The Garden Room

GRAZE

Lemon and Thyme Halloumi Fries Toasted Sourdough Olive Selection
Hummus with tomato salsa (GF) with Durham butter (GF) (VE) (GF)(DF)
with warm flatbreads (GF) (DF) £5.50 £5.50 £5.50
£5.50
STARTERS Note from
Mulligatawny Soup £7.50 Pork Belly Croquette £9.00 the Chef
lightly spiced with a crispy twist (GF) (V) black garlic aioli and red chard (DF) (GF) a@wﬁﬁ}ng ﬂa,uawm as pibromt ab
Whipped Cheese on Toasted focaccia £7.50 Crab and Cucumber Bruschetta £9.00 the M/ﬂg [ea/uw, owr, Auturmmn
confit tomato (GF) (V) salad of apple fennel and micro herbs (DF) (GF) e ol W Force Hotel
Roasted Beetroot Tart Tatin £8.00 a WWMM of seasonal
goat cheese crumb and balsamic glaze WW; whene distes tell
a stovy (}f waomith, oo-rnfou‘ and

naduees /;w[e{'te ”
MAINS

Chargrilled Raby Longhorn Sirloin or Ribeye £32.00
confit tomato, roasted Portobello, onion rings, triple cooked chips (GF) (DF)
Resident inclusive guest supplement of £6
Choose from diane sauce, peppercorn or garlic butter £4

Raby Longhorn Burger double £18.00
brioche bun, smoked cheese, red onion marmalade, mustard mayo, baby gem, homemade slaw and French fries

Local Beer Battered Haddock £18.00
triple cooked chips, homemade tartare sauce posh peas (DF) (GF)

The Teesdale Sausage £16.50
bubble and sqeek, autumnal greens and red wine jus

Charred Beef Short Rib £20.00
BBQ wild mushroom and parmesan wedges (GF) (DF)

Pork Fillet Medallions £18.00
whole grain mash potato and roasted spiced hispi cabbage

Rabbit Three Ways £17.50
roasted lions, braised boudin and rabbit and leek mini pot pies with creamy dauphinoise and baked leeks

Allotment Pie £16.00
with a sweet potato mash topping, buttered vegan greens (GF) (DF) (VE)

Herb Crusted Baked Hake £16.50
aubergine and quinoa cassoulet and a basil oil (GF) (DF)

SIDES

Triple Cooked Chips £4.95 (GF) (DF) Skinny Fries £4.00 (GF) (DF) Toasted Squash and Sesame Medley £4.25

honey and sesame (GF) (DF)

Triple Cooked Chips £6.00 Spiced Roasted Hispi Cabbage £4.25 (GF) (DF)

with truffle butter and parmesan (GF)

The High Force Hotel, part of the Raby Estate

(V) = Vegetarian (VE) =Vegan (GF)= Gluten Free (DF)= Dairy Free
Allergy Information: Please be aware that dishes prepared in our kitchen are done so where nuts and gluten are present, as well as other allergens. We cannot guarantee
that any item is completely ‘free from’ traces of allergens. Please speak to a member of staff if you are concerned about allergens or if you have any dietary requirement.

A discretionary service charge of 10% will be applied.




