HOLLY HILL INN

Evening Menu - Monday - Saturday - Spm - 8pm

Goats Cheese Tartlet (v) % rﬁr gmlgi %

Topped with apple and §ig chutney senved with salod and feta chease

Deep Fried Brie Wedges
carviad withy onlon Chanesy

Duck Liver Parfait

With an arange glage senved wanm sliced baguetes

salmon, Crayfish & Dill Parfait
With smoked salmon siver and wonm sliced bogusatte

Anti-Pasto
selection of confinental cokd meat and pote with o dish of olive and cheese mix
servad with worm bagustls

(Voins

Deap Fried Scampi Tails
sarved with hond cuf chips arnd salad garmish

Steak & Ale Casserole
Succulent steak ond ale oassarcke with o puff pastry o

Huntlers Chicken
Chicken beedas! amotbaed in our own barbeques sauce loppad with bacon and melted chease,
served with chips and gamish

Lasagne
savisd 'wilh iTh hand cut Ghips and S0kad gamish

King Prawns & Slir Fry Veg

I a swasl chilli souce saned on o bad of vagaltable rice

Chicken Curry

chickan breast cocked with fried cnion i an Indion style curry sauce with noon bread, poppadoms
and oo pdau noa o ”ﬁ

140z Horseshoe Gammeon Steak

With a fried egg and servad with 2alad and hand cut chips (Acd pepper or Dlus soucs B2 95)

100z Rump Steak
Farmished with sciad, gnad tomale and miushrocms seoved wilth harnd cul chips

(Add pepper or biue sauce £2.95)
Home-made Lasagne & Chips
Batlered Chicken Bites With Chips & Salad

Home-made Margherita Pizza & Chips
Sausage, Chips & Beans




HOLLY HILL INN

Sunday Lunch * 12pm - 4pm & 5pm - 7pm

Sadess by Swall Plateg

Homemade Soup Of The Day
served with warm bogustte

Deep Fried Brie Wedges
served with onlkon chufney

salmon, Crayfish & Dill Parfait
Wit srmoked salman sliver and waim sEsad JI_':IQ'.JEI:'E‘I

Duck Liver Parfait
Topped with an orange glaze sened with Q warm séced baguetie

Half Roast Chicken (leg and full breast)

served with roast poiatoes, mosh, s2asonal vagetabkas and yorkshire pudding

Roast Sirloin O Baal

With o red wima groyy sarved wilh rodst polatoss, mash, seqsoncl vageioblies arnd yorkshie pudding

slow Cooked Lamb Shank
With @ mint and halian herb souce, served with roast polotoas, mash, seasonal vegetablas
and yorkshire pudding

Pan Fried Venilson Steak (coocked medium or under)

With o cranbemy and rad wins jus, sened wilth roast polaloss, mash, ssasomal vagalablkas
QNG yorkshire pucaing

For Desserts, Just Ask For The Board

alesgill, Mchimond, Mo Yorkshirg, DLTO di) Rel: O1 £48 822192
Email; info@holly-hilHnn. o, uk Web: wianw Bodh-HilHnn, oo, Uk




