White Wine

Alto Bajo Sauvignon Blanc
Young, fruity & refreshing Chilean
With well balanced acidity

Dine CYT Chardonnay Maipo
Refreshing, well balanced &
fruity Chilean

Viognier de L Hospitalet IGP d"Oc
Rich & fruity French wine
Completely dry on the finish

La Cote Flamenc Picpoul
Delicate French wine with fruity
citrus aromas & hints of tropicality

Saam Mountain Chenin Blanc

This unoaked South African Chenin

works well with goats cheese and
pasta dishes

Petit Chablis Patrick Piuze

Dry, complex & elegant French
Wine with a slightly citrus flavour
Ideal with any fish dish.

Rose Wine

Wandering Bear Zinfandel Rose
Delicious refreshing Californian
easy drinking wine with hints of
strawberries & raspberries

Argento Malbec Rose
Bright & fresh rose, with
concentratedred berry &
cherry flavours

Bottle
125ml
250ml

Bottle
125ml
250ml

Bottle
125ml
250ml

Bottle
125ml
250ml

Bottle

Bottle

Bottle
125ml
250ml

Bottle

17.50
£3.90
£6.50

£20.50
£4.50
£7.90

£22.85
£4.95
£8.50

£22.10
£5.25
£9.50

£28.50

£36.50

£18.75
£4.25
£7.50

£20.50

Champagne

Jacques Cartier

Veuve Clicquot Rose NV

Red Wine

Alto Bajo Merlot

Aromas of red and black fruits
combine with hints of mocha

and ripe figs. A great Chilean

The Paddock Shiraz (Australian)
A delicious Australian Shiraz
packed with plum & red berry
flavours.

Monte Clavijo Rioja Joven Tinto
A fine Spanish Rioja by any
standards.

Argento Reserva Malbec

A Classic Argentine Malbec with
aromas of plums, black cherries
and notes of chocolate

Chateau Lugagnac Bordeaux
French red at its finest

Spy Valley Pinot Noir

Wild strawlberries, fresh hay and
great acidity. A New Zealander,
big on flavour but not heavy

Rosso di Montalcino Castello Banfi

Full bodied Italian

Beer/Lager

Corona/Peroni (330ml)
Old Speckled Hen (355mil)
Gaymers Cider

Bottle
125ml

Bottle

Bottle
125ml
250ml

Bottle
125ml
250ml

Bottle
125ml
250ml
Bottle

125ml
250ml

Bottle

Bottle

Bottle

£51.00
£9.75

£73.00

£17.50
£3.90
£6.50

£18.75
£4.15
£7.50

£20.80
£4.95
£8.50

£21.50
£5.25
£9.50

£31.00

£29.95

£42.00

£3.65
£4.50
£4.90



The MANSION

Sunday Lunch Menu

(noon - 4.00pm )

Bread Platter £3.50
To include some of the following:

Mini Baguette, Olive Ciabatta, Dark Rye Roll

Herb Olives, Wharf valley Rapeseed Oil, Balsamic
Vinegar, Yorkshire Butter

Or

Garlic, Blush Tomato & Mozzarella Bread Platter
Pesto Oil

Appetisers

Chef’s Seasonal Soup of the Day (V)
Please ask for details

Confit Chicken & Liver Terrine
Sour Dough Toasts
Bracken Hill Piccalilli

Smoked Mackerel & Horseradish Pate
Sea Salt Croute
Winter Leaves

Warm Salad of Herbed Goats Cheese (v)
Toasted Pine Nuts
Lemon & Poppy Seed Dressing

Principal Dishes

Roast Yorkshire Top Rump of Beef
Yorkshire Pudding & Traditional Trimmings
Roast Gravy & Watercress

Lemon Salt Roast Chicken
Roast potatoes & Chicken Jus
Honey Roast Winter Vegetables

Pan Fried Fillet of Seabass
Chick Pea & Smoked Paprika Stew

Wild Mushroom & Spinach Risotto (V)
White Truffle Oil & Parsnip Crisps

Some products may contain nuts,traces of nuts or other
allergens that may cause allergic reactions

Desserts

Coconut & Mango Cheesecake
Mango & Vanilla Puree

Winter Pear & Mulled Plum Crumble
Clotted Cream

Beacon Farm Yorkshire Ice Cream
Harrogate Toffee Sauce & Praline Crumble

Sticky Toffee Pudding
Black Treacle & Cinnamon Sauce
Beacon Farm Vanilla Ice Cream

Main Course @ £13.50

2 Courses @£17.95

3 Courses @ £22.00
Side Orders
Hand Cut Chunky Chips £3.25
New Potatoes £3.25
Savoy Cabbage, Bacon & Chestnuts £3.40
Roasted Winter Vegetables £3.25
Crisp Green Side Salad £3.20

We cannot guarantee that all products are entirely free
of GM ingredients.



