
A discretionary 12.5% service charge will be added to all bills. All of which is shared equally between the staff.
Please let a member of our staff know if you have any allergies or dietary requirements.

Grays Court Lunch Menu

Snacks

Gordal Olives, Lemon Zest 6

Salted Nuts 4.5

Smoked Almonds 4.5

Haxby Bakehouse Sourdough & Olive Oil 5.5

Crispy Chicken Skin, Spiced Mayonnaise 5

Small Plates

Cream of Mushroom Soup, Crème Fraîche, Truffle Oil 13

Monkfish Scampi, Tartare Sauce 14

Truffle & Parmesan Frites 6.5

Cheese Fritters, Branston Pickle 9

Braised Beef Croquettes, Horseradish Emulsion 10

Larger Plates 

Seafood Chowder, Homemade Milk Bun 16

Vegetable Chowder, Homemade Milk Bun 14

Chicken Salad, Crispy Parma Ham, Garlic Dressing 16.5

Smoked Salmon Open Sandwich, Dill Crème Fraîche 16

Sausages, Potato Mash, Onion Gravy 16.5

 

Dessert

Cheese Selection, Crackers, Chutney 18.5

Chocolate Marquise Cake, Vanilla Ice Cream 12

 



A discretionary 12.5% service charge will be added to all bills. All of which is shared equally between the staff.
Please let a member of our staff know if you have any allergies or dietary requirements.

Grays Court Autumn/Winter Lunch 

SAMPLE MENU

Snacks

Gordal Olives, Lemon Zest 6

Salted Nuts 4.5

Smoked Almonds 4.5

Crispy Chicken Skin & Spiced Mayo 5

Haxby Bakehouse Sourdough & Olive Oil 5.5 

Boquerones Anchovies 5.5

Small Plates

Spiced Pumpkin Soup, Crème Fraîche 13

Monkfish Scampi, Tartare Sauce 14

Smoked Mackerel Pâté, Sourdough 12

Truffle & Parmesan Frites 6.5

Soft Shell Tacos (Braised Beef or Avocado) 2 Tacos for 13

Larger Plates 

Seafood Chowder, Homemade Milk Bun 16

Vegetable Chowder, Homemade Milk Bun 14

Roasted Squash Salad, Parma Ham, Pumpkin Seeds 16.5

Smoked Salmon Open Sandwich, Dill Crème Fraîche 16

Grays Court Cottage Pie 16.5

 

Dessert

Cheese Selection, Crackers, Chutney 18.5

Chocolate Marquise Cake, Vanilla Ice Cream 12

 


