courses £23.00
Evenings Friday & Saturday, 2 courses £22.00, 3 courses £26.00
This menu is available for lunch Tuesday to Friday 12noon - 2pm and evenings Tuesday to
Saturday from 6pm.

Our festive dinner (no disco) is available throughout December and is ideal for the smaller intimate parties.
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Festive menu 2009 New Year’s Eve
gala dinner menu 2009
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