
Chablis, Domaine Seguinot Bordet - France - 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

WYE VALLEY ASPARAGUS VELOUTé (V) (GFO)

HONEY & ROSEMARY SHOKUPAN LOAF | WILD GARLIC BUTTER

LANESHAW BRIDGE RACK OF LAMB (gf)

WYE VALLEY ASPARAGUS | WILD GARLIC PESTO | 
lamb FAT hash brown

BELGIAN 70% CHOCOLATE MILLE FEUILLE (V)

COCOa nib puff pastry | yuzu | milk & hazelnut ice cream

TO BE ORDERED BY THE TABLE, AVAILABLE MONDAY - SATURDAY

SALMON & LANGOUSTINE RAVIOLO

CELERY & APPLE SALAD | SHELLFISH BISQUE

FROZEN PINEAPPLE PARFAIT (GF)

TEXTURES OF PINEAPPLE | HAVANA rUM | COCONUT TUILE

BELGIAN Dark Chocolate & Madagascan Vanilla Fudge (V) (GF)

SERVED WITH COFFEE

Wine pairing available £35pp

 WHIPPED CHICKEN LIVER PARFAIT (gfO)

pickled WALNUT | HAZELNUT

Chenin Blanc, Andersbrook – South Africa - 125ml

Cabernet Sauvignon, Pierre Lacasse - France - 125ml

Via Enrico Pinot Grigio Rosato - 125ml

Otima Tawny Port  - 50ml


	Cabernet Sauvignon, Pierre Lacasse - France - 125ml
	Via Enrico Pinot Grigio Rosato - 125ml

