THE BLOOMSBURY ROOM

BLOOMSBURY DINNER

THE BLOOMSBURY ROOM & ITS FOOD ARE INSPIRED BY THE ART, THE COLOURS & THE CRAFT
OF VIRGINIA WOOLF & HER FRIENDS. THE SET PRICE £75 "BLOOMSBURY DINNER" INCLUDES

ALL COURSES & COFFEE. ALTERNATIVELY, A LA CARTE PRICES ARE SHOWN IN BRACKETS.

TO TOAST

A glass of Ridgeview estate Bloomsbury NV (11.25)

TO APPETISE
A trio of little snacks (11.50)
BBQ pork nugget, cured onion, mustard mayonnaise
Staal's smoked salmon, ponzu, wasabi cracker
Yorkshire pea, mint, feta filo tartlet

*Vegetarian & vegan alternatives are available*

TO START
Panko breaded cod cheek scampi, herb tartare sauce, salt & vinegar potato puffs (14)
Chestnut mushroom parfait, truffle crumpets, Tickton honey & mustard walnut salad (v) (13)
North Sea lobster, kohlrabi, apple and preserved lemon, squid ink cracker (17)
Yorkshire fillet of beef tartare, rye bread, sesame soy cheek, cured egg yolk (17)
Duck liver pate, confit leg, gingerbread, orange, roasted hazelnut (16)

Yellisons goat curd, Isle of Wight heritage tomatoes, pine nut, Bloody Mary gel (v) (13)

MAIN COURSES
Roast corn fed chicken breast, Jerusalem artichoke, smoked pancetta, wild mushrooms (29.50)
Cheddar & potato croquettes, roast celeriac, sweetcorn, watercress (v) (26)
Confit pork belly, crispy potato hash, roscoff onion, tender stem broccoli, three mustard sauce (29.50)
Dry aged ribeye steak, flat mushroom, peppercorn sauce, hand cut rosemary chips (37)
Pan fried sea trout, Yorkshire peas, parsley, brandade potato (30)
Roasted cauliflower steak, sunflower seed sauce, dukkah, crispy capers (v) (26)

Yorkshire lamb loin, sticky rib, aubergine, herb gremolata (35)

IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE TALK TO YOUR WAITER,



THE BLOOMSBURY ROOM

BLOOMSBURY DINNER

TO COMPLEMENT
All main courses are complete dishes.
If you have an appetite for more, choose from the following;
Creamed mash potato +5.50
Sautéed herb new potatoes, crispy onions +5.50
Rosemary hand cut chips +5.50
Seasonal buttered vegetables +5.50

Dressed leaf salad +5.50

DESSERTS
Dark chocolate cremeux, peanut, banana (13)
Sticky toffee pudding, Burgess salted caramel ice cream, toffee sauce (11)
Elderflower bavarois, Yorkshire strawberries, honeycomb (12)

Coconut cheesecake, Alphonso mango sorbet (12.50)

ARTISAN CHEESE SELECTION
Old King Coal, Cornish Yarg, Shropshire Blue
Yorkshire Cask, Old Winchester, with Tickton tea loaf & accompaniments
A choice of 3 cheese (12.95)
A choice of 4 cheeses (14.95)

5 cheeses (16.95)

HOUSE BLEND COFFEE
Tickton's blend of freshly ground coffee from the

York Emporium roastery & house made Tickton truffles (6)

IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE TALK TO YOUR WAITER,



