PTMY LUNCH MENU
Monday to Saturday [2pm until 5pm

Two Courses 20
Three Courses 25

Starters

Truffle Garlic Mushrooms
Sourdough toast, watercress salad

Salmon Fishcakes
Sweet chilli dipping sauce

Black Pudding Scotch Egg

English mustard aioli, micro watercress

Mains

Chicken Supreme

Potato fondant, buttered kale,

smoky pancetta lardons, baby onions,
mushrooms and mustard cream

King Prawn Linguine

Garlic butter king prawns with lemon,
garlic and chilli, rocket salad

Desserts

Vegetable Koftas (ve)

Warm garlic flatbread, roasted red
pepper houmous, vegan feta, tomatoes
and olives

Grilled Flat Iron Steak
Cooked medium rare, skinny fries,
confit garlic butter and grill garnish

Black Forest Brownie

Cherry gel, blackcurrant & kirsch sorbet

Caramelised Apple Tart

Streusel crumble, warm vanilla custard

Please advise you server if you have allergy or dietary requirements. All of our dishes are created from scratch and made in house using
controlled procedures for allergens, however we cannot guarantee that our dishes are 100% free of allergens due to the risk of cross contamination.

Yorkshire Rhubarb & White

Chocolate Cheesecake
Almond, vanilla ice cream

Sticky Toffee Pudding
Salted caramel sauce, toffee popcorn,
milk ice cream



