
 

Detailed allergen information is available for our menus, please ask a member of the Team 
 

 

  E V E N I N G  D I N I N G  
A T  T R U E  N O R T H  

J U L Y  2 0 2 6  

TO BEGIN 

 

RHUBARB SPRITZ 9.5 
Wolfe Bros Rhubarb-cello (Leeds), prosecco and club soda served over plenty of ice  
PRIMITIVO DI MANDURIA RISERVA San Marzano / Italy / 14.5% 41 
a very special Primitivo – morello cherries, plums & blackberries – perfect with red meat  

TO START 
 

ROASTED TOMATO & RED PEPPER SOUP VgA GFA 8 
nut-free basil pesto, parmesan croutons  
TRUE NORTH FISHCAKE GF 9 
salmon roe, dressed watercress, lobster bisque  
POACHED SALMON TIMBALE GFA 10 
lime & herb yoghurt, charred green bean & fresh chilli salad, sourdough crostini  

PULLED GOCHUJANG BEEF SPRING ROLL 10 
soy rarebit, pickled vegetable salad  

IBERICO CHORIZO BUBBLE & SQUEAK GF 9 
soft-poached hen’s egg, warm hollandaise sauce  

CHERMOULA-ROASTED BABY HERITAGE CARROTS Vg GFA 8 
miso hummus, black sesame seed filo crisp  

SWEETCORN BHAJIS Vg GF 8 
red pepper salad, mango & coriander dressing  

TO FOLLOW 
 

ROASTED CHICKEN SUPREME GFA 25 
wilted spinach, gem lettuce, garden peas, crispy pancetta, parmesan & anchovy cream 
sauce, garlic sourdough croutons 

 

TIKKA-MARINATED LAMB RUMP GFA 26 
bombay-style potatoes, coconut curry sauce, poppadoms  
BATTERED SHETLAND PLAICE GF 25 
garlic & lemon braised rice, charred tender stem broccoli, miso, soy & ginger dressing  
DEVILLED BUTTERFLY MACKEREL WITH CHILLI BUTTER 25 
shaved fennel, roasted pepper, caper & orange salad, horseradish yoghurt, toasted granola  
GOATS’ CHEESE BON BONS v GF 24 
crispy olive, basil & potato pave, roasted red pepper sauce, sun-blushed tomatoes  
FLAT IRON STEAK SURF & TURF GF 28 
seared flat iron steak, pan-fried king prawns, fresh-blitzed chimichurri  
8oz FILLET STEAK GF 31 
pickled wild mushroom, sundried tomato & rocket salad, Modena balsamic reduction  
TURNIP, COURGETTE, CHICKPEA & KALE FRITTERS VgA GF 22 
fresh mint, pickled cucumber, pomegranate, cumin-whipped feta, herb oil  

SIDE ORDERS  

Rosemary-salted hand-cut chunky chips 4.5  Tender stem broccoli, soy dressing 5 

Salt & pepper sweet chilli fries 4.5  Crushed new potatoes 4.5 

Truffle mayonnaise & parmesan fries   5  Caesar-dressed side salad 5 

Seasoned French fries   4  Buttered cabbage & pan-fried pancetta 4.5 

Peppercorn sauce / Red wine sauce / 
Harrogate blue cheese sauce 

  3  Warm bread, olives, Modena balsamic 
vinegar, extra virgin olive oil 

5 


