
 
16/10/11. Food for thought menu: valid for lunch Monday to Saturday and dinner Monday to Sunday 

See website for full terms and conditions and to download your voucher. We would like you to know that some of our dishes may contain nuts and that we do 
not knowingly use genetically modified food products. For more information, please speak to our Bistro manager. All of our prices include VAT.  

A discretionary service charge of 10% will be added to you bill. 

Prospect place, Harrogate 

01423 856800 
HEAD CHEF 

Kevin Whiteford 
 

 

 

 
Moules frites 

£11.50 

 
Chicken palliard 

£12.50 

Grilled Scottish 
Langoustines,                  
garlic butter 

£25.00 

 

 
Beer and battered 

fish and chips 
£12.95 

Venison, parsnip purée, 
bitter chocolate jus, 

crispy bacon 
£21.00 

 

 
Chateaubriand 

£55.00 

 
 

Traditional Sunday 
roast 
£15.95 

 
 

 

Friday 4th November 
 Loire Wine dinner with wines 
of Henri Bourgeois hosted by 

Arnaud Bourgeois.  
£55.00   

 
The Loire Valley is the homeland of 
Sauvignon Blanc, expressed in the 
flinty, minerally wines of Sancerre 
and Pouilly Fumé. Also featuring is 
their wonderfully delicate Pinot 

Noir’s. 

 

 
 

Chocolate Week 
10th – 16th October  

 
Look out for recommended dishes from the 

Bistro Staff which celebrates chocolate  

and cuisine.  

Wednesday Night  
Is 
 

HdV Steak Night 
 

Steaks start from £17.00 and are 
inclusive of a side order and a choice 

of sauce. 

 
 
 

Starters 
Jerusalem artichoke soup, duck ragout £5.50 

Crab and saffron tart £6.50 

Baked crottin en croute, red onion 
marmalade      

£5.50 

Twice baked cheese soufflé £6.50 

Pork and pistachio terrine, pickles 

Cep and shallot galette  

£6.50 

£7.50 

  

  
Tuna carpaccio, anchovy butter,  
soft boiled egg       

£7.50 

  

Smoked salmon, herb crème fraîche £7.50 

Mushroom fricassee, toasted brioche                £6.50/£10.75 

Butternut squash and sage risotto 
                                     with chicken               

£6.50/£11.75 
£8.00/£14.75 

  

Mains 
Goosnargh duck breast,  
fondant potato, carrot purée  

£17.50 

Warm potato, goat cheese, aubergine and 
celeriac roulade 

£10.50 

Lamb rump, puy lentil vinaigrette,                           
sauté potatoes 

£15.50 

Wilson’s farm 10oz pork cutlet, onion soubise, 
rosti potato.  

 

   £13.50 

HdV Burger with hand-cut chips, 
thousand island dressing 
For every burger we sell we will donate 
50p to our nominated charity the Variety Club 

£13.50 

  
 

Fish 
 
Whole roast trout, braised fennel, and harrissa 
 
 

£11.50 

Hake paella 
 £12.75 

Seabass fillets, cauliflower puree, crispy 
pancetta 

£17.00 

 

Plaice meunière 
 

 

£14.50 

Swordfish, samphire 
tomato and caper beurre noisette                  

£16.00 

 

Mackerel fillet, mussels à la Mariniere £15.00 

  

  

Sides £3.25 
 Pommes frites, Fat cut chips (£3.50), Buttered new potatoes, Pommes lyonnaise, Pomme purée, 

Spinach, Cauliflower cheese, Carrots, Tomato and onion salad, Mixed leaf salad, Pak choi with chilli and soy 

All our Yorkshire beef is selected and aged for up to forty days at Waterford Farm in Kirby Malzeard 
 

16oz côte de boeuf £28.00 
7oz fillet £27.00 
12oz sirloin £23.00 
8oz sirloin £19.00 
8oz  rump steak frites £17.00 
Donald Russell ribeye, pomme frites £21.95 

 
All steaks are served with a choice of 

béarnaise, peppercorn sauce or garlic butter 

     Basket of rustic bread, Italian extra virgin olive oil & unsalted butter – serves 2    £2.50 
 


