SAMPLE SUNDAY MENU
STARTERS

Botham’s of Whitby ‘T'ear & Share’ Ciabatta £4  Gordal Olives with Garden Herbs, Lemon & Chilli £4.50

Mulligatawny Soup, Carrot Bhaji, Crispy Onions 17 £6

Chicken Liver Patfait, Crispy Chicken Skin, Pickled Shallots, Sherry Jelly, Toasted Brioche £10 Thg_Stdt:’Iljln,
THE HARBOUR
Shetland Mussels a la Mariniere creamed with Shallots, Parsiey & White Wine £11 ® Ry

Deep-fried Crispy Calamari, Sqguid Ink Aioli, Fresh Lemon £12
Prawn Cocktail with a Crevette, Bloody Mary Sorbet, Granary Loaf & Seaweed Butter £13
Tempura Battered Vegetables with Soy Sauce, Sushi Ginger, Coriander, Saffron Aioli £9/ £15
Lindisfarne Oysters, Shallot 1/inegar & Fresh Lemon £3 each
MAIN COURSES

Braised Brisket of Yorkshire Beef £20 or Chicken Breast £18
served with a Homemade Yorkshire Pudding, Duck Fat Roast Potatoes, Canliflower Cheese,
Mixced Seasonal 1V egetables, Root Vegetable Gravy, Fresh Horseradish

Cod or Line-caught Skin-on Haddock, Beef Dripping Chips, Tartare Sauce, Fresh Lemon, Minted Mushy or Garden Peas £16
‘Fungi Burger’, Smoked Wensleydale, Charred Gherkin, Whithy Brewery Relish, Roasted Flat Cap Mushroom, Skin-on Fries 17 £14
Oven-roasted Skrei Cod, Fricassée of Shetland Mussels, Tenderstems Broceoli, Hispi Cabbage, Herring Caviar, Lobster Sance £32
Fillets of Sea Trout, Brown Shrinmp & Caper Butter, Marsh Samphire, New Potatoes £25
Homemade Salt Cod & Scallion Fishcake with Hispi Cabbage, Wholegrain Mustard 1 elouté, Poached Fgg £15

PUDDINGS

Steamed Sticky Toffee Pudding, Muscovado Sugar Sance, Vanilla Ice Cream £7.50
Chocolate & Salted Caramel ‘Knickerbocker Glory’, Salted Caramel Ice Cream, Walnut Brownze, Chocolate Sance £8.50
Trio of Yorkshire Cheeses, Grapes, Celery, Biscuits & Date Jam £15
A Selection of Beacon Farm Ice Cream £5
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