THE TACK ROOM

KIRKLEVINGTON

LUNCH MENU

FROM THE GRILL - SEE OUR DAILY SPECIALS BOARD

served with roast tomato, mushroom, house salad & skin on seasoned fries

ALL OF OUR MEAT IS SOURCED FROM LOCAL FARMERS, WHO ARE PASSIONATE ABOUT REARING 100%
FREE RANGING BEEF, PORK, LAMB AND CHICKEN, IN OUR FABULOUS YORKSHIRE COUNTRYSIDE.

SMALL PLATES

SOUP OF THE DAY 7.95
with toasted sourdough

CURED SEA TROUT 10.95
pickled cucumber, hung yoghurt & dill oil

GOAT’S CHEESE & BEETROOT 10.95

braised baby beetroot, pickled beetroot, candied walnuts & endive salad

BIG PLATES
AUTUMNAL VEGETABLE SALAD 14.95
boiled ratte potato, beetroot, celeriac, seasonal greens & house vinaigrette :
add chicken 5.5 | add salmon 6.5 | add feta 4.95
HAWKSTONE BEER-BATTERED FISH & CHIPS 18.95
crushed peas, tartare sauce & triple cooked chips
PAN ROASTED SALMON FILLET 19.95
sauteed new potatoes, crushed peas, baby gem, parma ham & lemon velouté
FIELD MUSHROOM RISOTTO 16.95

tenderstem broccoli, samphire, sunflower seeds & truffle ol

TWICE COOKED LAMB SHOULDER 21.95

courgette, basil, peas, edamame, hispi & pomme dauphine

SIDES
HOUSE SALAD § | SKIN ON FRIES 5.5 | SEASONAL VEGETABLES 5.5 | PARMESAN FRIES 6.5

OPEN SANDWICHES

served with fries & house salad
ROAST RARE BEEF, HORSERADISH, MAYONNAISE, ROCKET & TOMATO 13.95
PRAWN, CRAYFISH, MARIE ROSE & TOMATO CONCASSE 13.95
HAM HOCK, DIJON MUSTARD MAYONNAISE & PICKLED VEGETABLES 13.95
HUMMUS, ROAST RED PEPPER, CUCUMBER & FETA 12.95

HOLD YOUR HORSES!
If you have any dietary requirements, please let us know at the time of ordering. Whilst we are extremely careful with the handling of all allergens, we use a wide range of ingredients in our kitchens and cannot
guarantee the absence of traces of allergens in any of our food. Gluten free breads are available on request.

PLEASE NOTE THERE IS NOT A SERVICE CHARGE INCLUDED IN OUR PRICING




