
Father’s Day Luncheon
SUNDAY 15th JUNE 2025

ALLERGENS & DIETARIES: GF - GLUTEN FREE  |  V - VEGETARIAN  |  VE - VEGAN  |  * - ADAPTABLE.  
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION.

Main Course 

Starter

GRANTLEY HALL STICKY TOFFEE PUDDING 
Vanilla ice cream, toffee sauce 

 
PASSION FRUIT PAVÉ 

Anise cream, exotic fruits, vanilla (GF, VE) 
 

GRAND CRU CHOCOLATE BAR 
Chocolate ganache, whipped caramel cream, chocolate sablé

Dessert

ROAST SIRLOIN OF YORKSHIRE BEEF 
Traditional vegetables, Yorkshire pudding, roast gravy 

 
FILLET OF HALIBUT 

Creamed potato, wilted greens, dill, prawn & Champagne butter sauce 
 

LEMON GLAZED POLENTA STEAK 
Flame roasted peppers, vine tomato salsa (GF, VE)

HOUSE SMOKED SALMON 
Chargrilled asparagus, toasted hazelnuts, hollandaise sauce (GF) 

 
PRESSING OF CONFIT DUCK 

Medjool date purée, glazed ruby grapefruit, chicory (GF) 
 

GLAZED BLACK FIGS 
Yorkshire honey mascarpone, thyme & rocket leaf (GF, VE*) 


