SIMONSTONE HALL

NORTH YORKSHIRE

SUNDAY MENU / 2JUL17

ONE COURSE £15 - TWO COURSES £19 - THREE COURSES £22

STARTERS

HOMEMADE LEEK & POTATO SOUP
POTATO BRUNOISE - SAGE SIPPETS

GOATS CHEESE PANNA COTTA
SQUASH PUREE - MICRO HERBS - GREEN APPLE - PRESSED CELERY

HOME-SMOKED SEA TROUT
SAMPHIRE PUREE - BEETROOT TEXTURES - PINENUTS

MAINS

MEATS
SLOW-ROAST BEEF, SERVED PINK
SIMONSTONE FARM LAMB
FREE-RANGE CHICKEN
PORK LOIN & CRACKLING - SERVED WITH TRADITIONAL ACCOMPANIMENTS

FISH

HAKE

BABY BEETS - FENNEL - ASPARAGUS
VEGETARIAN

WILD MUSHROOM LASAGNE
BEURRE BLANC - PARMESAN CRISP

DESSERTS
HOMEMADE CARROT CAKE
INDULGENT CHOCOLATE BROWNIE

NORTHERN BLOC ICE-CREAM SELECTION

COFFEE

NO. 1733 LONTON COFFEE - FRESHLY GROUND - AMERICANO  + £2.50




