
Mothers Day at 
                  The Golden Fleece 

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all ingredi-

ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.          v-vegetarian | 

ve-vegan | gf-gluten free 

                        

Cock-a-Leekie 
chicken leg, leek, popcorn shoots & tarragon mayo  |  9 

Braised Ox Tail 
suet dumplings & French onion soup |  10 

 

Soup Of The Day  

foccacia v, gf  available |  7 .5 

Smoked Haddock & Chive Potato Cake  
pickled cucumber & dill emulsion   |  9.5 

Wild Mushrooms & Truffle 
spinach lasagna & parmesan  |  8.5 

 

Korean Glazed King Prawns 
Spring onion & sesame seeds 

To Start 

2 Courses | £30 3 Courses | £36 

Roast 

Salmon Cut of Beef served pink  (gf avail)  22 |  Pan Seared Chicken Breast  (gf avail)  21 

 

Honey Mustard Glazed Gammon  (gf avail)  20  |  Nut Roast (ve avail) 17  

All roasts are served with a Yorkshire pudding, rosemary & thyme garlic potatoes, seasonal greens, med-

ley of roast vegetables & gravy . Vegetarian gravy available. (v, ve avail)  



 

Slow Braised Lamb Shank 26 

Creamed mashed potatoes, minted pea puree, Yorkshire kale, jus (gf) (+£3 supplement) 
 

Parmesan Chicken Breast   21 

Chorizo & onions mafalde pasta  
 

Wild Garlic Gnocchi 18 

Butternut squash & tarragon potage, spinach, toasted pine nuts (v) 
 

Roast Salmon Fillet  23 

Crushed new potatoes, tender stem broccoli, cured belly, split white wine cream sauce  (gf) 
 

Slow Braised Belly of Pork  23 

Bubble & squeak potato cake, pumpkin puree, apple & vanilla reduction (gf) 
 

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all ingredi-

ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. v-v– v—vegetarian 

Mains 

Onion Rings 4.5 (ve) 

Chips / Fries 4.5 (ve) 

Mashed Potatoes 4.95 (v, gf) 

 

Sides 

Sticky Toffee Pudding  8 

 Toffee sauce, honey comb & black treacle ice cream (v, gf avail) 
 

Banana & Rum Iced Parfait 8 

Miso caramel, yoghurt meringue, toasted pecans (v) 
 

Triple Chocolate Brownie  8 

Marshmallow, raspberry sorbet (v) 
 

Yorkshire Rhubarb & Lemon Posset  8 

Rhubarb jelly, ginger crumble (gf) 
 

Cheeseboard  12 

Bleu d’auvergne, Yorkshire cheddar, red devil, Reblochon brie 

truffeld honey, onion chutney, whipped butter, crackers (v, gf avail) 
 

Selection of Sorbets & Ice Cream  6.50 

(gf & ve avail) 

Dessert 

Cauliflower, Leek & Cheese Bake (v, gf) 5.95  

Pork Sage & Onion Stuffing  6.5 

Truffle & Celeriac Dauphinoise 4.95 

Seasonal Greens 4.95 (ve, gf) 

 


