
Signature Menu

Starters

Uncle Jimmy’s Homemade Soup of the Day Served with Bread Roll

Estate Smoked Trout Paté with Homemade Granary Toast, 
Horseradish Cream, Garnished with a Crisp Winter Salad

Chicken Livers in Madeira Sauce with Balsamic Vinaigrette

Warm Crab & Avocado Galette Served with Rocket and Lemon Dressing

Yellison Farm Goats Cheese served on Toasted Brioche with Fresh Salad and 
Mrs B’s Vinaigrette (V)

Main Courses

Three Dales Lamb Shank Served with Celeriac Mashed Potato and Mint Jus

Pan Fried Scottish Salmon Served with Fennel, Croquettes Potatoes and 
Cucumber Beurre Blanc

Estate Pheasant Served with Bread Sauce, Game Chips and Red Wine Sauce

Garden Herb, Courgette & Pea Risotto Served with Tomato Coulis and Crème Fraiche (V)

The Grange Sirloin Pork Steak Served with Mustard Mash Potato, 
Green Beans and Apple Cider Jus

Puddings

Sticky Gingerbread Pudding with Custard

Plum & Almond Tart with Sauce Anglaise

Iced Dark Chocolate Marquise with Fresh Raspberries and
Raspberry Coulis

Traditional Apple Crumble with Vanilla Ice Cream

Platter of Lancashire & Yorkshire Cheeses, Home-made Dundee Cake, Celery,
Grapes and Biscuits

~~~
Coffee & Petit Fours

~~~
£25.95


