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Every Sunday
12.30pm - 4.00pm
2 courses £19.95 3 courses £24.95

DoubleTree by Hilton Harrogate Majestic Hotel & Spa
01423 700300
experiencethemajestic.com ﬂ
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TO START...

CREAM OF ASPARAGUS SOUP WITH
A CHERVIL AND SEA SALT SCONE (V)
*

HERITAGE TOMATO AND MOZZARELLA SALAD,
WARM 'NDUJA DRESSING AND A ROSEMARY FOCACCIA
*

SLOW COOKED HAM HOCK TERRINE,
PICKLED VEGETABLES AND PICCALILLI GEL
*

HOT SMOKED SALMON AND PRAWN COCKTAIL,
MARIE ROSE SAUCE AND WHOLEMEAL BREAD

THE MAIN EVENT...

GARLIC AND THYME ROASTED SIRLOIN OF BEEF

*
ROAST TURKEY CROWN, SAUSAGE MEAT,
CRANBERRY STUFFING AND PIGS IN BLANKETS

*

POACHED SMOKED HADDOCK, SPINACH AND BASIL SCENTED RISOTTO,

HOLLANDAISE SAUCE AND A LIGHTLY POACHED HEN’S EGG
*
ROAST LOIN OF PORK, CRACKLING,
STUFFING AND ROASTED APPLE

*

BUTTERNUT SQUASH, SHALLOT AND ROASTED RED PEPPER GALETTE

WITH A PESTO, ROCKET AND OLIVE OIL DRESSING (V)

ALL SERVED WITH CREAMY MASH, DUCK FAT ROAST POTATOES,
SWEET ROASTED ROOT VEGETABLES, BRAISED RED CABBAGE, CAULIFLOWER CHEESE,
GRAVY AND BOTTOMLESS YORKSHIRE PUDDINGS

TO FINISH...

STRAWBERRY CHEESECAKE,
STRAWBERRY JELLY AND TUILLE
*
MAJESTICBOCKER GLORY
WITH CHOCOLATE SOIL AND MERINGUE
*

BAKED APPLE AND PEAR GRANOLA TART
WITH VANILLA CUSTARD AND CINNAMON ICE CREAM
*

STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE
AND SALTED CARAMEL ICE CREAM

Please advise any dietary requirements in advance.
Deposit of £10.00pp required at the time of booking for tables of 8 or more. Subject to availability.
Children under 10 years half price. Children under 3 years eat free. Terms & conditions apply.
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