a4 ) N

Soyal S urade

SUNDAY MENU
12PM-6PM - 2 COURSES £30

STARTER
Crab Cakes, Brown Crab Butter Dip

Peppered Mackerel Pate, Pickled Beetroot, Crostini
White Onion Soup, Croutons, Chive Chantilly
Brawn Terrine, Malt Tomato Chutney, Beer Bread Soldiers

MAIN

Syke’s House Farm Pulled Beef Shin,
Horseradish Cream £22

80z Lamb Barnsley Chop, Mint Dressing £22
Bone in Chicken Breast, Cranberry Sauce £18
Bubble and Squeak, Marmite Gravy V £17

Children’s Roast Dinner £10
(Beef, Chicken or Veggie)

Small Adult Portion Available on Request
ALL SERVED WITH:
Roast Potatoes, Autumnal Greens, Braised Red Cabbage, Carrot Puree,

Yorkshire Pudding, Best Bitter Beer Gravy

SIDES: Extra Potatoes £3.5 V GF Yorkie & Gravy £2.5
Extra Meat GF £5 Nidd Mild Cauliflower Cheese V £4

V = Vegetarian Vg = Vegan GF = Gluten Free
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