
Spring Leek & Potato Soup 
Crispy leeks, butter roast potatoes, salted yoghurt, sourdough.. £7.00
Spider Crab Caramelle 
Red chard, crab & dill bisque.................................................... £8.00
Braised Lamb Breast 
Barbecued spring leek, goat’s curd, minted lamb gravy.......... £8.00
Wild Pea Risonni 
Kalamata crumb, whipped ricotta, foraged Thorner cress....... £7.00

T H E  B E E H I V E  S P R I N G  M E N U

STA RT E R S

T H E  B E E H I V E  P U B  C L AS S I C S
The Beehive 6oz Burger 
Sauerkraut slaw, wild garlic mayo, crispy bacon, Harrogate blue cheese & fries................................................... £17.00
Fish & Chips 
Ale battered market fish, beef dripping chips, curry sauce, pea puree.................................................................. £16.00
Beehive  Spring  Chicken, Leek, & Mushroom Pie 
Butter honey roast carrot, spring  greens, chicken gravy..........................................................................................£17.50
30-Day Dry Aged 8oz Yorkshire Sirloin Steak
Pickled onion rings & peppercorn sauce.................................................................................................................£23 .00

M A I N S

N I B B L E S
Artisan Bread & Oils
A selection of artisan breads, house 
churned salted butter, confit garlic, oils & 
aged balsamic.......................................£5.00

Nocerella Olives................................. £3.00

Poussin Crown
Braised leg souffle pancake, asparagus, puffed pearl barley, garlic mustard sauce............................................... £19.00
Steamed Sea Bass 
Aromatic heritage carrots, fennel & roasted fish sauce........................................................................................... £19.00
Loin of Yorkshire Lamb
Potato terrine, Wensleydale & wild garlic, lamb sauce............................................................................................ £22.00
Wild Nettle Gnocchi 
Duck egg, wild mushrooms, watercress, Yorkshire cheddar sauce......................................................................... £16.50

Beef dripping triple cooked chunky chips............... £4.00
Spinach Rockefeller.................................................. £4.50
Seasonal mixed greens stir fried in garlic, 
herb & lemon butter................................................. £4.00

Pickled onion rings................................................... £4.00
Truffle fries................................................................ £4.00
Watercress, spring onion, radish, ricotta salad, 
lemon & balsamic dressing...................................... £4.00

Selection of Yorkshire Cheeses......................................................................................................................... £13.00
Sticky Toffee Pudding 
Maple glazed pecans, porter toffee sauce, vanilla ice cream................................................................................... £8.00
Baked Rhubarb Cheesecake 
Rhubarb & custard compote, candied buckwheat, marigold................................................................................... £8.00
Lemon Tart-Alaska
Torched Italian meringue, set curd, Sicilian lemon sorbet........................................................................................ £8.00
Affogato
Vanilla ice cream, almond biscotti, espresso.  Add a shot of Disaraonno for £3.......................................................£7.00

D E S S E RT S

S I D E S

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all 
ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.


