ECE

SUNDAY LUNCH MENU

1 COURSE 13.95 | 2 COURSES 17.95 | 3 COURSES 21.95

TO START

soup of the day bread & butter (v available, please request)
smoked salmon & prawn cocktail marie rose sauce & toasted croutes
grilled queenie scallops in shell carrot puree& crispy black pudding (2.00 supplement)
coqg & hock terrine croutes, pickled vegetables

goats cheese croquettes sweet potato puree, pickled beets & balsamic honey
dressing

MAIN COURSE

A choice of roast chicken, roast belly pork, 32 day aged sirloin (3.00 supplement), or
vegetable wellington (ve)

all roasts are served with Yorkshire pudding, beef fat roast potatoes, seasonal greens, honey roast
root vegetables & rich beef gravy

pigs in blankets 4.00 | cauliflower cheese 3.50 | creamy mashed potato 3.50

the Golden Fleece sausage mashed potato, pea & pancetta, Yorkshire pudding &
rich beef gravy

cajun spiced salmon infused fennel, jersey royal potatoes & avocado salsa
dukkah spiced sweet potato fettuccini confit tomatoes, spinach & toasted pine nuts

100z Ribeye from the rib, marbled with an ‘eye of fat’
Our supplier has been farming in the Yorkshire Dales for more than 30 years and pride
themselves on quality (14.00 supplement)
Served with seasoned fries & a choice of sauce:

Pink peppercorn, blue cheese, diane, garlic butter or bone marrow

seasoned fries |3.50 caesar salad 13.50 heritage tomato salad |3.5
mixed salad | 3.50 beef fat chips |13.50 onion rings | 3.50
garlic wild mushrooms | 4.00

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. Prices may be
subject to government tax
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SUNDAY LUNCH MENU

DESSERT

chocolate bomb bourbon ice cream, chocolate mousse, honeycomb & salted
caramel sauce

pumpkin spiced sticky toffee caramel popcorn & toffee apple sauce
rhubarb & gin panna cotta gin jelly, meringue & macerated rhubarb
cheese board selection of three cheeses, grapes, chutney & crackers (v) (2.00 supplement)

strawberry sundae strawberry ice cream, marshmallows, strawberry sauce

AFTER DINNER DRINKS

espresso | 1.50/1.80 americano | 2.40 macchiato | 1.90
latte | 2.65 flat white | 2.65 cappuccino | 2.65

Irish coffee Jameson’s Irish whisky mixed with coffee, sugar & topped with a baileys cream | 5.95

Liqueur coffee choose your favourite spirit or liqueur to add to a coffee topped with cream | 5.50

KiDs MENU

1 COURSE 6 | 2 COURSES 9 | 3 COURSES 12

Starter
soup of the day
garlic bread
goats cheese croquette

Main
roast of the day (1.00 supplement for Sirloin)
sausage & mash
fish goujons
cheesy pasta

Dessert
strawberry sundae
sticky toffee pudding
chocolate mousse pot

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. Prices may be
subject to government tax



