
Mountbridge Reserve Chardonnay – Australia – 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 - £50PP

WYE VALLEY asparagus Velouté (V) (GF)

GOAT CURD | WARM SPRING VEGETABLE SALAD

AGED LANCASHIRE BEEF SIRLOIN (gf)

TEXTURES OF ONION | BBQ WYE VALLEY ASPARAGUS | BEEF FAT
EMULSION | CAPERS | PORT JUS

BELGIAN DARK CHOCOLATE Crèmeux (V) (GF)

COCOA nib TUILE | BLOOD ORANGE SORBET

AVAILABLE 17/4 FROM 5PM ONLY

grilled john dory (GF)

tempura clams | chorizo mayo | pickled
shallot | fennel | Bouillabaisse

LEMON MERINGUE SHORTBREAD (V) (GF)

BLUEBERRY KOMBUCHA SORBET

CHOCOLATE & GRAPEFRUIT DONUT (V)

SERVED WITH COFFEE
Wine pairing available £35pp

 ASIAN BEEF TARTARE

CROUSTADE | NORI

Via Enrico Prosecco – Italy - 125ml

Silver Wings New Zealand Sauvignon Blanc - New Zealand - 125ml

Chateau Sarenceau Montagne Saint-Emilion - France - 125ml

Whispering Angel Caves D'esclans - France - 125ml

Otima Tawny Port 50ml


	Via Enrico Prosecco – Italy - 125ml
	GOAT CURD | WARM SPRING VEGETABLE SALAD
	tempura clams | chorizo mayo | pickled shallot | fennel | Bouillabaisse
	Whispering Angel Caves D'esclans - France - 125ml

