e’ 4 ) N

Soyal S urade

Christmas Menu

1st November - 31st January

2 Courses £30 + 3 Courses £35

Welcome Drink +£5
Glass of Fizz or Selected Pint of Beer

Starter

Whitby Crab Cakes, Brown Crab & Butter Sauce, Ice Lettuce, Charred
Lemon,
Duck Liver Pate, Cornichons, Spiced Orange Jelly, Melba Toast
Braised Beef Croquettes, Kohlrabi Slaw, Watercress

Roast

Beef sirloin, Served Rare
Juniper Pulled Pork Shoulder
Rolled Lamb Belly
Wild Mushroom and Seared Sprout Pithivier

Beef dripping roast potatoes, Bacon sprouts, Glassy parsnips, Glazed
carrots, Cranberry braised red cabbage, Yorkshire pudding, Served with a
side of Nidd Mild Rarebit cauliflower cheese.

Vegan Options Available

Dessert

Yule log, Armagnac cream
Local Christmas Pudding Slice, Wensleydale, Toasted Fig
Sticky Toffee Pudding, Toffee Vodka Sauce, Chantilly
Lemon tart, Blackberry Compote

Please Book In Advance
Ask For Details At The Bar
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