
P
U

D
D

IN
G

S
£5

A
p

p
le tarte tatin

, W
en

sleyd
ale ch

eese ice cream
,

Y
o

rksh
ire trian

g
le rh

u
b

arb
 &

 g
in

g
erb

read
 trifle

S
ticky to

ffee p
u

d
d

in
g

, p
ean

u
t b

u
tter ice cream

, b
lo

w
 to

rch
ed

 b
an

an
as

G
ran

d
m

as M
u

rrays rice p
u

d
d

in
g

, w
in

ter fru
its

P
late o

f E
n

g
lish

 tarts (eg
g

 cu
stard

, b
akew

ell, treacle)

S
easo

n
al fru

it p
late, p

in
eap

p
le so

rb
et, red

 b
asil

IC
E

 C
R

E
A

M
S

 &
 S

O
R

B
E

T
S

£4.50

Ice cream
s: van

illa, straw
b

erry, ch
o

co
late, p

istach
io

S
o

rb
ets;  lem

o
n

, p
ear, b

lackcu
rran

t

C
H

E
E

S
E

 A
N

D
 S

A
V

O
U

R
IE

S
£6.50

Y
o

rksh
ire b

lu
e, K

aty’s laven
d

er, Y
o

rksh
ire m

atu
re, o

ld
 p

ecu
liar,

K
in

g
 R

ich
ard

 th
e 3rd

, w
ith

 ch
u

tn
ey, b

iscu
its, g

rap
es

W
elsh

 rareb
it £5.50

T
E

A
 A

N
D

 C
O

F
F

E
E

£2.75

F
ilter

E
sp

resso

C
ap

p
u

n
cin

o

Tea selectio
n

H
o

t ch
o

co
late

D
E

S
S

E
R

T
 W

IN
E

S
 B

Y
 T

H
E

 G
L

A
S

S

E
lysiu

m
 b

lack M
u

scat, q
u

an
d

y w
in

ery, C
alifo

rn
ia £5.50

L
ate H

arvest S
au

vig
n

o
n

 b
lan

c, C
h

ile £5

M
u

scat B
eau

m
es d

e V
en

ize, D
o

m
ain

e d
e D

u
rb

an
 2006 £6

m
en

u

at g
ran

ts h
o

tel

Sw
an

 Ro
ad

 • H
arro

g
ate • H

G
1 2SS

Telep
h

o
n

e: 01423 560666 • Fax: 01423 502550
Em

ail: in
fo

@
g

ran
tsh

o
tel-h

arro
g

ate.co
m

w
w

w
.sto

rm
h

arro
g

ate.co.u
k

w
w

w
.g

ran
tsh

o
tel-h

arro
g

ate.co
m



F
IS

H
 M

A
IN

S

M
S

C
 a

p
p

ro
v
e
d

 su
sta

in
a

b
le

 “fish
 &

 ch
ip

s”

m
in

ted
 p

ea p
u

ree, h
o

m
em

ad
e tartar sau

ce £10.50

S
h

e
llfish

 C
a

rn
io

la
 riso

tto

sp
iced

 b
lo

o
d

y M
ary b

u
tter, h

erb
 salad

, p
arm

esan
 £10.75

W
ild

 S
e
a

 b
a

ss

d
u

xelle cru
st, sm

o
o

th
 p

arsn
ip

, red
 o

n
io

n
 tarte tatin

 £16

F
re

e
d

o
m

 sa
lm

o
n

d
au

p
h

in
o

ise, asp
arag

u
s, h

o
rserad

ish
 cream

 £14.50

W
h

itb
y
 sm

o
k

e
d

 h
a

d
d

o
ck

Y
o

rksh
ire g

reen
s, p

o
ach

ed
 free ran

g
e eg

g
, b

rio
ch

e R
yed

ale ch
eese sau

ce £12

C
o

rn
ish

 tu
rb

o
t

N
ero

 p
asta, saffro

n
 fen

n
el  £14.50

M
E

A
T

 A
N

D
 G

A
M

E

C
o

q
 a

u
 v

in

G
o

o
sen

arg
h

 ch
icken

, sm
o

o
th

 m
ash

 £12

S
to

rm
 sp

e
cia

l sa
u

sa
g

e
s

b
u

b
b

le &
 sq

u
eak cake, p

o
ach

ed
 d

u
ck eg

g
, w

arm
 W

o
rcester sau

ce d
ressin

g
 £12.50

W
ild

 re
d

 v
e
n

iso
n

p
u

m
p

kin
 p

u
ree, an

n
a p

o
tato

, liq
u

o
rice ju

s £15

W
e
stm

o
o

r o
u

td
o

o
r re

a
re

d
 b

e
lly

 p
o

rk

d
o

reen
s b

lackp
u

d
d

in
g

, ap
p

le p
u

ree, sag
e m

ash
, sh

allo
t ju

s £ p
rice

H
a

rro
g

a
te

 A
llo

tm
e
n

t

p
u

m
p

kin
 riso

tto
, slo

w
 co

o
ked

 allo
m

en
t veg

etab
les, g

ard
en

 h
erb

s £ p
rice

D
R

Y
 A

G
E

D
 S

T
E

A
K

S
w

ith
 ch

ip
s w

atercress salad
 &

 ch
o

ice o
f p

ep
p

erco
rn

, b
éarn

aise o
r café d

e P
aris m

ayo

8
o

z F
ille

t
1

0
o

z R
ib

 e
y
e

1
2

o
z R

u
m

p

                                         £
17                 £

17                  £
19

S
ID

E
 O

R
D

E
R

S
£2.50

W
in

ter p
arsn

ip
s, Y

o
rksh

ire b
lu

e, g
rain

 m
u

stard
C

arro
ts w

ith
 tarrag

o
n

, o
ran

g
e cu

rd
 g

lazed

W
ilted

 Y
o

rksh
ire g

reen
s

N
ew

 p
o

tato
es, m

in
t vin

aig
rette

C
h

ip
s, M

ald
o

n
 sea salt  

M
ixed

 salad
 o

r g
reen

 h
erb

 salad

O
n

io
n

 rin
g

s
N

u
tm

eg
 sp

in
ach

S
H

E
L

L
F

IS
H

P
L

E
A

S
E

 A
L

S
O

 S
E

E
 O

U
R

 S
P

E
C

IA
L

S
 B

O
A

R
D

R
o

ck
 O

y
ste

rs
S

to
rm

 S
h

e
llfish

 co
ck

ta
il

vin
eg

ar &
 sh

allo
ts o

r g
rilled

 ch
o

rizo
£6.50

six £9.50    d
o

zen
 £17

D
re

sse
d

 W
h

itb
y
 cra

b
R

iv
e
r e

x
e
 M

u
sse

ls
h

o
m

em
ad

e m
ayo

, b
lo

o
d

y M
ary sh

o
t

m
arin

iere
£7/14

£5/9.50 

N
a

tiv
e
 L

o
b

ste
r

S
e
a

re
d

 se
a

 sca
llo

p
s

m
ayo

n
n

aise, g
rilled

 o
r th

erm
id

o
r

ratte p
o

tato
es, van

illa an
d

 tru
ffle sab

ayo
n

h
alf £9  w

h
o

le £17
£8/15

L
a

n
g

o
u

stin
e

P
la

te
a

u
 d

e
 F

ru
its d

e
 m

e
r (fo

r tw
o

)
ro

asted
 in

 g
arlic b

u
tter

£20 p
er p

erso
n

£6.50

S
to

rm
 B

a
u

illa
b

a
isse

 b
ro

th
ro

u
ille, b

read
 an

d
 o

live o
il

£4.50

W
ild

 re
d

 v
e
n

iso
n

 C
a

rp
a

ccio
w

in
ter ro

o
ts, tru

ffle d
ressin

g
£5.75

S
m

o
o

th
 d

u
ck

 liv
e
r &

 ju
n

ip
e
r p

a
rfa

it
p

lu
m

 ch
u

tn
ey, w

arm
 b

rio
ch

e
£4.75

W
a

te
rcre

ss a
n

d
 b

e
e
tro

o
t sa

la
d

w
ith

 so
ft g

o
ats ch

eese &
 p

ickled
 w

aln
u

ts
£4.75

S
T

A
R

T
E

R
S

R
a

m
u

s sig
n

a
tu

re
 sm

o
k

e
d

 sa
lm

o
n

lem
o

n
, p

ickles &
 b

ro
w

n
 b

read
£6

S
m

o
k

e
d

 h
a

d
d

o
ck

 fish
 ca

k
e

p
o

ach
ed

 free ran
g

e eg
g

,
g

rain
 m

u
stard

 cream
£4.95

C
o

rn
ish

 sa
rd

in
e
s

to
ast, to

m
ato

, g
arlic &

 b
asil

£4.50

C
a

la
m

a
ri

ch
illi, lim

e &
 g

in
g

er
£4.50

S
a

la
d

 o
f b

lo
o

d
 o

ra
n

g
e

sb
ro

ad
 b

ean
s, p

in
k g

in
g

er, artich
o

kes &
p

each
, ch

am
p

ag
n

e d
ressin

g
£ p

rice

E
atin

g
 raw

 o
r u

n
co

o
ked

 sh
ellfish

 m
ay in

crease yo
u

r risk o
f fo

o
d

b
o

rn
e illn

ess.
S

o
m

e d
ish

es m
ay co

n
tain

 n
u

ts.
P

rices are in
clu

sive o
f V

A
T. T

ip
s are d

iscretio
n

ary an
d

 all g
o

 to
 th

e staff.
C

h
ild

ren
s an

d
 veg

etarian
 m

en
u

s availab
le.


