THE CHURCHILL HOTEL

Yorkshire a la carte
STARTERS

SOUP OF THE DAY 5.5
SUITABLY GARNISHED

CRAB 8
BRAISED FENNEL,
TOMATO & BABY GEM LETTUCE

ASPARAGUS 8
CHARRED ASPARAGUS, MUSHROOM,
ONION TRUFFLE & WILD GARLIC

VENISON PASTRAMI 8.5
BEETROOT, SPRUCE
& PICKLED GIROLLES

HAND DIVED SCALLOP O
HoTt & CoLD POTATO,
TRUFFLE & PARMESAN

PLEASE MAKE OUR RESTAURANT STAFF AWARE IF YOU HAVE ANY
ALLERGIES OR DIETARY REQUIREMENTS



1874 Q 1985

THE CHURCHILL HOTEL

Yorkshire a la carte
MAIN COURSES

SEARED PORK LOIN FILLET
WHITE BEANS, CHORIZO,
CHARRED GRELOTS

ROAST CoOD LOIN
PEAS, CHARRED BABY GEM
& PANCETTA

ROAST MUNTJAC LOIN,
BRocCCOLI, WHISKEY SMOKED ONIONS,
BACON CRUMBLE & WILD HORSERADISH

HERITAGE TOMATO, BROAD BEAN
& MINT RISOTTO
CRISPY EGG YOLK & PARMESAN

BRAISED OCTOPUS

CAPONATA, BURNT AUBERGINE,
BASIL, ROASTED PEPPER

& CUCUMBER

ROAST LAMB LOIN & NECK
PARMESAN GNOCCHI,
ROAST GARLIC & ANCHOVY

18.5

18.5

20

13

17

22.5



1874 Q 1985

THE CHURCHILL HOTEL

Yorkshire a la carte
MAIN COURSES

STEAKS
80z SALT AGED RIB EYE 24
80z SALT AGED SIRLOIN 26

OUR STEAKS ARE SALT AGED WITH PURE HIMALAYAN SALT.
SERVED WITH CHIPS, MUSHROOMS, TOMATOES & WATERCRESS.

SAUCES
PEPPERCORN 3.5
BLUE CHEESE 3.5

SIDE DISHES

TRIPLE COOKED CHIPS 3.5
JERSEY ROYAL POTATOES 3.5
SPRING CABBAGE & PANCETTA 3.5

TENDERSTEM BROCCOLI & ALMONDS 3.5



THE CHURCHILL HOTEL

Yorkshire a la carte
DESSERTS

PEANUT BUTTER CHEESECAKE 7
BANANA, PEANUT, BRITTLE

CHOCOLATE 7
Yuzu, LIME & SESAME

STRAWBERRY 7
SWEET WOODRUFF PANNA COTTA
ELDERFLOWER & BLACK PEPPER

WHITE CHOCOLATE CREMEUX 7
BRONZE FENNEL, CHARRED CUCUMBER,
HAZELNUT & BURNT WHITE CHOCOLATE

YOUR SELECTION OF FOUR ENGLISH )

CHEESES, CHUTNEY & BIscUITS
(ALsO AVAILABLE As EXTRA COURSE FOR THE WHOLE TABLE)

TAYLORS VINTAGE 2010 PORT 4

GRAHAMS TAWNY PORT 4



THE CHURCHILL HOTEL

Yorkshire a la carte
CHEESES

WALEDALE TRADITIONAL BY SWALEDALE
HEESE

A CITRUSY, CRUMBLY COW'’S MILK CHEESE, PRODUCED AND HAND-
MADE BY THE REED FAMILY IN RICHMOND, NORTH YORKSHIRE.

MOKED ORIGINAL GOATS CHEESE BY
IBBLESDALE
AN EXCELLENT, WELL BALANCED FLAVOUR, TASTY AND CREAMY.
MADE IN YORKSHIRE WITH YORKSHIRE MILK. SMOKED OVER OAK
CHIPPINGS.

BERWICK EDGE BY DODDINGTON DAIRY IN
NORTHUMBERLAND

IT’S A STRONG AND FRUITY GOUDA STYLE CHEESE. SMOOTH IN TEXTURE,
ITS FLAVOURS ARE TYPICALLY STRONG AND ROBUST. IT WON THE JAMES
ALDRIDGE MEMORIAL PRIZE IN 2011 AS THE BEST RAW MILK CHEESE,
VOTED FOR BY OTHER CHEESEMAKERS.

DEVILS ROCK BLUE BY PEXTENEMENT CHEESE
BASED ON THE SOFT ITALIAN CHEESES SUCH AS DOLCELATTE. THIS
ORGANIC CHEESE IS MATURED FOR 4 WEEKS AS IT GROWS A BLUE RIND
COMPLETELY COVERING THE CHEESE. PRODUCED IN WEST
YORKSHIRE.

GOAT MATURE BY RIBBLESDALE DAIRY

AN EXCELLENT WELL FLAVOURED GOATS CHEESE. TASTY AND
CREAMY, IT HAS THE ROBUSTNESS OF A PARMESAN AND THE SUBTLETY
OF A WELL MATURED FLAVORSOME CHEESE.



THE CHURCHILL HOTEL

Yorkshire a la carte
CHEESES

BARNCLIFFE BRIE BY YORKSHIRE FINE CHEESE
HAND CRAFTED IN YORKSHIRE, THIS BRIE HAS AN EARTHY FLAVOUR
WITH A SMOOTH TEXTURE, WITH A GOLDEN CENTRE. MADE USING
COWS MILK LOCAL TO HUDDERSFIELD.

MOORLAND TOMME BY BOTTON CREAMERY
TRADITIONALLY PRODUCED IN THE FRENCH ALPS, THIS VERSION OF
A TOMME HAS A RICH HAZELNUT FLAVOUR, PRODUCED IN THE
NORTH YORKSHIRE MOORS.

Owr beauntiful cheeses come from ‘Love Cleese’, an
Artuisan cheese shop wiric iy lotated 500 meters awny
on GUlygate; wirere using continental styles, Yorksiire
herds and possion are at Hre heort of everytiving tivey do-



1874 Q 1965

THE CHURCHILL HOTEL

Yorkshire a la carte
HOT SPECIALITIES

CAFETIERE FOR ONE
FRESHLY GROUND COFFEE

TEA FOR ONE
REGULAR OR HERBAL

ESPRESSO
SMALL CUP OF VERY STRONG
BLACK COFFEE

CAPPUCCINO

SHOT OF ESPRESSO,

A LITTLE STEAMED MILK
&FOAMED MILK

CAFFE LATTE
SHOT OF ESPRESSO,
STEAMED MILK & FOAMED MILK

FRENCH COFFEE




1874 @ 1965

THE CHURCHILL HOTEL

Yorkshire a la carte
HOT SPECIALITIES

GRAND MARNIER COFFEE 7

TOASTED ALMOND COFFEE 7
AMARETTO & KAHLUA

SKYE COFFEE 7
DRAMBUIE
IRISH COFFEE 7

TEELING IRISH WHISKEY

CAFFE CORRETTO 7
SAMBUCA

ADD AN EXTRA SHOT TO YOUR COFFEE FOR £3



