
STARTERS

Yorkshire Pea & Wild Garlic Soup  (v) (gf) (vg 
option) 
Harrogate Blue croutons

Mckenzie’s Smokehouse Salmon (gf)
Smoked salmon mousse, lemon ciabatta, dill 
crème fraîche

Whixley Pork Rillette (gf)
Apple and date chutney, toasted sourdough, 
rocket

Wensleydale Cheese Croquettes (v)
Smoked tomato, rosemary and olive oil 

MAINS

Roast Sirloin of Beef (gf)
Yorkshire pudding, duck-fat roast potatoes, 
red wine gravy 

Roast Nidderdale Chicken Breast (gf)
Spring onion creamed potatoes, charred 
sprouting broccoli, wholegrain mustard 
velouté

Pan-fried Fillet of Sea Bass (gf)
Warm new potatoes and herb hollandaise, 
ratatouille vegetables 

Wild Mushroom Risotto (v) (vg option) 
Truffle-dressed rocket 

DESSERTS

Crème Brûlée (v)
Candied orange shortbread

Passionfruit Cheesecake (v) 
With pistachio ice cream

Apple & Cinnamon Crumble Tart (v)
With vanilla custard

Chocolate Tart (v) (vg option)
With orange sorbet 

(v) Vegetarian  (vg) Vegan  (gf) Gluten Free   

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes 
contain particular ingredients. Please inform a staff member of allergies or dietary requirements.

Mother’s Day Luncheon Menu
15 March 2026, 12.30-3.00 PM
Two Courses £35.95 | Three Courses £40.00
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