
D I N N E R  

 

Y O U R  P A C K A G E  I N C L U D E S  A  T W O  C O U R S E  M E A L .   

I F  Y O U ’ D  L I K E  T O  A D D  A N  E X T R A  C O U R S E ,  T H E R E  I S  A  S M A L L  £ 7 . 5 0  S U P P L E M E N T .   

A L L E R G E N  K E Y :  
G  –  G L U T E N  D  –  D A I R Y  E  –  E G G  F  –  F I S H  M U  –  M U S T A R D  S U  –  S U L P H I T E S  S E  –  S E S A M E  S  –  S O Y A   

N -  N U T S  V  –  V E G E T A R I A N  V E  –  V E G A N  T  –  T R A C E S  O F  N U T S  L  –  L U P I N S  M O -  M O L L U S C S  
 C R  - C R U S T A C E A N S  C  –  C E L E R Y  P  –  P E A N U T  

 
Please be aware that allergens are handled throughout our business, and we will endeavour to assist where possible. 
However, it is ultimately your responsibility to ensure that your food choices are suitable for personal consumption. 

Please ensure you inform your server of your allergy when ordering. 

 
 

SMALL PLATES   
Soup of Day - served with toasted sourdough bread  
 
Charred Hispi Cabbage - Coconut Yoghurt, Crispy  
Chilli & coriander dressing  
 
Buffalo Cauliflower - Vegan Ranch and Ragdale slaw   
 
Chicken Liver Pate – Caramelised onion chutney,  
Hambleton Focaccia  
 
Bruschetta – cherry tomatoes, garlic dressing 
Bocconcini, aged Balsamic served on toasted 
sourdough  
 
Charred Padron Peppers – Smoked Sea salt &  
sriracha aioli  
  

SALADS    

Verandah Caesar                                           
Baby gem, crispy pancetta, grated Parmesan, crisp 
anchovies, sourdough croutons, rich Caesar dressing 
  
Served with a choice of grilled Herb & Lemon 
Marinated chicken, Smoked Tofu or                         
Grilled Tuna Steak (£6 supplement) 
 

BURGERS   

Served with skinny fries and dressed leaves (SU) 

Ragdale Beef Burger - Bacon Jam, Applewood smoked 
cheddar, house pickles, tomato, lettuce, Ragdale burger 
sauce, brioche bun  
  
Plant based Burger - Caramelised Onion, Vegan 
Applewood Smoked Cheddar, house pickles, tomato, 
lettuce, Ragdale burger sauce, vegan bun  

 
 
 

MAIN COURSES   
 

Grilled lemon & herb chicken - purple sprouting 
broccoli, Rosemary herb potatoes, salsa Verde             
  
Teriyaki Salmon – Pak choi, snap peas, chilli & honey 
Glaze, sweet potato fries             
 
Cauliflower & Chickpea Curry – Cauliflower, butternut 
squash with Coconut rice, flatbread & crispy onions 
  
Seafood Linguine – Classic Genoa recipe of clams, 
Mussels and Prawns, with garlic, Tomato, chilli, lemon 
& herbs  
 
Pasta alla Norma – Rigatoni pasta, Roasted egg plant in 
a rich tomato & Ricotta sauce with fresh basil and 
grated parmesan       
 
Steak Frites – 6oz Sirloin steak served classically with 
peppercorn sauce, cowboy butter & Parmesan frites 
(£10 supplement) 
  

DESSERTS      

Burnt Basque Cheesecake – lime & mint macerated 
strawberries 
                                                       
Affogato – Amaretti crumb, Vanilla Ice Cream 200 
Degrees double espresso  
 
Cheese Board – selection of British cheeses, artisan 
crackers, Onion chutney 
(£9.00 supplement)  
 
Eton Mess – Mascarpone Chantilly, raspberries & white 
chocolate crumb  
 
Gelato – Selection of Ice Creams – Polenta Cookie and 
Chocolate Shard                            

(Upgrade to our local producer Honest Scoop –                             
 5 ingredient Ice Cream sweetened with Raw Honey -              

£1.50 per scoop) 


