
Three 

courses

£28.95

Best of British 
 Saturday 28th May 6pm - 8:30pm

Enjoy a delicious British menu created by our very own chefs using ingredients taken from our very own farm shop 

and Yorkshire meat from our Butchery counter  while listening to live music from local artist Callum Spencer 

STARTers
Braised Pork belly

Black pudding, braised red cabbage and 
an English cider jus

Pan roasted cod
Potato rosti, mussel cream broth and 

parsley crumb 

Beef wellington
English vegetables and red wine jus

+£5.00

arancini
Tikka Masala puree with grilled 

courgetti, salt baked celeriac

Jam roly poly
Vanilla crème anglaise 

Rhubarb Bakewell tart

Lemon and ginger tea jelly 
Pimms strawberries, crumpet and 

vanilla ice cream
Allergies 

For allergy advice please ask a team member. We 
can adapt many dishes to suit dietary requirements,

please let us know in advance of your booking.

Prawn cocktail
Brandy grilled baby gem, thousand 

island dressing and heritage tomatoes 

Sous vide wood pigeon 
With a caramelised carrot puree, last 

of artichoke granola and rhubarb.

Pan roasted Rabbit
Served with roasted sprouts, 

pancetta and chestnuts

Grilled Asparagus
With a wild garlic puree, crispy quail 

egg and butter poached kohl rabi 

Leek and potato soup
Crusty bread

Mains

Desserts 

Book your table now, head to 
www.keelhamfarmshop.co.uk or alternativly call 

a member of our team on 01765 664170

Fancy it?
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