[image: image1.png])

T W O RIV ERS

Café - Restaurant




 January to March 2012
2 courses £20.95
 3 courses £25.95 
Starters
Timbale of smoked mackerel and salmon
with rocket and salsa verde
(GF)

Soup of the day 
served with a polenta crouton
(GF without croutonn, V)

Crisp rosemary bruschetta
topped with Mediterranean mushrooms, roasted tomatoes and garlic sauce 
(V)
Sundried tomato, roasted red pepper and mozzarella tart
with mixed leaves and a beetroot dressing
(V)

Redcurrant and game terrine 
on red chard topped with chilli jam
(DF)

Marinated baby beetroot with creamy Ribblesdale goats cheese
(GF)

Salmon bites with aioli & sofrito
Duck pancakes 
accompanied with sour cherry and ginger


Main courses
Trio of beef fillet medallions in a shallot jus 
served on a garlic and chive potato - £5.00 surcharge
(GF, DF without the sauce)

Creamy lemon tarragon chicken 
served with wild rice 
(GF)
Chef’s fish of the day
Belly pork with fennel and orange 
served on wilted greens
(DF, GF)

Mediterranean slow roasted lamb in a tomato provencale sauce
with mint couscous
(GF without couscous)
Winter vegetable risotto 
served with red pesto in a roasted red pepper 
(V)
Broccoli and cauliflower cannelloni 
served with rosemary focaccia on a bed of rocket
(V)
Lemon sole with spicy bean and chorizo ragoût



All main courses are served with seasonal vegetables and potatoes.
DF - Dairy free

 GF - Gluten free
 V – Vegetarian


Desserts 

Light and dark crème brulee
with handmade cherry biscotti
Rice and orange tart 
served with crème fraiche
Sticky toffee pudding 
with cinder toffee ice cream
(V)
Almond and apricot cheesecake
served with a pecan cream
(V)
Chocolate nougat truffle cup 
topped with candy floss
Winter berry and mascarpone shortbread stack
on a raspberry coulis
Yorkshire cheeseboard 
with quince jelly and plum loaf
(GF crackers available)
Waffle basket with a selection of ice cream or sorbet 
please ask your server for today’s choices
(GF without basket, DF sorbet selection available)


William Wilberforce coffee and handmade chocolates – please ask your server
Food served in the restaurant is sourced locally and comes from suppliers including Yorkshire Dale’s Cheese Company, Yorkshire Duck and Geese, Anna’s Happy Trotters and Mr Moo’s. 

Please speak to the restaurant team to discuss any specific dietary requirements. 

DF - Dairy free

GF - Gluten free
 V –Vegetarian
Tel: 01482 382883      Email: tworivers@thedeep.co.uk
Web: www.thedeep.co.uk


