CHRISTMAS
SPECIALITIES

Chicken, Bacon & Cranberry Rösti

(NGCI)

A festive version of our famous rösti, with Yorkshire chicken breast, Raclette,
smoked streaky bacon, caramelised red onions and cranberry sauce. £13.50

Smoked Salmon Rösti

(NGCI)

A classic Swiss rösti made with grated potato, Gruyère cheese and cream, pan-fried
until golden and topped with Scottish freedom-farmed smoked salmon,
homemade caper dressing and mixed salad leaves. £13.50

Mushroom Risotto

(V) (NGCI)

A classic risotto with Shimejii, chestnut and oyster mushrooms,
topped with sautéed spinach and garnished with parsley. £10.95

Christmas Club Sandwich
Roast Yorkshire chicken breast, smoked streaky bacon and melted Raclette cheese,
with pork and chestnut stuffing, caramelised red onion and cranberry sauce,
in toasted Yorkshire Cobble. £11.25

Hake with Bacon, Cabbage & White Wine Cream Sauce
Freshly grilled fillet of hake on a bed of creamed savoy cabbage and leeks with
dry cured smoked bacon, served with sautéed new potatoes. £15.50

•••
Bettys Classic Christmas Pudding

(V)

Based on a family recipe, with golden glacé cherries, citrus peel, flaked almonds,
mixed spices and vine fruits soaked in brandy, served with rum sauce. £6.75

Warm Mince Pies

(V)

Our Classic Mince Pie and Frangipane Mince Pie, made at our Craft Bakery.
Served with homemade brandy butter or clotted cream. £4.50

Cointreau and Orange Torte

(V)

A light, all butter sponge soaked with Cointreau syrup, layered with rich chocolate
roulade sponge and orange dark chocolate ganache. £4.75

Christmas Cake and Wensleydale Cheese

(V)

A traditional Christmas cake made at our Craft Bakery using vine fruits soaked
in sherry for a rich flavour. Topped with roasted almonds and glacé cherries,
and served with Wensleydale cheese. £4.95

Please inform your server if you have any allergies, intolerances or dietary requirements we need to be aware of.

*(V) suitable for vegetarians *( NGCI) non-gluten containing ingredients *(Ve) suitable for vegans
*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which
do not include animal products. However, due to preparation and/or supplier controls of the ingredients, we cannot guarantee a
complete absence of gluten, other allergens or animal product. Items listed on this menu that are deep fried may be fried using
the same fryer as gluten and fish items. Please ask your waitress or waiter for further details or information regarding product
ingredients and allergens, including nuts, sesame seeds, gluten, milk, eggs, mustard and soya.

