
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

Winter Vegetable Soup 
topped with rosemary croutons  

(DF, V, GF omit croutons)

Tapas Platter 
Lemon and coriander hummus, Andalusian stuffed tomato,  
bacon wrapped dates and lemon pepper chicken skewer  

(DF)

Smoked Mackerel, Prawn and Smoked Salmon Timbale 
served with pea shoot and rocket salad and tomato,  

sweet red pepper and basil dressing  
(GF)

Chorizo and Manchego Croquettes 
with tomato and onion salad, served with a tomato, beetroot  

and lime salsa

Yorkshire Dales Smoked Duck, Orange and Beetroot Salad 
drizzled in spiced orange and balsamic glaze  

(GF, DF)

Caramelised Leek and Onion Tart 
topped with spinach and ricotta, served with an orange  

and pine nut salad  
(V)

Smoked Garlic and Cream Wild Mushrooms 
on rosemary focaccia, topped with rocket and parmesan style shavings  

(V)

East Coast Crab and Chilli Cakes 
with lemon tartar and red chard

Main courses

Yorkshire Dales 10oz Ribeye Steak – £3 surcharge 
with handcut chips, maple roast onions, cherry vine tomato,  

garlic mushrooms and Kraken black spiced rum sauce 
(GF)

Wild Mushroom, Spinach and Pesto Tagliatelle  
with beetroot and chive bread, topped with parmesan style shavings  

(V, GF pasta available)

Yorkshire Medley 
Braised lamb shank with red wine and port sauce, pork and  

caramelised onion sausage and bourbon braised beef brisket, served  
with rosemary sautéed potatoes and seasonal vegetables 

(GF omit sausage, DF)

Chorizo and Leek Chicken 
wrapped in pancetta with rosemary sautéed potatoes  

with watercress and spinach sauce 
(GF)

Roasted Vegetable Trio 
filled with winter squash and sage risotto, topped with parmesan  

style shavings and sundried tomato 
(GF, V, DF omit shavings)

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

Roast Sea Trout 
topped with salsa verde and served with mint pea risotto and winter greens  

(GF, DF)

Chef’s Catch of the Day

Yorkshire Fillet Steak Wellington 
with red wine jus

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

Desserts 

Toffee Apple Cheesecake 
with salted caramel ice cream

Choux Bun Trio 
filled with lemon curd cream, vanilla cream and chocolate  

hazelnut cream, with vanilla ice cream

Yorkshire Dales Cheeseboard 
selection of local cheeses, accompanied by coconut and  

cherry loaf and green tomato chutney  
(GF crackers available on request)

Almond and Raspberry Bakewell Tart 
with raspberry and mascarpone cream

Hull Fair Chocolate Truffle Cup 
topped with candy floss, brandy snap and served with  

coconut ice cream

Hot Chocolate, Vodka and Orange Pudding 
with white chocolate sauce and crème anglaise

Chef’s Dessert of the Day

Chilled Winter Fruit Crumble 
served with blackcurrant sorbet 

(DF and GF) 

 
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*

sept-nov 2017 sept-nov 2017

V – vegetarian   GF – gluten free   DF – dairy free


