
 

Spring Gourmet Dinner 
Friday 17th April 2009 

7:00pm 
 
 
 
 
 
 
 
 
 

A seven course tasting menu 
 using seasonal local produce. 

 
Suggestions of wine by the glass  

to match each course will be available 
 

 

Spring Gourmet Menu 
 

Wild Mushroom Soup  
with Wild Garlic  

*** 
Terrine of Free-range Chicken  

with Chicken Liver & Foie Gras Parfait,  
Port-soaked Raisins and Pickering Watercress 

*** 
Ravioli of Whitby Crab  

with Lobster, Radish & Micro Herb Salad  
and Lobster Dressing 

*** 
Duo of Spring Lamb –  

Roast Saddle and Pressing of Shoulder  
with Carrot Puree, Curly Kale and Creamed Mash 

*** 
Kir Royal Jelly  

with Vanilla Cream 
*** 

Glazed Lemon Tart with Iced Rhubarb Soufflé 
 and Confit Rhubarb  

*** 
Yellison Goat’s Cheese  

with Toasted Almonds, Honey and Warm Brioche 
*** 

Coffee or Tea with Chocolates & Biscuits 

 

7 courses & coffee 
£39.95 per person 

 

Reservations are required in advance with a deposit 
 of £10.00 per person to confirm the booking.  

 

Please ask if you would like  
special diet or vegetarian alternatives 


