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Peasehill House 

Restaurant 
Fixed Price Menu 2 Courses From £15.45 

3 Courses From £18.95. 

Starters 

Cream of Mushroom, Thyme and Garlic Soup 

Served with Crispy homemade croutons and a swirl of crème frache. 

Peasehill House Black pudding 

Served with a poached egg and Hollandaise sauce. 

Salmon, Haddock and prawn fishcake 

Served on a bed of mixed leaf salad with homemade tartar sauce. 

Game Terrine 

Duck, rabbit and Gueinea fowl, served with a tomato and apple chutney and 

Wholemeal toast. 

Deep Fried French brie 

served with a dressed salad and warm cranberry sauce. 

Smoked salmon and mushroom Penne pasta 

served in a creamy white wine and tarragon sauce. 

Moules Mariniere 

Mussels served in a cream and garlic sauce. 
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Main Course 
All served with seasonal Vegatables 

 

Seared 8oz Fillet Steak and Hand-Cut Dripping Chips 

Served with a grilled tomato, mushrooms and peppercorn sauce. 
(A additional charge of £6 will be added for steak) 

 

 Breast of chicken stuffed with Wenslydale cheese wrapped inbacon 

served in a white wine, mushroom and tarragon sauce. 

 

Grilled Seabass Fillet 

Served with garlic Icelandic prawns. 

 

Braised Leg of Nidderdale lamb 

Served on a bed of minted mash with Redcurrant and rosemary gravy. 

 

Seafood Val au Vent 

Salmon, Cod and Mussels served in a light fish sauce. 

 

Roast Pepper and Goats Cheese Stuffed Aubergine 

served in a tomato and red pepper sauce. 

 

Pork Fillet Wellington with Blackpudding and apple Pure. 

served with a wholegrain mustard sauce. 
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Sweets 

Sticky Toffee Pudding 

served with butterscotch sauce and custard. 

Traditional Vanilla Creme Brulee 

served with homemade shortbread biscuits. 

Mars Bar Cheesecake 

served with a caramel and chocolate sauce. 

Raspberry Iced Parfait 

served with a mixed berry compote. 

Yorkshire Cheese Board 

Yorkshire Blue, Fountains Gold and Wenslydale cheese  

served with crackers and chutney £1.50 supplement 

 

Teas and Coffees 

Earl Gray, Yorkshire Tea, Peppermint and Green tea - £1.50 

Filter coffee - £1.75 

Espresso - £1.50 

Latte - £2.60 

Cappuccino £2.50 

All Liqueur Coffees £3.75 

Baileys 

Brandy 

Jamersons 

Scotch Whiskey Bells 

Amaretto 
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