
 
Harrogate Restaurant Week Lunch Menu - £30 

 
Salt Baked Beetroot Tart 
Teryiaki and Pickled Ginger 

 
Sourdough Bread 

Miso and Marmite Butter 
 

——— 
 

Whittaker’s Summer Solstice Gin-Cured Salmon 
Crème Fraîche Sorbet, Dill Oil, Compressed Apple 

 
‘Steak Frites’ 

Braised Leeks, Horseradish Foam 
 

Tomatoes à la Grecque  
Isle of Wight Tomatoes, Baked Feta, Tomato Ice-Cream, Compressed Watermelon  

 
——- 

 
East Coast Cod 

Lentil Purée, Mussel Moilee, Apple, Poppadom 
 

Yorkshire Chicken Breast 
BBQ Cherries, Hash Brown, Chorizo and Sweetcorn Velouté 

 
Lion’s Mane Mushroom 

Café de Paris Butter, Hazelnut Crust, Heritage Carrots 
 

——— 
 

Rhubarb and Custard 
Rhubarb Sorbet, Rapeseed Oil Sponge, Vanilla and White Chocolate Creme Patisserie 

 
Strawberry ‘Caprese’ 

Mascarpone Ice-Cream, Aged Balsamic, Pistachio and Basil 
 

Blackberry Panna Cotta 
Lychee Cloud, Lemon Shortbread 

 
 


