EVENING DINING

AT TRUE NORTH
DECEMBER 2026

TO BEGIN?

SPEIGHTS PEAR GIN & TONIC 6.8 sgl. /118 dbl.
made in Northowram — Speights pear-infused gin served over plenty of ice with

juniper berries and dehydrated pear — we love it with Fever Tree Elderflower Tonic

TRUE NORTH SNOWBALL 9
Warninks advocaat, fresh lime juice and light lemonade served over ice

TO START

SPICED CELERIAC, APPLE & PARSNIP SOUP 3
parsnip crisps

WILD MUSHROOM & ROASTED GARLIC PATE 3
fig compote, toasted sourdough

SMOKED HADDOCK KEDGEREE ARANCINI 10
cranberry chutney, roasted chestnuts, curry oll

GOATS’ CHEESE BON BON & SALT-BAKED GOLDEN BEETROOT 9
savoury seed granola, smoked honey, horseradish yoghurt

PULLED BEEF SPRING ROLL 9
parsnip purée, red wine pan jus, pickled cranberries

WILD GAME & VENISON TERRINE "
pickled vegetables, cranberry & orange hollandaise, warm soda bread

CURED SALMON TARTARE 10
chilli orange & caper salad, salmon roe

TO FOLLOW

BUTTER-BASTED TURKEY BREAST 25
roast potatoes, root vegetables, brussels sprouts, red cabbage, pigs in blankets,

our own recipe sausage meat, sage & cranberry stuffing, pan gravy

BRAISED FEATHERBLADE OF BEEF 2/
caramelised red onion mashed potato, sauteed mushrooms & chestnuts,

tawny port & harrogate blue cheese sauce

GRILLED SEA BASS 25
whitby crab fritter, prawns, clams, miso lobster bisqgue, pickled ginger

ORANGE & CHILLI-CURED FILLET OF SALMON 26
roasted fennel, beetroot salsa, soured cream, tarragon oll

POTATO, TRUFFLE & SAGE POTATO PAVE 23
charred cauliflower, cranberry chutney, crumbled blue cheese

FLAT IRON STEAK SURF & TURF 28
seared flat iron steak, pan-fried king prawns, fresh-blitzed chimichurri

8oz FILLET STEAK 31
pickled wild mushroom, sundried tomato & rocket salad, Modena balsamic reduction

SPICED ROASTED BUTTERNUT SQUASH 22
puy lentils, roasted red onion & sprouts, sage ‘yoghurt’

SIDE ORDERS

Rosemary-salted hand-cut chips 45  Brussels sprouts, chestnuts & pancetta 5
Salt & pepper sweet chilli fries 45 Pigs in blankets, honey glaze 6
Seasoned French fries 4 Dressed salad 4
Triple-cooked roast potatoes 5 Peppercorn sauce 3
Warm bread olive oil, balsamic vinegar 5 Blacksticks blue cheese sauce 3

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




