DINNER

AT THE NELSON
WEDS - SAT FROM 5PM

/ Tapas Dishes

HOME BAKED FOCACCIA-WITH OLIVE TAPANDE -£6

CHORIZO CROQUETTES- PIQUILLO PEPPER KETCHUP - £7

PORK RILLETTES-PICKLES, RELISH & TOASTS - £7

YORKSHIRE GOBSTOPPERS—-OUR CLASSIC MINI YP’S WITH BRAISED BEEF & STOCKPOT GRAVY £8

CRAB ARANCINI- LIME & JALAPENO MAYO- £7

TRADITIONAL SMOKED SALMON-HORSERADISH MAYO, RED ONION,CAPERS, YUZU DRESSING £9.90
THAI FISHCAKES—- SWEET CHILLI DIPPING SAUCE-L7

KING PRAWN COCKTAIL- GEM LETTUCE, TOMATOES, WATERMELON & FETA- £8

PEA & RICOTTA FRITTERS — MINT RAITA- £7
TWICE BAKED FOUNTAINS GOLD RAREBIT SOUFFLE- RED ONION CHUTNEY AND DOUBLE CREAM- £10

BAKED PORTOBELLO MUSHROOMS—- LEBNAH, DUKKA AND YORKSHIRE HONEY- £8

/ MAIN EVENT

NELSON BEEF BURGER— MONTEREY JACK CHEESE, TOMATO CHUTNEY,ROSSO LETTUCE, NELSON BURGER
SAUCE,PRETZEL BUN, FRIES- £18

PORTOBELLO MUSHROOM BURGER- RICOTTA, BEETROOT RELISH, PRETZEL BUN, FRIES -£17

PIRI PIRI CHICKEN SCHNITZEL, CHORIZO, ROCKET PARMESAN SALAD, FRIES, PIRI PIRI MAYO- £19

/ SIDES

SEASONED FRIES- £5

PAPRIKA & SEASALT SWEET POTATO FRIES- £5

NEW POTATOES WITH MOJO ROJO (traditional sauce from the Canary Islands) — £5
ROAST BROCCOLI WITH RICOTTA & CHILLI OIL- £5

/ DESSERT

BURNT BASQUE CHEESECAKE, STRAWBERRY COMPOTE- £8.90

POPPLETON BLACKBERRY FOOL WITH HOMEMADE SHORTBREADS- £8.90

BELGIAN CHOCOLATE BROWNIE WITH CHOCOLATE ICE CREAM- £8.50

AFFOGATO-VANILLA ICE CREAM, APRICOT & FENNEL BISCOTTI, DANCING GOAT ESPRESSO- £8.90

PLEASE SPEAK TO A MEMBER OF STAFF ABOUT ALLERGIES/INTOLERANCES TO DISCUSS SUBSTITUTIONS
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