
 

 
 

Please be advised that all our food is prepared in an environment where allergens are present. We will take every precaution when preparing your food, but there is a risk of potential 

cross contamination of allergens. Please let us know if you have any allergies or intolerances including those additional to the core 14. Wortley Hall reserves the right to refuse to cater 

for guests with severe allergies and dietary requirements. We are happy to provide you with any allergen information you need 

Can be Vegan-VG     Vegetarian-V     Gluten Free-GF     Dairy Free-DF    Can be adapted to Gluten Free-* 

 

 

  
-     DINNER MENU     - 

Served 12PM-8PM (MON-SAT)   5PM-8PM (SUN) 

- STARTERS - 

MIXED PITTED OLIVES (V)(GF) 4 

HOMEMADE WALNUT BREAD (V)  3                                                                                                                

Salted Butter  

YORKSHIRE CHEESE ARANCINI (V)  8                                                                                            

Truffle Mayo & Micro Herbs  

SMOKED SALMON  8                                                                                                                       

Chive Pancake & Tartar Sauce  

CRISPY HONEY KING PRAWNS 10                                                                                                                         

Black Sesame, Chilli Jam & Crispy Cabbage  

TODAYS SOUP (VG)(*)  6                                                                                                                        

Homemade Bread  

- MAINS - 

BUTTER ROASTED HAKE (*)  27                                                                                                                                                    

Lobster & Prawn Ravioli, Shellfish Sauce, Broccoli & Hazelnut Dressing  

HOMEMADE BEETROOT PASTA (V)  17                                                                                                                 

Goats Cheese, Rocket & Pine Nut Pesto  

DRY AGED 10OZ RIBEYE STEAK (*)  28                                                                                                                   

Triple Cooked Chips, Garlic Field Mushroom, Roast Vine Tomatoes, Onion Rings & 

Peppercorn Sauce 

THREE LITTLE PIGS (*)  26                                                                                                                   

Glazed Bacon Chop, Farmhouse Sausage, Belly Pork, Triple Cooked Chips, Garlic Field Mushroom, 

Roast Vine Tomatoes, Onion Rings & Peppercorn Sauce 

SIDES  4                                                                                                                                                

Battered Onion Rings                                                                                                                                    

Skinny Fries                                                                                                                                                  

House Salad                                                                                                                                 

Buttered Tenderstem Broccoli                                                                                                                  

Triple Cooked Fat Chips 
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- DESSERTS - 

TOFFEE PUDDING (*)(V)  8                                                                                                                        

Salted Caramel & Vanilla Ice Cream  

CHERRY RIPPLE YORKSHIRE ICE-CREAM (GF)(V)  6                                                                                           

Brandy Infused Cherries   

THREE YORKSHIRE CHEESES (*)(V)  10                                                                                                                

Crackers & Quince   

70% CHOCOLATE CHEESECAKE (V)  8                                                                                                                                                    

Tonka Bean Ice-Cream  

Please Ask for Todays Vegan & Gluten Free Dessert Options 

 

 

 - AFTER DINNER DRINKS - 

Liqueur Coffee 8.95                                                                                                                                

(espresso, double cream, preferred choice of liqueur)  
 

Americano 3.1 

Latte 3.5 

Cappuccino 3.5 

Flat White 3.5 

Mocha 3.5 

Hot Chocolate 3.7  

Luxury Hot Chocolate 4.9                                                                                                                            

(cream & marshmallows) 

Espresso 1.7 

English Breakfast Tea 2.5 

Specialty Tea 2.7 

Add Syrup (Vanilla, Caramel, Hazelnut) 0.9 
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- SUNDAY LUNCH -                                                                                                     
Sample Menu                                                                                                                                                         

Served Every Sunday 12pm-2.15pm 

1 Course 19.95  2 Course 25.95  3 Course 31.95  

Olives 3.5 (VG)(GF) 

Homemade Walnut Bread & Butter 3 (V)(*) 

- STARTERS - 

BREADED LAMB SWEETBREADS Wild Garlic Mayonnaise, crispy capers  

CRISPY KING PRAWNS Sesame, Honey & Chilli Jam 

PEA & MINT SOUP Chive Crème Fraiche, Crusty Farmers Loaf (vg) (*) 

WHIPPED GOATS CHEESE Truffle Honey, Sourdough Crute, Beetroot & Leaf (V)(*) 

- MAINS - 

ROAST SIRLOIN OF BEEF (Served Pink) 

ROAST PORK LOIN   

Enjoy Both Meats for an additional £2 

Served with Yorkshire Pudding, Duck Fat Roasted Potatoes, Creamed Potato, Roasted 

Carrot, Buttered Peas, Minted Leeks, Cauliflower Cheese & Red Wine Gravy (*) 

GARLIC & HERB WHOLE ROASTED CHICKEN FOR TWO PEOPLE (additional £4pp, must be 

pre-ordered) 

BATTERED HADDOCK Ham Hock Mushy Peas, Tartar Sauce, Triple Cooked Chips 

ONION TATIN Yorkshire Pudding, Roast Potatoes & Gravy (V) (can be vg) 

- DESSERTS - 

YORKSHIRE CHERRY RIPPLE ICE CREAM Boozy Cherries (GF) (V) 

LEMON PANNA COTTA Lemon Curd, Raspberries & Meringue (gf) (v) 

TREACLE SPONGE Vanilla Custard (V) 

RHUBARB EATON MESS (gf) (V). 

Please ask for today’s Vegan & Gluten Free Desserts 
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- SANDWICHES -                                                                                                                             
Available on White or Granary Sliced Bread from ‘Cottage Bakery’ 

Silkstone Common 

Home Cooked Honey Roast Gammon, Caramelised 

Apple and Cider Chutney (*)    9 

Savoury Cheddar & Red Onion (*) (V)   9 

Egg Mayonnaise & Mixed Leaf (*) (V)   9 

Battered Fish Finger Butty & Tartar Sauce   12 

All Served with Skinny Fries & Slaw                                                              

Swap to Triple Cooked Chips 1.5 

- HAND ROLLED FLATBREADS -                                                                                                  

Served with fresh salad, chilli jam, pickled onion, 

crème fraiche & fries 

Spiced Wortley Lamb 14  

Salt & Pepper Chicken   13  

Falafel (V)   12                                                    

Swap to Triple Cooked Fat Chips 1.5 

  

 

 

-  CASUAL DINING MENU  -                                                                                                                          
Served 12PM-5PM (MON-SAT) 

                - CREAM TEA & FRESH BAKED CAKES -                                                                                                      

Home Made Sultana Scone, Jam, Clotted Cream & Tea (*) 6.95 

        PLEASE ASK FOR TODAY CAKES 

  

 

 

 

 

 

 

 

- MAINS -                                                                                                                                                                      

Served 12PM-8PM (MON-SAT)  5PM-8PM (SUN) 

YORKSHIRE PLOUGHMANS Honey Roast Ham, Sausage Roll, Homemade Walnut Bread, Yorkshire Cheese, 

Chutney & Pickles   15 

MIXED OLIVE SALAD, CITRUS & POMEGRANATE DRESSING                                                                                                          

WITH SALMON (DF) (GF)   17                                                                                                                                                          

WITH FALAFEL (VG)   14 

KING PRAWN, SALMON & COCONUT CURRY Steamed Rice & Hand Rolled Garlic Flatbread (DF) (*)   19 

BEEF & BACON BURGER Hand Pressed Beef Burger, Brioche, Streaky Bacon, Truffle Mayo, Cheddar, Pickled 

Red Onion, Fries & Slaw (*)   18 

BEEF & BLUE CHEESE BURGER Hand Pressed Beef Burger, Harrogate Blue Cheese, Onion Rings, Brioche Bun, 

Fries & Slaw   18 

SALT & PEPPER CHICKEN BURGER Brioche Bun, Baby Gem Lettuce, Chilli Jam, Fries & Slaw  18 

BATTERED HADDOCK Ham Hock Mushy Peas OR Garden Peas, Homemade Tartar Sauce & Triple Cooked 

Chips   19 

SWEET POTATO, LENTIL & SPINACH CURRY Steamed Rice & Homemade Garlic Flatbread  (VG) (*)   17 

ROAST FALAFEL Vegan Brioche Bun & Mayonnaise, Baby Gem, Pickled Red Onion & Fries (VG)   15                                                                                                                                                                  

 

 

 

 

 

 


