The Yarrow Lunch Menu

Starters
Soup of the day with croutons and rapeseed oil (V) £5.75
Cured salmon, pickled cucumber, creme fraiche, croutes £7.00
Venison terrine, pickled vegetables and watercress £7.50
Twice baked cheese souffle with leeks and wild mushrooms (Please allow 10 minutes cooking time) £9.75
Mains
Gnocchi, caramelised cauliflower, carpaccio, mushrooms, goats’ cheese £14.00
Pan fried cod, spinach, onion puree, chicken wing and bone marrow sauce £18.50
Yarrow steak burger, aged Comté, homemade brioche bun, salad, truffle mayonnaise £14.00
Braised pork belly, cabbage, carrot, roast potatoes, red wine sauce £17.00
Roast Beef, cabbage, carrot, roast potatoes, red wine sauce £18.00
Dessert
Peanut parfait, banana, miso caramel, brown butter ice cream £7.00
Chocolate delice, candied hazelnut and chocolate sorbet £7.00
Selection of cheese with chutney, celery, crackers and grapes £9.00

An optional gratuity of 10% will be added to your bill. All gratuities go directly to all staff. All our food is prepared in a
kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients.

If you have a food allergy or intolerance, please let us know in advance. Menu subject to availability / change



