Opening Times:
Sunday Lunch from 12.30pm

s VENNELL’S

. RESTAURANT

Wednesday to Saturday

01765 689000 7.15pm - 11.30pm

STARTERS

VENISON AND FOIE GRAS CARPPACIO

soused vegetables, parmesan wafers, truftle oil

PAN FRIED SCALLOPS

Jerusalem artichoke puree, pea shoots, pan juices (+2.50)

OLIVE OIL POACHED SALMON WITH SALMON
TARTARE

beetroot wafers, lemon dressing

PORK AND APPLE SALAD

with crackling, leaves, mustard dressing

TRIO OF ICED DESSERTS
with vanilla tuile £3.49

WARM CHOCOLATE FONDANT

MAIN COURSES

CUTLET AND CONHT OF LAMB
with gratin potato, Provencal vegetables, jus (+3.50)

SEARED SEABASS

with crushed potato, tomato concasse, crab tortollini, basil oil

OXTAIL AND MUSHROOM SUET PUDDING

with creamed potato, minute steak, savoy cabbage, rich jus

POACHED FREE RANGE CHICKEN BREAST

filled with truffle mousse, mushroom risotto, braised lecks, parmesan crisp

DESSERTS

RHUBARB FOOL
layers of vanilla cream and poached Yorkshire rhubarb £5.25

YORKSHIRE CHEESES

with passion fruit sorbet £5.95 Barncliffe Yorkshire brie, Smoked Ribblesdale, Yorkshire Buffalo Blue, Fountains gold, Braffords goat’s

Wednesday - Saturday 2 Courses £24.50 % Dessert from £3.49, Cheese £7.50 93?2 Coffee & Jon’s Chocolate fudge £3.75



