
 

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

B O X I N G  D A Y   
A T  T R U E  N O R T H  

S A M P L E  M E N U  
TWO COURSES £32 / THREE COURSES £40 

TO DRINK 
SPEIGHTS PEAR GIN & TONIC £6.8 sgl. / £11.8 dbl 

  made in Northowram – Speights pear-infused gin with Fever Tree tonic 
TRUE NORTH SNOWBALL £9 

  Warninks advocaat, fresh lime juice and light lemonade served over ice 

TO START 
SPICED CELERIAC, APPLE & PARSNIP SOUP Vg GF 

 parsnip crisps 
WILD MUSHROOM & ROASTED GARLIC PATE Vg GFA  

 fig compote, toasted sourdough 
SMOKED HADDOCK KEDGEREE ARANCINI GF 
 cranberry chutney, roasted chestnuts, curry oil 

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

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

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

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

TO FOLLOW 
TRUE NORTH SUNDAY ROAST GFA 

Slow-roasted Sirloin of Beef 
Butter-basted Turkey, Pigs in Blankets  

Pork Belly with Sage & Onion Salt 
Garlic & Rosemary Lamb Rump 

Wild Mushroom, Barley & Celeriac Wellington v VgA 
served with Yorkshire Pudding, triple-cooked roast potatoes, carrots,  

baked cauliflower cheese, seasonal vegetables, pan gravy 

TO FINISH 
STICKY TOFFEE PUDDING GF 

butterscotch sauce, vanilla ice cream 
CHOCOLATE BROWNIE GF 
salted caramel ice cream 

ETON MESS GF 
crushed meringue, chantilly cream, fresh berries 

SOFT-BAKED COOKIE DOUGH 
vanilla ice cream 

TRUE NORTH CHEESES £3 supp. 
 selection of cheeses served with all the usual suspects 

RASPBERRY & SORREL SORBET Vg GF 
fresh berry compote 

LITTLE ONES 

TRUE NORTH KIDS SUNDAY ROAST £12 
choose from our Sunday roasts above 

DESSERTS £4 
sticky toffee pudding, vanilla ice cream   
chocolate brownie, vanilla ice cream 

ice cream selection 


