EVENING DINING

AT TRUE NORTH
OCTOBER 2026

TO BEGIN

SARTI SPRITZ
sarti blood orange, mango & passionfruit liqueur, prosecco, club soda

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

TO START

POTATO, THYME & ONION SOUP
garlic focaccia croutons

DUO OF SMOKED SALMON
smoked salmon pate wrapped in cak-smoked salmon, toasted sourdough, beetroot pickle

BLACK PUDDING & POTATO ROSTI
poached hen's egg, brown sauce hollandaise

CRISPY HAM HOCK TERRINE
pork crackling, bramley apple jus, sage mayonnaise

CHERMOULA-ROASTED BABY CARROTS
chilli & apricot cous-cous, coriander dressing

PAN-FRIED KING PRAWNS & IBERICO CHORIZO
red wine reduction, garlic aioli, charred sourdough

POTATO & LENTIL DAHL
minted yoghurt, pickled vegetables, poppadoms

TO FOLLOW

SEARED VENISON HAUNCH
yorkshire blue cheese & caramelised red onion gnocchi

SMOKED COD LOIN
hasselback potatoes, diced pancetta, savoy cabbage, seafood cream sauce

THAI-STYLE MARINATED SALMON FILLET
chilli & garlic fried rice, tenderstem broccoli, soy & sesame dressing

BEEF BOURGUIGNON
featherblade of beef, sweet onion mashed potatoes, bourguignon sauce, crispy onions

SWEET POTATO, ROASTED RED ONION, CHILLI & CARDAMOM TARTE TATIN
shaved fennel orange & pormegranate salad

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

ROAST PUMPKIN, CHICKPEA & SPINACH TAGINE
spiced okra, warm flatbread

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




