
P A L M E R S

STARTERS

Soup of the moment, house bread, whipped butter (V) 9

Smoked Scottish salmon, shallots, capers, caramelised lemon 12

Beetroot & goats cheese mousse, candied walnuts (V) 12

Roulade of chicken, game & pistachio nut, house chutney, pickled radish 10

Home cured local trout, pickled mustard seed, apple & buttermilk 14

MAINS

Yorkshire dales sirloin of beef, roast potatoes, creamed potatoes, Yorkshire pudding, seasonal vegetables,
gravy 23

Fillet of beer battered haddock, triple-cooked chips, mushy peas, caramelised lemon tartare sauce 23

Honey glazed gammon, roast potatoes, creamed potatoes, Yorkshire pudding, seasonal vegetables, gravy 22

Seared fillet of sea bream, crushed new potato, wilted spinach, tomato, sauce Vierge 24

Roast chicken, roast potatoes, creamed potatoes, Yorkshire pudding, seasonal vegetables, gravy 23

Wild mushroom risotto, oyster mushrooms, onions, thyme, vegetarian Parmesan (V) 19

SIDES

Cauliflower Cheese (V) 5 |  Pigs in Blankets 6 |  Pork & Sage Stuffing 6
Seasonal Greens (V) 5 |  Roast Potatoes (V) 5

DESSERTS

Apple Crumble  9 Creme Brulee  9 Vanilla Cheesecake  9 Sticky Toffee Pudding  9


