EVENING DINING

AT TRUE NORTH
AUGUST 2026

TO BEGIN

RHUBARB SPRITZ
Wolfe Bros Rhubarb-cello (Leeds), prosecco and club soda served over plenty of ice

PRIMITIVO DI MANDURIA RISERVA San Marzano / Italy / 145%
a very special Primitivo — morello cherries, plums & blackberries - perfect with red meat

TO START

SPRING VEGETABLE BROTH
warm bread salted butter

PANKO-BREADED BRIE
plum jam, pistachio crumb, british blosson honey

PRESSED CHICKEN & BACON TERRINE
parmesan crostini, anchovy & garlic sauce, crispy anchovies

CIDER-BRAISED PORK BELLY
black pudding bon bon, spiced apple puree, red wine reduction

TORCHED MACKEREL FILLET
horseradish new potato salad, pink grapefruit segments

VEGETABLE GYOZAS
shredded asian slaw, soy & chilli dressing

CRISPY CALAMARI
caramelised red onion, garlic aioli, chorizo crumb

TO FOLLOW

TREACLE-CURED PORK CHOP
nduja & caramelised apple orzo pasta, red pepper salsa

MINTED LAMB RUMP
creamed spinach, garden pea & feta croguette, lemon oll

THAI RED PRAWN CURRY
crispy coconut rice balls, fresh chilli lime & coriander

ROAST FILLET OF COD
sauteed chorizo, prawns, green peppers & roasted onions, chorizo cream sauce

CRISPY MAITAKE MUSHROOMS
sweetcorn purée, pickled red cabbage, miso oll, fresh herbs

FLAT IRON STEAK SURF & TURF
seared flat iron steak, pan-fried king prawns, fresh-blitzed chimichurri

8oz FILLET STEAK
pickled wild mushroom, sundried tomato & rocket salad, Modena balsamic reduction

SMOKED CHARRED WATERMELON
onion bhaji, mango purée, coriander dressing

SIDE ORDERS

Rosemary-salted hand-cut chunky chips 45  Tender stem broccoli soy dressing
Salt & pepper sweet chilli fries 45 Crushed new potatoes

Truffle mayonnaise & parmesan fries 5 Caesar-dressed side salad

Seasoned French fries 4 Buttered cabbage & pan-fried pancetta
Peppercorn sauce / Red wine sauce / 3 Warm bread olives, Modena balsamic
Harrogate blue cheese sauce vinegar, extra virgin olive oil
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Detailed allergen information is available for our menus, please ask a member of the Team




