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Deliciously tempting and all made in-house   £5.95  

Selection of ice creams

Chocolate fondant with vanilla pod ice cream

Strawberry, white chocolate and meringue cheesecake with strawberry coulis

and Chantilly cream

Summer fruit pudding with summer berry compote and clotted cream

Orange crème brûlée with Cointreau crème and shortbread biscuit
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ocal cheese & biscuits  £6.95  or with a glass of port  £8.95

Served with homemade tomato chutney and artisan biscuits

Desserts

Tea &  Coffee

Americano   £2.95

Espresso   £2.65

Caffe Latte   £2.95

Cappuccino   £2.95

Latte Macchiato   £2.95

Mochaccino   £2.95

Selection of Twinnings Teas from   £2.40

Using the finest rijo coffee
beans to produce a well 

rounded creamy espresso,
combining berry acidity with

cherry sweetness and completed with a rich
spicy body.

www.herriotsforleisure.co.uk   email: eat@dinerhubarb.co.uk

For details of our Function Suite and Wedding Packages
please ask a member of staff or visit our website.

Indulge with one of our liqueur coffees made with fresh cream and your

choice from the following liqueurs:

Baileys, Cointreau, Tia Maria, Amaretto, Irish Whisky, Sambuca

Or why not try our famous Baileys hot chocolate!

 Liqueur Coffees  £4.25

 

restaurant

Sunday Roasts

Join us for lunch on Sundays and choose from 2 delicious, hand carved roasts.
Served with all the trimmings and home baked Yorkshire puddings, our
roasts also come with your choice of either homemade soup to start or

delicious fruit crumble and custard dessert! 
Kids also eat FREE (under 10) when accompanied by an adult dining from 

our roast selection.

£9.95

3 Course Set Menu
Our delicious 3 course menu offers a changing, seasonal selection

of dishes to tantalise your tastebuds for this great set price

£22.95

Time to try our

Available daily alongside our à la carte menu. 
Please note that this menu is not available in conjunction with any other offer 



Something to drink

First things first - let us get you a drink while you look at our menu. We offer a great 
selection - why not try one of our popular cocktails?  

A full list of these can be found in our drinks menu on your table.

Something to nibble

Mini duck spring rolls with a hoisin dip   £3.25      Garlic tortilla crisps   £3.25

Selection of artisan breads with pesto and balsamic oil    £3.25

We are pleased to introduce our new wine list offering you a fabulous choice of 
interesting and up and coming wines of excellent quality.

So take a look at our wine list and savour and enjoy a bottle or two to accompany 
your meal.

We also have a selection of local brewed bottle beers and real ales for you to sample.

Wines

Starters

Soup of the day: served with fresh home baked breads 

£5.00

Chicken liver parfait with house tomato and onion chutney, dressed leaves  

and home baked bread  £5.95

Salmon fishcake, Harrogate smoked salmon and salmon pâté with dressed 

leaves and chive mayonnaise  £6.50

Confit pork belly with Bury black pudding and apple compote  

£6.50

Flamborough mussels in a white wine, garlic and chive sauce finished with 

cream and served with home baked bread  £6.95 / £13.95

Truffle poached chicken with pancetta, quail eggs and hollandaise sauce 

£5.95

Goats cheese, tomato and red onion tart with a dressed rocket and pine nut salad

£6.50  

Wild mushrooms, parmesan and walnut tagliatelle served with rocket and truffle

oil salad  £5.95 / £11.95

Harrogate smoked haddock and asparagus risotto served with a saffron poached 

egg  £5.95 / £11.95

Salads

Chicken and smoked bacon, herbed croutons, cos lettuce, sugar snap peas, 

spinach, parmesan shavings and blue cheese dressing

£12.95

Goats cheese, watermelon and pistachio, cherry tomatoes, lollo bionde

and cucumber dressed with raspberry vinaigrette

£9.95

Heirloom tomato and ham salad, buffalo mozzarella, roasted peaches and 

dressed leaves

£12.95

Sides

Seasonal greens         Cabbage and pine nuts        Cajun spiced sweet potato wedges

Select an additional side dish to accompany your meal, each priced at £3.25

Sides

House salad                  Beef dripping chips            Minted baby potatoes    

Steaks & Grills 

All steaks/grills come with fresh plum tomatoes, onion rings, roasted field 

Sauces £2.95 

Course grain mustard           Diane            Garlic butter           Peppercorn 

At Rhubarb we take great pride in the quality, taste and tenderness of our steaks.  
By taking advantage of the surrounding area, our grass fed beef is all locally 

sourced with careful attention paid to the grading and marbling of
the meat.  Thus assuring you of the finest quality, and melt in the mouth texture.

        10oz Rump Steak  £15.95

                                                                                              Served with fried duck egg  

Please note that the price in brackets is the supplement applied for dinner, bed and breakfast guests  

mushroom and hand-cut chips

Rib Eye Steak  £16.95    

Sirloin Steak   £18.95    (£4.95)   Gammon Steak  £12.95  

(£2.95)                

Fresh Fish Selection

Our fish is secured directly from the Skippers so not only do we secure the 
freshest and finest quality, we can also tell you when and on which

 boat it was caught!

Please see our chalkboards for today’s dishes and provenance story
behind the big catch!

At Rhubarb through Skipper’s Catch we can bring 
you the best fish and seafood landed by day-boats
around the British coastline.

Main Courses

Lightly battered fresh cod with chips and mushy peas, lemon and homemade 

tartar sauce   £12.95

Lamb rump with dauphinoise potatoes, sautéed cabbage and pine nuts, cherries 

and red wine jus  £15.95

Pan fried chicken breast, pea and asparagus gnocchi and parmesan sauce

£13.95

Goats cheese and courgette pappardelle pasta, cream sauce, walnuts and 

garlic flat bread  £12.95

House beef burger: topped with either smoked applewood or blue cheese and

served with house dressed salad and beef dripping home-cut chips  £12.95

Speciality Pies

PIE
100% Home 

Baked Taste

Our pies are becoming even more popular with a

reputation for excellence and an ever increasing 

 fan base

All our pies are made in house from fresh locally 

sourced ingredients

Beef and Yorkshire ale with garden peas and beef dripping chips and gravy   £12.95

Lancashire bomb cheese and spring onion served with buttered new potatoes

and fine beans  £12.95

Shepherds: Yorkshire lamb mince and mash with braised red cabbage and gravy  £12.95
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