TASTE THE SUMMER

A SPECIAL MENU
AT £25 FOR
THREE COURSES
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£25 for three courses, served every evening throughout the Summer

To Start
Bridlington dressed crab, Elloughton cherry tomatoes, pea shoots and Cottingham cucumber compote.
Asparagus soup, Gold from the Wold rapeseed truffle drizzle.

Grilled peppered goats cheese from Lowna Dairy, summer salad leaves and spicy avocado.

Main Courses
Givendale beef rib eye steak, forest mushrooms and thyme.
Skipsea sea bass fillet, crushed new potatoes, sugar snaps and dill butter.

Crisp parsley fried hens egg, mixed bean casserole, sweet red pepper dressing.

Puddings
East Yorkshire strawberries and Stamfrey Farm clotted cream ice cream.
Chocolate marquise, lime and blackcurrant coulis.

The Yorkshire cheese slate with Fat Betties, homemade oatcakes, Sheffield quince cheese and
Elizabeth Bothams Yorkshire Brack.

Tickton, Beverley, East Yorkshire HU17 9SH Telephone: 01964 543666 to book your table
Email: info@ticktongrange.co.uk www.beverleyticktongrange.co.uk

served every evening throughout the summer



