
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

Starters

Carrot, Orange, Butternut Squash and Coriander Soup 
topped with oregano croutons  

(DF, V, GF omit croutons)

Tapas Platter 
gazpacho, chorizo risotto balls and lamb keftedes with tzatzkiki

Roast Seatrout with Greek Salad 
served warm on bruschetta with lemon and dill crème fraîche

Smoked Duck, Chicken and Sun-Dried Tomato Meatballs 
with orange and mango summer salad and smoked paprika  

and balsamic relish 
(DF)

Ribblesdale Goats Cheese, Beetroot and Beef Tomato Stack 
drizzled in lemon, garlic and rosemary oil 

(V, GF)

Yorkshire Fettle, Basil and Tomato Tart 
served with rocket and tomato and balsamic mustard dressing 

(V)

Duo of Melon 
with raspberry sorbet and strawberry and rhubarb compote  

(GF, V, DF)

Seaside Supper 
cod and sage croquettes, mint pea purée, garden pea salad  

and hand-cut chips

Main courses

Yorkshire Dales Sirloin Steak 10oz (£3 surcharge) 
with hand-cut chips, beef tomato, green salad with Wensleydale 

and peppercorn and garlic sauce  
(GF)

Spinach, Broccoli and Ricotta Cannelloni  
served with sundried tomato, garlic and Brie focaccia, topped  

with pesto and rocket 
(V)

Yorkshire Pork Medley 
belly pork on black pudding, honey and apple pork sausages  
and pork fillet with honey and apple sauce, sautéed potatoes  

and seasonal vegetables

Lemon and Tarragon Chicken Tabbouleh Salad 
served warm with hand-cut sweet potato chips

Fillet Steak and Wild Mushroom Stroganoff 
encased in a filo basket and topped with sour cream, served with  

wild rice and lemon infused green beans 
(GF omit filo basket)

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

Roast Hake 
on a celeriac watercress and leek cake, topped with olive tapenade  

and served with courgette ribbons 
(GF, DF)

Chef’s Catch of the Day

Courgette, Pea, Lemon and Basil Risotto  
encased in a roasted red pepper, topped with rocket and  

‘Parmesan-style’ shavings 
(V, GF)

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

Desserts 

Chocolate Nutella Ice Cream Sundae 
with chocolate brownie and crushed biscotti 

(V)

Chef’s Dessert Trio 
blueberry macaron, lemon shortbread stack and  

white chocolate and raspberry crème brûlée 
(V)

Yorkshire Dales Cheeseboard 
selection of local cheeses, accompanied by Yorkshire Brack  

and ‘glass-house’ chutney  
(V) (GF crackers available on request)

Lemon Meringue Cheesecake 
lemon curd cheesecake, topped with meringue and served  

with lemon cream 
(V)

Chocolate and Morello Cherry Truffle Cup 
with red cherry ice cream 

(V)

Poached Pears 
served with lemon and fennel shortbread and mango sorbet 

(V) (GF and DF omit shortbread)

Rhubarb, Apple and Custard Crumble Tart 
with rhubarb ice cream 

(V)

Carrot and Walnut Cake 
with fig and walnut mascarpone cream and cranberry compote 

(V) 
 
 

Sorbet selections, gluten/dairy free desserts are all available on request. 

*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*

May-Aug 2017 May-Aug 2017

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*


