
HIGHBRIDGE
Leek and Potato Soup with Pancetta Lardons 

Moroccan spiced slow roast lamb croquette, carrot and ginger puree,  
stock braised couscous, pomegranate pearls, mint yogurt

Panko and coconut crusted king prawns tossed in Szechuan sauce,  
mango and peanut salad, iced spring onion and coriander cress

*Portobello mushroom rarebit, buttered spinach and leeks, onion chutney,  
garlic brushed sourdough

*Poached salmon rillettes, whipped dill butter, dressed watercress,  
soused cucumber, ciabatta crisps

h
Beef wellington – 6oz beef fillet cooked pink, mushroom and tarragon duxelles, 

golden puff pastry, pomme puree, pink peppercorn sauce
Roast rump of lamb, buttered mint infused fondant potato, crushed minted peas, rosemary jus

Baked hake supreme, crab crushed new potatoes, sauce Grenoble
Mushroom Brie and Spinach Wellington  

with Tarragon Cream 

All served with Chef’s selection of seasonal vegetables

h
Trio of desserts –cheesecake, brownie, panna cotta

Trio of Wensleydale Creamery cheeseboard
Individual pecan pie, peanut chip ice cream, peanut butter anglais
Gin panna cotta, raspberry and rose jelly, raspberries, sable biscuit 

h

Freshly brewed tea or coffee served with petit fours
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DENBY
Cream of mushroom and tarragon soup with garlic and tarragon oil

Creamy garlic mushrooms on baked sundried tomato bread,  
blue cheese and walnut crumble, balsamic glaze

Pressed ham hock terrine, pickled baby onions, piccalilli puree,  
poached pear salad, fresh baked mini baguette

Panko breaded goat’s cheese, red onion & chilli jam, confit cherry tomato, rocket, lemon oil
Haddock, mozzarella and pancetta fishcake, endive salad, crispy capers,  

lemon and dill pickle mayonnaise, dill oil

h
Rosemary roasted Beef, Yorkshire pudding, rosemary scented onion gravy,  

sea salt and black pepper roast potatoes
Chicken breast wrapped in prosciutto, Mediterranean vegetable ragout, basil infused dauphinoise,  

balsamic roast tomato sauce, basil oil
Baked cod loin, wild mushroom braised rice, tarragon gremolata, roast cherry vine tomatoes,  

mushroom and tarragon sauce

Sweet Potato Tagine, Braised Ginger Rice 

All served with Chef’s selection of seasonal 
vegetables and crispy roast potatoes

h
Strawberry meringue cheesecake

Warm chocolate brownie, vanilla ice cream, fresh berries, and hot chocolate sauce
Apple and raspberry frangipane tart, almond and vanilla custard

Banoffee Eton mess

h

Freshly brewed tea or coffee served with mint chocolates 


