
EMMOTT ARMS
LANESHAW BRIDGE

TASTING MENU

Butter poached cod
SPRING salad | CHIVE EMULSION | APPLE | CHAMPAGNE

BUTTER SAUCE | DILL OIL

Laneshaw bridge Herwick lamb short loin
EWES CURD | WILD GARLIC GEL | ASPARAGUS |

CHANTERELLE MUSHROOM | LAMB SAUCE

RHUBARB and custard DONUT
RHUBARB CUSTARD | PICKLED GINGER | RHUBARB COMPOTE | APPLE

MARIGOLD

frozen LAVENDER PARFAIT
HONEY OAT BISCUIT | PECAN CARAMEL

Crème fraiche Chawanmushi
ISLE OF WIght TOMATO | SPRING LEAF | PICKLED LEMON | BASIL OIL

(classic Japanese steamed savoury egg custard)

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu. Whilst we maintain
excellent allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still be at risk from

cross contamination.

£50 per person

add a sharing cheese board + 15
BLACK BOMBER. HARROGATE BLUE, SOLSTICE BRIE SERVED with

MEDJOOL DATES, GRAPES, crackers AND FIG chutney

21/03/25 from 5pm


