
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

CHAMPAGNE ARRIVAL  
GLASS OF CHAMPAGNE OR FRUIT JUICE COCKTAIL 

 

STARTERS 
 

DUCK LIVER PARFAIT 
ORANGE AND PLUM CHUTNEY, TOASTED BRIOCHE 

GOOSNARGH CHICKEN AND CEPE RAVIOLI 
BUTTERNUT SQUASH VELOUTE, BLACK TRUFFLE 

RATATOUILLE (v) 
POACHED HEN’S EGG, GARLIC TOAST  

SEAFOOD SHARING PLATTER FOR 2  
CRASTERS SMOKED SALMON, WHITBY CRAB & PRAWN COCKTAIL, 
HOT AND CRUNCHY OYSTERS  

 

MAINS 
 

ROAST SHETLAND SCALLOPS 
CHORIZO, SAFFRON AND ENGLISH PEAS 

FILLET OF YORKSHIRE LONGHORN BEEF 
FAT CHIPS, PARSLEY, GARLIC AND SNAILS 

EAST COAST HALIBUT 
CHAMPAGNE BUTTER, HERBED LEEKS, HERITAGE POTATOES 

SWALEDALE BLUE & SPINACH TART (v) 
PEAR AND FIG RELISH 

 

DESSERT 
 

CHEF’S MINIATURES  
6 HANDCRAFTED CONFECTIONS TO SHARE  

LOCAL AND CONTINENTAL CHEESEBOARD 
FRUIT LOAF, GRAPES AND CELERY 

 

COFFEE & PETITS FOURS  
 

 

 
 
 

ST VALENTINE’S MENU  
 

Friday 12th, Saturday 13th & Sunday 14th February 

 
£49.00 per person  

 

Make your reservation today by calling The Harrogate Grille on 
01423 565 800 or book online at www.grillerestaurants.com 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
Grille would be delighted to assist if you have any special dietary needs or requirements. All 
prices are inclusive of VAT. This is a special menu and discounts do not apply. (v) 
Determines vegetarian dishes. Pre-payment will be requested at time of booking       
                                                                                                    www.grillerestaurants.com  


