STARTERS

MAINS

Fresh bread and olives £2.95 (v)

Baked breaded breast of chicken filled with spinach and goat’s cheese
served with mashed potato, courgette and
baby spinach with tomato concasse £11.95

(Gluten free available on request)
Soup of the day served with a bread roll £4.75 (v)
French onion soup with Wensleydale cheese crouton £5.50

Grilled calves liver with mashed potato, honey roasted vegetables and
an onion and thyme gravy £13.95 (w)

Tapas platter - prosciutto, chorizo, mixed olives,
hummus, anchovies, crostini and mixed leaves £7.95

Yorkshire daube of beef Wellington rolled in mushrooms and prosciutto
with mashed potato, honey roasted vegetables and a red
wine & shallot jus £14.95
Chicken, walnut and asparagus terrine with toasted brioche and
a tomato & pepper chutney £5.95
Harewood estate venison steak pan-fried, served
with sweet potato rosti, honey roasted
Serrano ham, figs, rocket, parmesan shavings and
vegetables
and raspberry jus £17.95 (w)
balsamic syrup £6.95 (w)
Char grilled squid with rocket leaves and a chopped
tomato & chilli salsa £6.95 (w)
Duet of salmon: Home cured salmon in dill and fresh smoked
salmon with salad leaves & horseradish ceviche £8.95 (w)
Prawn and crayfish cocktail with cherry tomatoes and
crisp leaves with buttered brown bread £7.75
Pan fried king scallops with black pudding,
pea puree and crisp pancetta £7.95

Trio of Yorkshire lamb
Spring lamb hot pot, sautéed lamb kidney, bacon and grilled lamb
cutlet served with parmentier potato and fresh garden pea
in a tarragon jus £18.95
Scottish salmon with a fondant potato, asparagus and a white wine,
chive & mussel sauce £15.95 (w)
Japanese style haddock in panko bread crumbs with hand cut chips
and sweet chilli sauce £12.50

Curried smoked haddock fishcake with baby leaves
and a mint yoghurt sauce £5.95

Grilled bacon steak with mashed potato and
buttered spinach topped with a soft poached egg &
creamy mustard sauce £15.95 (w)

Garlic field mushrooms on homemade brioche with
rocket and parmesan £5.50(v)

Today’s pie with hand cut chips, garden peas and gravy
£10.95

Tomato and mozzarella salad £5.95(v/w)

Grilled vegetable tart with tomato and caramelised onion (v)
£8.50

Mozzarella and Mediterranean vegetable filo parcel with (v)
rocket and a Sauvignon vinaigrette £6.95

GRILL SECTION
SALADS /PASTA/PIZZA
Chicken Caesar salad £9.95
Wok fried king prawns and chicken salad
with tom yum dressing £10.95
Butternut squash and sage ravioli in a pesto (v/n)
cream sauce £7.95
Tagliatelle with fried pancetta lardons and button mushrooms
in a garlic cream sauce £8.50
Tomato, olive and basil penne pasta £7.95 (v)
Risotto of the day (see daily specials)
Ham and mushroom pizza £8.50
Buffalo mozzarella and tomato pizza £8.50 (v)

SIDE ORDERS
£2.75 each
Hand cut chips
Mashed potatoes
Rocket and Parmesan salad
House salad
French beans and sugar snaps
Honey roasted root vegetables
Garlic bread
Onion rings

All served with chips and a watercress & red onion salad
Grilled fish of the day
(market price)
Soft herb and garlic chicken breast
£11.50
Weetwood burger with Mrs Bells Yorkshire blue cheese,
bacon, avocado and iceberg lettuce
£11.50
8 oz Rump Steak
£13.95
8 oz Rib eye Steak
£18.50
8 oz Sirloin Steak
£22.50

SAUCES £1.00 each
Peppercorn, Red wine, Diane or Béarnaise

Prices include vat. Gratuities are entirely at your discretion (w) denotes free of wheat,
rye and barley; (v) suitable for vegetarian; (n) the dish includes nuts as an ingredient.
There is always a possibility that other ingredients may contain traces of nut content.
Weetwood Hall does not accept responsibility in respect of nut or other allergies and
cannot warrant that its food products do not contain any genetically modified additives
april 2013

BREAKFAST (served from 08.0008.00-12.00)
Toasted teacake with butter and preserve £2.50

AFTERNOON TEA
Cream tea, fruit scone served with cream and jam with a
choice of cafetiere coffee, traditional, fruit or herb teas
£4.95 per person

Warm croissant with butter and preserve £2.95
High tea, a selection of freshly made sandwiches served on
white and brown bread served with an assortment of cakes,
scones with cream and jam with a choice of cafetiere coffee,
traditional, fruit or herb teas
£9.95 per person

Yorkshire bacon in a soft bap £3.95
Yorkshire sausage in a soft bap £3.95
Eggs Benedict £5.95
Smoked salmon and scrambled egg £6.50
Plated Yorkshire breakfast of bacon, sausage, black pudding,
tomato, mushroom and choice of egg £9.50

SANDWICHES (served from 10.0010.00-17.00)

Luxury tea, a selection of freshly made sandwiches served
on white and brown bread served with an assortment of
cakes, scones with cream and jam, fresh strawberries with
pouring cream, a choice of any tea or speciality coffee and
most importantly a glass of sparkling wine
£15.95 per person

Served on white or brown bloomer with hand cut chips

AUTHENTIC ITALIAN COFFEE ENJOYMENT

Prawn salad and Marie Rose £6.95
Tuna mayonnaise £6.50

“Espresso is passion and inspiration,
Wensleydale cheese and roast pepper pickle (v)

£6.50

Croque Monsieur (toasted ham and cheese) £6.95

stimulation and relaxation”
an entire philosophy for discerning guests.

Yorkshire beef and horseradish £6.50
Yorkshire ham and grain mustard £6.50
Speciality Coffee including
The Brasserie club sandwich with
(chicken, bacon, egg & tomato) £7.95

Cappuccino, Café Latte, Café Mocha, Hot Chocolate
Americano and Espresso coffee

DESSERTS
Priced at £2.95 per person
Homemade raspberry crème brulee with biscotti (n)
£4.95
Baked puff pastry apple crumble with vanilla ice cream and
crème anglaise
£4.95

Cafetiere of filter coffee, Hot chocolate or, Pot of tea

Summer pudding with crème fraiche
£4.95

Priced at £2.50 per person

Triple chocolate cheesecake with mixed berries
and crème anglaise
£4.95
Crepe Suzette cooked to order
£5.50
Fruit salad
£3.95
Mixed ice cream
£3.95
Selection of Yorkshire cheese with grapes and celery
£6.50

Selection of traditional, fruit and herbal teas

All served with Grandma Wild’s Yorkshire biscuits

Prices include vat. Gratuities are entirely at your discretion(w) denotes free of
wheat, rye and barley; (v) suitable for vegetarian; (n) the dish includes nuts as an
ingredient. There is always a possibility that other ingredients may contain traces of
nut content. Weetwood Hall does not accept responsibility in respect of nut or other
allergies and cannot warrant that its food products do not contain any genetically
modified additives. April 2013

