
YORK MINSTER SUMMER ORGAN RECITALS SAMPLE SET MENU
Glass of fizz on arrival or alcohol-free alternative

4.30pm-6pm

2 Courses - £30,  3 Courses - £35 

STARTERS

Oak Smoked Salmon
Gooseberries, fennel, Yellison crowdie, fresh horseradish

Bury Black Pudding “Hash Cake”
Frickles, wholegrain mustard hollandaise, watercress

Madeira & Summer Truffle Creamed Wild Mushrooms
Toasted sourdough, soft poached hens’ egg, garden chard

MAINS

Yorkshire Wolds Chicken Breast with ‘Caesar Style’ Salad
Bacon bits, charred gem, fresh parmesan shavings, croutons, anchovy dressing

12oz Sirloin Steak “On The Bone”
 Butcher’s salad, cafe de Paris hollandaise, skinny fries (£13 supplement)

Fennel Crumbed Market Day Fish
Buttered samphire, jersey royals & garden peas, seaweed butter, salt & vinegar “scraps”

Roasted Vegetable & Tomato Risotto
Heritage aubergines, herb pesto, parmesan crackling

DESSERTS

Fountains Gold Cheddar
 Red onion marmalade, a little “tubby tyke”

Croissant Bread & Butter Pudding
Oreo ice cream, crispies, fudge

Chilled Coconut Rice Pudding
Pineapple, lime

Please notify your server prior to ordering of any food allergies or request further information. Many of our dishes can be modified to suit dietary requirements.


