
 (Prices in Brackets are Starter Portions)

Seasonal Soup, Warm Homemade Bread   
(£3.95)
Pan Seared Tuna, Salsa Verde, Cucumber Ribbons 






(£5.25)
Yorkshire Blue Cheese Panacotta, poached sweet pear and savory tuille garnish 



(£4.95)
Home-Cured Beetroot Gravadlax, Scottish Salmon, salted & left to cure, simply served with lemon and caper dressing 





(£5.75)
        
Carpaccio of Local Round Green Farm Venison, Dressed Rocket with Parmesan Shavings, Chive Oil
(£5.75)                                                                      
Fresh Tagliatelle, sautéed wild mushrooms, truffle oil, dressed petit salad
      
           
(£5.45) £9.95
Smoked Chicken Caesar Salad, Smoked at the hotel with oak chippings, finished with little gem lettuce, crisp bacon, herb croutons and Caesar Dressing
(£5.25) £9.95 

Spinach & Ricotta Cappelletti, Basil Oil, Parmesan Crisps 

      
            

(£5.25) £9.95
Traditional Yorkshire Style Fish and Chips, Landed in Grimsby, Ale Battered Haddock Fillet, Mushy Peas &Home Made Tartar Sauce
           

(£4.95)
 £9.50 

Crispy Seared Salmon, flash fried vegetables, gnocchi & red pepper sauce         



£10.95
Oven Roasted Rump of Lamb, reared on the heather moors, with sweet potato mash, baby vegetables & rosemary scented jus



£13.95
Roast Belly Pork, Slowly roasted Free Range Pork, parsley mash, simply served with its own stock reduction &baby vegetables    




£10.95                                                                                                                                                                                                                     

Pan-Seared Seabass, tempora battered vegetables, sweet chilli sauce




£12.95                                                         

Char Grilled English T-Bone Steak, Sourced from the Vale of York & the Yorkshire Wold’s, simply with roast flat mushroom, pesto tomato, chunky chips

£19.25                                         
Where we feel they are complemented, dishes are 
garnished with Vegetables and Potatoes

Side Orders 

Homemade Breads 


£1.75 

Warm Ciabatta & Garlic Pesto 
£1.75 

Hand Cut Chips 


£2.75

Dressed Rocket & Parmesan Salad 
£2.95

Seasonal Glazed Vegetables 

£2.95 

Ale Battered Onion Rings 

£1.75 

Desserts 

Home-Made Soft Gluten Free Chocolate Cake, vanilla pod ice cream, Crème Fraiche 


£4.95 

Vanilla Pod Crème Brulee, Pistachio Brittel  
£4.95   

Locally Sourced Yorkshire Rhubarb & Ginger Fool, Lemon Shortbread 

 

£4.95

Assiette of Chocolates, white, dark & milk chocolate mousse 





£5.45
Seasonal Fruit Crumble, Crème Anglaise, mascarpone scroll (Cooked to Order)     


£4.95  
Handmade Farmhouse Cheeses 

£6.25 

Shepherd’s Purse Yorkshire Blue, Olde Yorke,
Bedale Farmhouse, Served with Traditional Accompaniments

Menu subject to seasonal changes 
We endeavour wherever possible to use locally
 sourced produce & trust that you will 
enjoy our menu & its local flavours

All Prices include V.A.T and are charged at the prevailing rate
THE GLENDALE


Restaurant Menu 

















