The
CHURCHILL HOTEL

Sunday Lunch Menu
£19.95

to commence...
Potato and Kale Soup
Duck Choux Farci, Black Olive, Beetroot, Hazelnut and Lotus Root
Tempura Cod Cheeks, Radicchio, Puffed Rice, Wasabi and Onion
Dry Hung ‘Holme Farm’ Venison Bresaola with Pine Emulsion, Coal Oil, Peanut and Pink Grapefruit

Potato and Tarragon Dumplings with Baked Potato Consommé, Roast Baby Beetroot and Preserved
Egg Yolk

Yorkshire Pudding with Onion Gravy
to continue...
Roast Yorkshire Beef, Yorkshire Pudding with Onion Gravy
Pan Roast Hake Fillet with Herb Crust, Rouille, Marinated Mussels, Crisp Anchovies and Sea Herbs

Bridge Farm Pork Belly cooked in its own juices, Squash, Corn, Chorizo and Apple Jam

Roast Leg of Lamb, Roast Potatoes, Yorkshire Pudding and Minted Gravy
Spelt & Roast Pumpkin Risotto with Swaledale Blue Cheese & Spinach Pesto
to conclude...

Mulled Cider Doughnuts with Espresso and Salt Caramel Mousse, Roast Chestnuts, Apple and
Orange

‘Rice Pudding’ with Apricot, Rhubarb and Wild Rice
Honey Panna Cotta with Poached Pear, Honeycomb and Ginger
Selection of Home Made Ice Creams or Sorbets
Selection of British Artisan Cheeses, Chutney and Biscuits

and perhaps..

Yorkshire Tea or Filter Coffee with Yorkshire Mint Chocolates




