MIDNIGHT
@ BE L WAL

MAIN MENU
STARTERS

Nduja free-range scotch egg served with spiced mayo

Yorkshire rarebit on sourdough with cornichons (v)

Garlic and paprika king prawns, chorizo, and olive and tomato salad
Ham hock terrine, watercress salad, piccalilli, and rosemary toast

Sauteed wild mushrooms, potato rosti, celeriac puree, garlic and thyme croutons, and truffle oil (vg)

MAINS

Leeds Best battered haddock served with hand-cut chips, tartare sauce, and pea purée

Chicken stuffed with brie, wrapped in bacon, crushed garlic new potatoes, green beans, spinach, and rocket with an nduja and
white wine cream

Steak and ale pie served with your choice of creamy mashed potato or hand-cut chips, roasted seasonal vegetables, and gravy
Spiced vegetable and spinach pie served with hand-cut chips and roasted vegetables (v) (vg available)

Belly pork, duck fat fondant potato, black pudding bon-bon, roasted carrot, braised red cabbage, and cider sauce

Swaledale sausages served with creamy mashed potato, baby onions, pancetta, roasted seasonal vegetables, and red wine gravy

8oz Rump steak served with parmesan hand-cut chips, roasted tomatoes, chimichurri, and onion rings

100z Pork chop, butternut puree, crispy new potatoes, fennel, and apple salad
Pan-fried seabream, parmentier potatoes, samphire, charred tenderstem broccoli, tomato, and caper relish
Wild mushroom risotto, cheddar tuile, rocket, and truffle oil (v)

Roasted chicken breast, duck fat hash brown, charred baby gem, peas, broad beans and smoked lemon butter sauce

BURGERS

All of our burgers are served in a brioche bun with hand-cut chips.

Buttermilk fried chicken, cajun mayo, pickled red cabbage and jalapefio slaw
Beef burger, bacon, relish, lettuce, tomato and cheddar
Falafel burger, lettuce, tomato and salsa (vg)

Halloumi, roasted red pepper, rocket and chimichurri mayo (v)

SIDES

Hand-cut chips / Beer battered onion rings / Buttered seasonal vegetables / Nduja and garlic new potatoes / House salad

DESSERTS

Sticky toffee pudding. Our classic served with toffee sauce and Northern Bloc vanilla ice cream (v)
Salted caramel chocolate brownie with Northern Bloc vanilla ice cream and raspberry coulis (vg available)
Apple crumble cheesecake with raspberry and sorrel sorbet (v)

Panettone bread and butter pudding with custard (v)

(v) vegetarian (vg) vegan
For information regarding allergens please ask a member of our team
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