The Old White Lion Hotédl

A la Carte

Welcome to the Old White Lion - we hope you enjoy your meal and that we may have the
pleasure of seeing you again. We endeavour to prepare all meals to order and trust you will
consider the wait and result well worth while.

To help customers with special dietary needs please note the small key V equals
vegetarian and G equals dishes which are gluten free.

Whilst every effort is made to list all nuts within dishes we cannot guarantee against nut
traces from other products.

Sarters

Chef’s Homemade Soup of the Day £375 V

Choose from two Homemade Soups prepared with fresh
ingredients one being Vegetarian

Wharfedale Fillet Sack £6.80 G
Prime Wharfedale Fillet of Beef seared & |ayered between
Field Mushrooms oozing with a Tarragon Béarnaise Butter

Cherry Tomato Tart £550 V
Tomato, Basil & Goats Cheese roasted in a puff pastry tartlet
accompanied with Mixed Baby L eaves

Yorkshire Blue & Pear Salad £560 V G
Yorkshire Blue Cheese, Pear & Rocket Salad finished with crushed
Walnuts with a Balsamic, Heather Honey Dressing

Crab Cakes £6.80
Chefs Crab Cakes served on a Sesame Seed dressed Little Gem salad,
with Chunky Homemade Tar Tare Sauce

King Scallops £6.90 G
Hot Seared King Scallops wrapped in locally dry cured Streaky
Bacon simply finished with a drizzle of Lemon Saffron Qil

English Syle Garlic M ushrooms £5.70 G
Market fresh M ushrooms tossed in Garlic, Cream and Stilton,
topped with crispy Smoked Bacon

(can be Vegetarian without the Smoked Bacon, Please Ask!) Vv



Main Courses

Fresh Pasta
Fresh Pasta in a Rich Cherry Tomato & Fresh Basil Sauce with
Italian Parmesan shavings & alight drizzle of Pesto Oil

Roast Parsnip & Cashew Nut L oaf
Served with M ashed Potatoes, and Tomato & Onion Sauce

L ocal Slow Roasted L amb

Prime Local Yorkshire Dales Rolled Best End of Lamb, slow roasted
to perfection overnight. Served with Fondant New Potatoes,

Fresh Mint & Port Wine Sauce

Chicken & Dry Cured Bacon

Free Range Chicken Breast stuffed with Yorkshire Brie, wrapped in Dry
Cured Bacon, served with a Creamy White Wine infused Sauce & Rosti
Potato

Scottish Salmon Seak
Pan Fried Prime “ Skin on” Scottish Salmon Steak, Parsley Butter Sauce
& Fondant New Potatoes

Oak Smoked Haddock
Steamed Line Caught Smoked Haddock, on a Bed of Crushed New
Potatoes topped with Hollandaise Sauce & a Poached Egg

Crisp Barbary Duck Breast
Simply accompanied with a Rich Port & Cranberry Sauce with
Bubble & Squeak Potato Cakes

Leek & Apple Pork Sausages

Homemade at the Old White Lion from free range pork locally reared at
Field Head Farm at the Flappit, served with Lovage, Crushed Potatoes
and a Rich Onion Gravy

Seared Venison Seak

Locally Reared Venison Steak from Cross Stone Park at Todmorden.
Served on a Golden Rosti Potato with a delicious Garlic, Thyme &
Rosemary Sauce

Oven Baked Cod
Sustainable caught Cod Served on a Colcannon Mash, Sun Dried &
Cherry Tomatoes

£9.20

£9.80

£14.50

£13.40

£11.30

£12.50

£15.60

£10.80

£13.80

£12.20



Wharfedale Fillet £17.30 G
Wharfedale Fillet of Beef cooked to your liking, set on a Huddersfield

Black Pudding Potato Cake. Smothered by Chefs Creamy Green

Pepper Corn Sauce & topped with a Blue Cheese Fritter

L ocally Reared Steak G
Steak with Hand Cut “ Skin on” Chips, Rocket & Cherry Tomato Salad

Rib Eye 80z £11.20

Sirloin Seak 8oz £13.20

Fillet Seak 8oz £15.00

All our steaks are locally Sourced within our local three Dales of
Wharfedale, Calderdale & Nidderdale we hope you think its worth

the effort
Extras
Greek Salad £2.20G  Sauces Pepper, Port £2.20 G
Caesar Salad £2.20G  Onion Rings £2.20
Mixed Salad £2.20G  Hand Cut Chips £2.20 G
Garlic Bread £2.20

Much effort has been made to use the best available produce. Our fish is from sustainable &
ethically caught sources. Whilst our meat & poultry are sourced locally by Paul Leadbeater &
Son, from our surrounding Dales. Two very good local vegetable wholesalers also ensure quality
& freshnessis of a premium.

Subsequently some of our produce may carry a higher price, however we believe it isa price
worth paying to ensure that we protect our valuable & wonderful resources.

We will always endeavour to create for you a specia dish on request, normally given a weeks
notice to source produce from our suppliers we can prepare dishes like fresh Lobster and any
Game ect. subject to seasonal availability.

From the proprietors Paul and Chris, and all the staff at the Old White Lion Hotel, we thank you
for choosing to dine with us. Enjoy your meal and your dining experience and we hope to see
you again in the near future.

Thank You.

Minimum spend of ten pounds (£10) per person.



