grile

MENU DU JOUR

2 COURSES £12.95, 3 COURSES £15.95
INCLUDES A GLASS OF HOUSE WINE OR A SOFT DRINK

AVAILABLE 7 DAYS A WEEK 12NOON UNTIL 7.00PM

STARTERS

= CLASSIC VINE TOMATO SOUP (v)
LANGLEY FARM CREME FRAICHE

CHICKEN LIVER PARFAIT
RED ONION MARMALADE AND TOASTED SOURDOUGH

HAM HOCK TERRINE
SALAD OF VINE BEANS, SHALLOTS AND HAZELNUTS

“NEW YORK DELI” BEEF PASTRAMI
CELERIAC REMOULADE AND RYE BREAD

MAINS

= EAST COAST COD FISHCAKES
GRAIN MUSTARD, TOMATO AND CAPERS

RISOTTO OF FIELD MUSHROOMS (v)
SWEET ONIONS AND SHAVED PARMESAN

STEAK AU POIVRE
TRADITIONAL GARNISH

BATTERED HADDOCK
TARTARE SAUCE, MUSHY PEAS

DESSERTS

APPLE AND BLACKBERRY CRUMBLE TART
CLOTTED CREAM

CHOCOLATE FUDGE BROWNIES
WHITE CHOCOLATE, VANILLA MASCARPONE

ICE CREAM & SORBETS
DAILY SELECTION

CREAMED VANILLA RICE PUDDING
STAWBERRY JAM

= our Harrogate Theatre set menu, please show your ticket valid for today’s performance. Grille
would be delighted to assist if you have any special dietary needs or requirements. All prices include
VAT. (v) Determines vegetarian. www.grillerestaurants.com




