THE LORD NELSON POPPLETON

TAPAS MENU

QOur leas menu is designed for sharing, dishes are brought to the table when they are
ready. We recommend two/three Tapas Dishes per person

MEAT

Lamb Kofta
Houmous, Pickled Red Onion & Pomegranate Molasses & Flacbread
8.90
Chicken Souvlaki BREAD
with Flatbread, Baby Gem, Mint Yoghurt SHARER
£8.90
* Braised Ox Cheek Potato Rosti * Home Baked Breads
With Red Onion Marmalade & Aged Parmesan with Balsamic & Olive Oil
750 £8.90
Doreens of Thirsk Black Pudding Fritters
Honey Mustard Mayonnaise, Hawkstone Cider Reduction
7:90

Chorizo & Manchego Croquettes
Pequillo Pepper ketchup 7.90

FISH

King Prawns
Baked in Harissa,Lemon and Olive Oil 8.90

. Orkney Crab Rarebit
Pickled Samphire 7.90

s : ‘ * Salt & Pepper Squid *
. . ~ Sweet Chilli Dipping Sauce. 7.90

Alforno Seabass Fillet
Salsa Verde, Rosemary Potatoes 7.50

Hawkstone Cider Cured Sea Trout —
Horseradish Mayonnaise,Pickled Fennel, Homemade Wholemeal Bread o
7-90

%
SIDES VEGETABLE
Sea Salt Seasoned

Fries 4.50 Sesame & Panko Crumbed Brie
Spicy Tomato Chutney 7.50

Truffle Parmesan

Fries with Truffle Baked Portobello Mushrooms,

ayan o0 Whipped Feta, Hazlenut Dukkah and Yorkshire Honey
Haloumi Fries with * 6.90 *
Piquillo Pepper Falafel, Hummus & Olives
Ketchup 6.50 Pickles & Harissa Dressing 7.50

Tatties Bravas

Jalapeiio & Cream Rich Garlic Tomato Sauce, Aioli & Crispy Onions 6.90

Cheese Croquettes.
5:90 Vegetable Gyozas & Spring Rolls,
Hoi Sin Salai Soy, Honey & Ginger Dipping Sauce 7.z0

*
Please Speak toa Membel: of Staff About Allergies/ Intolerances

to Discuss Substitutions
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