Little House
restaurant

Friday & Saturday October 2 & 3

Classic Yorkshire dishes with flavours of the autumn, freshly
prepared and hand made on the premises -

booking essential - 01729 823 963

‘canape’ - smoke mackerel pate on sourdough
ks

‘butchers bake’ - black pudding, sausage & bacon
in a mustard mornay sauce
or

‘harvest salad’ - mixed leaves, pear & blue

cheese in a tangy fruit dressing
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‘oot-roast’ - slow cooked gressingham duck leg
w/ plum, soy & ginger
or

‘baked fish’ - silver hake w/ an almond, white

wine & caper butter
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“Yorkshire parkin’ - hot, treacle toffee sauce & ice cream
or
‘pancakes’ - filled w/ apple sauce & berry fruits

{ Please inform us of Any tntolerances or Allergies on ordering } £45



