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STARTERS

Salmon & Prawn
Cocktail

Little gem lettuce, cherry
tomatoes, cucumber

& shallots with Marie
Rose sauce.

Crispy Chicken

Wings

Chicken wings tossed in a
honey, lemon & thyme glaze.

Chorizo & Tomato
Bruschetta

Toasted ciabatta, fresh basil,
rocket, balsamic & olive oil.

Baked Cheese
Fonduev

Served with crusty bread,
caramelised onion &
marinated mixed olives.

Creamy Potato &
Roast Leek Soup~

Served with warm
bread and butter.

MAINS
Traditional Sunday Roast

Roast beef, served with roast potatoes,
roasted root vegetables, pickled cabbage,
homemade stuffing & Yorkshire pudding,
finished with a rich meaty gravy.

Roast Rump of
Yorkshire L.amb

Served with rosemary mash, pea,
asparagus & mint sauce.

Fish Pie
Salmon, haddock & prawns in creamy sauce
topped with mashed potato & cheese.

Whitby Crab Tagliatelle

Cooked with garlic, chilli,
parsley, lemon & olive oil.

Beetroot & Feta Frittatav

Served with basil pesto & whipped feta cheese.

El Asador

STEAKHOUSE & BAR

DESSERT

l.emon
Curd
Cheesecake

Lemon curd, vanilla
mascarpone

& crunchy

biscuit base.

Sticky
Toffee
Pudding

With butterscotch
sauce & vanilla
ice cream.

Chocotorta
Layers of coffee-
soaked lotus
biscoff biscuits &
Dulce de Leche
cream cheese.
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