DINNER




LEETHAMS

BRASSERIE

SMALLS SIDES

House Soup of the Day 5 Chips 4
warm bread ¢ % & & bloody Mary sea salt # »® ¢ .1,
Warm Salad Pulled Duck Leg 8 Sweet Potato Fries
with rocket leaf & pomegranate, charmoula aioli @ @
raspberry vinaigrette dressing @ .2

Radish Lemon & Avocado Salad 4
Olive Oil Brushed Bruschetta 6
mango, tomato, chilli and shallot salsa ¢ & % & B @ .1, Buttered Seasonal Greens » 4
Stuffed Mushroom 7

spinach blue cheese, pine nuts, green sauce #

Salad of Quinoa 6.5 s W E E T

roasted chick peas, sun blUShed t0Matoes, ettt et e et et e e e e na e ee e e

smoked almonds, olives, lemon dressing % @ .
Yorkshire Curd Tart 7
Salt and Pepper Squid 8 nutmeg scented créme anglaise & © &

peppers, crispy kale, gentlemen’s relish @ ¢ 5 © § =
Warm Chocolate and

Raspberry Brownie 6.5
chocolate sauce, vanilla ice cream ¢ © 3

................................................................................................................. Treacle Tart 6.5
M A I N s caramelised brown bread ice cream & © &

Mixed Summer Berry Eton Mess 6
Dexter Cheeseburger 16 Yorkshire Cheese Selection 9
charcoal bun, tomato, gherkin, Elmbank sauce, fries, slaw ¢ @ & % & & § L. Wenslydale, Yorkshire blue, fountains gold cheddar,

orchard chutney, crisp breads »# 2 .1, &
Deep Filled Steak and Ale Pie 16
blue cheese crust, seasonal greens,
roastjus & caramel roasties B @ W B 2ttt a et

Black Sheep Beer Battered Haddock 15 N I. E s 'I' 0
chips, mushy peas, tartar sauce, scraps *® & 4. ©
Risotto of Garden Pea
and House Smoked Salmon Flakes e -
with parmesan crisp '® & Sea salted Pork scratchings 3
with Bramley apple ketchup .2,
Gammon and Fried Hens Egg 15
watercress and pea salad, chips © Smoked Almonds & peanuts sy 3
Beetroot, Parsnip, Carrot . .
and Quinoa Burger 14 Olives, fennel pollen & chilli honey 4
vegan cheese, brioche bun, fries, mother sauce & @ % % & ¥ § &
Toasted Sourdough Bread 3.5
Breaded Black Pepper and aged balsamic extra virgin Rapeseed oil ¢ 2 & ¥
Lemon Coated Chicken Escalope 16
rocket leaf and parmesan flakes & 4 © ® Spinach and Beetroot tortillas 4

. . with a guacamole dip &
Elmbank Mixed Gril 18
gammon, Cumberland sausage, 4oz sirloin,

and black pudding, mushroom, tomato, fried egg, chips © & . Marinated Mediterranean 5

mixed seafood cocktail

If you are concerned about any food allergies or dietary requirements & nut ® fish J celery ® lupins

please speak to a member of the team who would be delighted to assist. % peanuts %, soy fi mustard = molluscs
& cereal containing glutens ¢ crustaceans ¥ sesame A, sulphur dioxide
o eggs B milk



