
Thursday 
2 courses £21.95    3 courses £25.95 

Friday & Saturday 
2 courses £25.95    3 courses £29.95 

 

E: tworivers@thedeep.co.uk             T: 01482 382 883             W: www.thedeep.co.uk/two-rivers-restaurant

JAN-APR 2018 JAN-APR 2018

Starters

Braised Beef Brisket and Mini Yorkshire Pudding 
with horseradish purée and maple onions

Ribblesdale Goats Cheesecake 
topped with red onion marmalade, watercress  

and beetroot salad    
(V)

Watermelon Basil and Yorkshire Fettle   
on spicy lemongrass dressed rocket  

(V, GF)

Game and Redcurrant Terrine 
accompanied by a spiced apple chutney and  

tomato onion salad

Seasonal Squash, Carrot and Coriander Soup 
topped with orange marmalade and crème fraîche crostini 

(V, GF, DF omit crostini)

Smoked Cod and Sage Patties 
served with handcut chips, mint pea puree and pea shoots  

(DF)

Smoked Mackerel and Beetroot Bruschetta  
finished with a tomato and fennel salsa

Taster Platter 
chicken, date and chorizo meatballs, spiced falafel,  

chilli jam, olives and flatbread

Main courses 

Yorkshire 8oz Fillet Steak (£4 surcharge) 
with hand cut chips, garlic and rosemary mushrooms  

served with bourbon sauce  
(GF, DF omit sauce)

Smoked Cod Loin 
on a shallot and potato cake accompanied by a spicy  

lentil and bean ragout    
(GF, DF)

Chorizo and Pancetta Carbonara 
served with garlic and chive soda bread, rocket  

and sun blushed tomatoes

The following dishes are all served with seasonal  
vegetables and potatoes:

Cherry and Brandy Duck Breast 
on a courgette and halloumi cake  

(GF)

Roast Corn Fed Chicken 
presented on saffron baked orzo drizzled with Madeira jus

Butternut Squash, Sweet Potato and Spinach Casserole 
topped with wensleydale dumplings  

(V, GF, DF omit dumplings)

Apple and Cider Pork Trio 
3oz medallions served with parsnip, dauphinoise potatoes  

and honey apple purée  
(GF)

Chef’s Catch of the Day 

Side Orders - £2.50 
Potatoes of the Day        Seasonal Vegetables       Mixed Leaf Salad

 

Desserts

Tiramisu Cheesecake 
with cappuccino ice cream and chocolate coffee beans

Yorkshire Dales Cheeseboard  
selection of Yorkshire cheeses accompanied by ricotta  

and date scones and red onion chutney  
(V, GF crackers available on request)

Sticky Toffee Pudding 
served with toffee sauce and vanilla custard 

(V)

Chocolate Pecan Tart 
accompanied with peanut brittle and hazelnut cream 

(V)

Limoncello Crème Brûlée 
served with almond and lemon biscotti  

(V, GF omit biscotti)

Chocolate Orange Brownie Sundae 
layers of brownie, chocolate orange and vanilla ice cream  

finished with orange coulis and cream

Spiced Poached Pear 
with a mango sorbet and ginger oat cookies  

(V, GF, DF)

V – vegetarian   GF – gluten free   DF – dairy free

*Please note that nuts are present in our kitchen, we therefore 
cannot guarantee their exclusion in our dishes. Please notify a 
member of staff of any food allergies or special requirements*


