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	Chapel House Autumn Menu 2020   	
   SERVED WEDNESDAY-SATURDAY 18.00 – 21.00

TO  START

Potted Pork 										£7.50
Toasted Soda Bread - Pineapple Chutney 

Seared King Scallops 									£10.00
Doreen’s Black Pudding – Pea Puree – Crisp Scarborough Seaweed – Lemon Oil

Thai Spiced Crab Cakes 								£7.50
Oriental Salad – Chilli Lime Dressing 

Wood Pigeon										£9.50
Charred Baby Gem – Raspberry Balsamic – Autumn Berry Textures

Twice Baked Goats Cheese Soufflé  							£7.50
Rocket – Toasted Walnuts – Mustard Vinaigrette 

Butternut Squash Ravioli 								£7.50
Sage Butter – Crispy Sage – Parmesan 


ON THE SIDE		-		£4.00

Triple Cooked Chips
Truffle and Parmesan Chips
Selection of Fresh Veg
Yorkshire Ale Onion Rings
Goose-fat Roasties
Courgette Fritters

[image: ]


THE MAIN

24 hour sous vide Cider Braised Belly Pork   (GF)					£17.00
Pressed Apple, Potato Cake – Pig  Cheek Fritter – Crackling – Cider Sauce – Apple Crisp

Steak and Ale Pie									£15.00
Goose Fat Roasties – Wold Top veal jus Gravy – Horseradish – Chantenay Carrots

Seabass Fillets   (GF)									£18.00
Crushed Potato – Samphire – King Prawns – Sauce Vierge

Sous Vide Duck Breast   (GF)								£20.00
Charred Hispi Cabbage – Pickled Damsons – Champ Mash - Shallot Puree – Duck Sauce

Free Range Chicken Supreme    (GF)							£16.00
Confit Tomatoes – Choice of Chips and Salad or Veg and Potatoes
and Choice of Sauce Peppercorn or Diane 

Prime 10oz Sirloin  									£25.00
Confit Cherry Tomato – Field Mushroom – Yorkshire Ale Onion Rings – Triple Cooked Chips. Choice of Sauce, Peppercorn – Yorkshire Blue – Diane  

Mushroom and Parsnip Roasted Pie   (V – VE – GF) 					£14.00
Mash – Vegetable Gravy – Swede Puree 

Cod Loin Steak    (GF)									£18.00
Shellfish Broth – Crispy Serano Ham

Tomato and Vegetable “Rose” Tart   ( V )						£15.00
Basil Pesto – Mixed Herb Salad – Saute Potato – goats cheese		
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TO FINISH									


Scarborough Fair IPA Treacle Tart 							£6.00	
Vanilla Pod Ice Cream

Trio of Desserts 									£7.50
Cappucino Brulee – Salted Caramel Parfait – Passionfruit Posset – Shortbread – White Chocolate Crumble

Panna Cotta Baked Yogurt 								£6.00
Stewed Fruit – Cardamom Ice cream – Toasted Oats

Sticky Yorkshire Parkin 								£6.00
Crème Chantilly 


Filter Coffee -	 £4.00
Petit fours 
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