HOLLY HILL INN

Lunch Menu  Monday - Saturday * 12pm - 4pm
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b Hot Roast Topside Bee £8.95

With salad ond horsaradish saouce
FAatbread (V) £8.95

Witk a gorlic tomato sauce, bulfale mozzanesia Cold Yorkshire Ham £8.95
topoed with fresh basi Witk sobad cnd sweet piccalill

The Mediterranean Flatbread £8.95 Warm Brie (v) £8.95
Tomato souce with grafed mozzanalio, peppars, With cronberry souce and salod
red cnion and charizo

The Yorkshire Platter £16.95 gligtf %

sliced yorkshire ham, locally sourced pork pie

o sooloh S, wensieyoole chaass, Portion Of Chips
salad, pickie and siverskin orsons sened Sweet Potato Fries
withy a sde of home-Mmade chips (Idedal for sharng) Seasonal Vegelables

Side Salad

Moroccan Spiced Cous Cous {'L"E'}

Weth roosted beetroct and soinoch, tooped with vagan meatballs cooked in a fomato
0 [ [ e

Moroccan Splced Cous Cous

Wilh no0shed Daetroo! Qrd soinach, 1Oooed wilh Cold Kng Drowns im0 mans miose cressing

o (assie Vuing

Chicken bregst smottered in our own barbeque sauce topped with bocon and mefted chesse,
sefvied with chips and gamish

Steak & Ale Casserocle

With-a pasiry 1op - hamamods dhips and seasanal vagalables

Scampi
sarved with chips and salod

Home-made Lasagne
sanved with Chips and sakad

Bear Batterd Fish & Chips

sarved wilh muskhy peas

(Valloen's, Vens

Home-made Lasagne & Chips

Baterad Chickean Bites With Chips & Salad
Home-made Margherita Pizza & Chips
Sausage, Chips & Beans




HOLLY HILL INN

Sunday Lunch * 12pm - dpm & 5pm - 7pm

Sacders b Sall Pliteg

Homemade Soup Of The Day
served with warm boguette

Deep Fried Brie Wedges
served with onlon chufney

Salmon, Crayfish & Dill Parfalt
WiTh srokied salman slivar and wainn sioad DOuaie

Duck Liver Paricit
lopped with an orange glaze sened with g warm siced boguestie

Half Reast Chicken (leg and full breast)

sarved with roast polatces, mash, 220z:0nal vagetabkas and yorkshire pudding

Roast Sirloin O1 Beel
With o red wire ooy sareed with roast polaitas, mash, sedscnal vagaeiaobles and yorkshing pudlding

slow Cooked Lamb Shank
With @ mint and halian herb sauce, served with oast pofatoss, mash., seasonal vegetables
and yorkshire pucding

Pan Fried Venlson Steak (cocked meadlum of under)

With a cranbermry and rad wire jus, sersed with roast polalfoss, mash, saasoral vagalablas
QNC Yoreshing pucaing

For Desserls, Just Ask For The Board

Sheadgill, Mchrmond, Morh Yorkshice, DL 4k Tel: O] S48 8222 192
Email; info@holly-Hillon, oo, uk Web: www holh-hilanin, oo, uk




