
Silver Wings Sauvignon Blanc - New Zealand - 125ml

EMMOTT ARMS
LANESHAW BRIDGE

Please inform a member of the team of any allergies before ordering. While every effort is made to reduce the risk of cross contamination, our kitchen handles all major 

allergens, so we cannot guarantee that any dish is completely free from traces. Not all ingredients are listed on the menu; more detailed allergen information is 

available upon request.

TASTING MENU - £55PP

YORKSHIRE BROCCOLI SOUP (V) (GFO)

STILTON CROQUETTE | WHITE BLOOMER

DUO OF BLACK ANGUS BEEF (GF)

50Z SIRLOIN | GLAZED BLADE | ROAST SHALLOT | BUTTER POACHED 

BABY CARROT | PORT SAUCE

STICKY GINGER PUDDING (V) (GFO)

TOFFEE SAUCE | MADAGASCAN VANILLA Crème anglaise

TO BE ORDERED BY THE TABLE, AVAILABLE MONDAY - SATURDAY

PAN ROAST SEA BASS FILLET (GF)

ROAST CELERIAC PURéE | PICKLED FENNEL | LANGOUSTINE BISQUE 

MADAGASCAN VANILLA RICE PUDDING Crème brûlée (V) (gf)

CHERRY & ALMOND ICE CREAM

70 % Belgian dark chocolate rum truffle (V) (GF)

SERVED WITH COFFEE

Wine pairing available £35pp

WHIPPED CHICKEN LIVER PARFAIT (GFO)

WALNUT GEL | PICKLED WALNUT | SABLE BISCUIT

Mountbridge Reserve Chardonnay - Australia - 125ml

San Giorgio Montepulciano D'Abruzzo - Italy - 125ml

Via Enrico Prosecco - Italy - 125ml

Otima Tawny Port - Portugal - 50ml
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