
AUBERGE MENU 
Monday 26th October  

THREE COURSES £28 

LOCALLY SHOT WOOD PIGEON   
Blue cheese & red onion tart, wild mushrooms    

BUTTERNUT SQUASH ARANCINI     
San Marzano tomato, aged parmesan 

SMOKED SALMON 
Lemon & capers 

.	 	 	 	 .	 	 	 	 . 

VENISON CANNELONI 
Rosemary focaccia, mixed salad   

ROAST SHETLAND COD 
Mash, garden peas, sauce beurre rouge 

ROASTED PEPPER LINGUINI 
Spinach, San Marzano tomato & aged parmesan  

.	 	 	 	 .	 	 	 	 . 

YORKSHIRE PARKIN 
Butterscotch sauce, honeycomb ice cream 

WHITE CHOCOLATE PARFAIT 
Raspberries, caramelised white chocolate  

TONKA BEAN GANACHE 
Cappuccino gel, chocolate soil  

	  


