DINNER IN THE BLOOMSBURY ROOM

THE BLOOMSBURY ROOM & ITS FOOD ARE INSPIRED BY THE ART,
THE COLOURS & THE CRAFT OF VIRGINIA WOOLF & HER FRIENDS.
THE SET PRICE "BLOOMSBURY DINNER" AT £65 INCLUDES ALL COURSES & COFFEE.
ALTERNATIVELY, IN ORDER TO SUIT ALL APPETITES AND ALL OCCASIONS

A LA CARTE PRICES ARE SHOWN IN BRACKETS.

TO TOAST

A saucer of Ridgeview estate Bloomsbury NV (9.50)

TO APPETISE
A trio of little snacks (8.50)
Pork belly, onion, mustard
Staal’'s beetroot cured salmon
Goats cheese & walnut filo tart

*Vegetarian & vegan alternatives are available*

TO START
Blackened Yorkshire duck breast, Tickton damson, chicory, hazelnut (14)
Mushroom parfait, walnut & raisin sourdough, pickled watercress salad (v) (12)
Soy cured salmon, pomegranate, molasses, Yorkshire yoghurt (13.50)
Smoked ham hock, beetroot, dill, caraway seed cracker (13.50)
Bridlington crab, kohlrabi, apple, preserved lemon (16)

Goat's curd, smoked beetroot, rhubarb, Tickton honey (v) (12)

MAIN COURSES
Corn fed chicken breast, charred leeks, wild mushrooms (27.50)

Salt baked celeriac, sunflower seed sauce, cheddar cheese croquettes (v) (25)
Yorkshire venison haunch, cooked pink, venison hash, roasted onion, red wine jus (33)
Dry aged ribeye steak, flat mushroom, peppercorn sauce, hand cut rosemary chips (35)

Seared fillet of hake, new potatoes, chorizo, salsa verde (29)
Roast butternut squash, beetroot dumplings, sage (v) (25)

North Yorkshire lamb loin, new season asparagus, Raywell wild garlic, potato terrine (33)

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



TO COMPLEMENT
All main courses are complete dishes.
Additional side portions are available as requested.
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 delice, raspberry, mascarpone, cocoa sauce, cocoa nibs (13)
Sticky toffee pudding, vanilla ice cream, toffee sauce (11)
Tomlinson's rhubarb, white chocolate, stem ginger, sorrel, oat crumb (12)

Mango curd, granola, mango sorbet, lemon balm, meringue (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)

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,



