
Sunday Lunch @ The Feather & Beak 

Getting Started 

Tempura tiger prawns & sweet chilli sauce 

∞ 

Whitby Crab Chowder 

∞ 

Seared King Scallops, cauliflower puree, pancetta & chimichurri dressing 

∞ 

Parmesan, tomato & basil souffle 

∞ 

East coast mackerel fishcake with chilli jam 

The Main Event 

Roast sirloin of Ryedale Beef 

∞  

Roast loin of Ryedale Pork, apple sauce 

∞  

Fillet of halibut, spring onion mash, brown shrimp and tomato sauce 

∞ 

Breast of chicken, banana, smoked ham, coconut, and mild curry sauce 

∞ 

Pan fried duck breast, passion fruit, kale 

∞ 

Wild mushroom risotto 

And Finally  

Chef’s sticky toffee pudding, butterscotch sauce and clotted cream ice cream (V) 

∞ 

Lemon posset, raspberry coulis (V/GF) and shortbread 

∞ 

Raspberry & Prosecco panna cotta (GF) 

∞ 

Soft chocolate cake, coffee sauce and mascarpone (V/GF)  

∞ 


