
  

 

 

 
 

Saturday A la Carte Menu 

Served 5.30pm - 9.30pm 

 

Starters 

 

Reeds Fish Medley 

Cod, Monkfish, Mussels, Razor Clams, King Prawns, Fennel & Shallots Sautéed in Garlic, White wine, 

Tomatoes & Garnished with Parley Served with Fresh Mixed Leaf Salad & Freshly Baked Brown Bread 

£9.95  

Duck Pancakes with Hoisin Sauce 

Crispy Duck Served with Warm Pancakes, Cucumber, Spring Onion, Hoisin Sauce & Fresh Mixed Leaf 

Salad 

£7.95 

Homemade Soup of the Day 

Served in Boule Blanche with Yorkshire Butter 

£5.75 

Tian of Crab & King Prawn 

Served with Marinated Fennel, Mixed Leaf Salad, Dressed with a Lemon & Herb Mayonnaise   

£8.95 

Greek Salad Basket 

Rye Basket Filled with Feta, Olives, Cherry Tomatoes, Lemon & Cracked Black Pepper Dressed Mixed 

Leaf Salad 

£7.50 

Smooth Chicken Liver Parfait 

Served with Mixed Leaf Salad, Toasted Bread, Yorkshire Butter, Beetroot & Orange Chutney  

£7.95  

Vegetarian and dietary requirements can be catered for. Please enquire at time of booking 
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Mains 
 

Chateaubriand 

20 oz Beef Fillet For 2 Served Medium with Boulangere Potatoes, Green Beans Wrapped in Bacon, 

Sautéed Baby Sweet Corn, Baby Carrots & Béarnaise Sauce   

£49.50 

Pork Tenderloin 

Tender Pork Fillet Stuffed with Black Pudding & Wrapped in Parma Ham, Served with Fresh Apple  

  Cream Cider Sauce, Bubble & Squeak Potatoes, Homemade Apple Sauce & Deep Fried Sage    

£17.50 

Pan Roasted Salmon Fillet, Seared Hand Dived King Scallop & King Prawns 

Served with Sauteed Asparagus, Buttered Spinach, Herb Mashed Potatoes & Champagne & Chive 

Volute 

£21.95 

Parma Chicken with Pesto 

Roast Breast of Grain Fed Chicken Stuffed with Sundried Tomatoes & Homemade Basil Pesto Wrapped 

in Parma Ham, Served with Sautéed Potatoes, Roasted Peppers, Soft Basil Roasted Cherry Tomatoes & 

Sundried Tomato & Pepper Sauce 

£15.95   

Pan Fried Cod Fillet 

On a Bed of Woodland Mushrooms with Smoked Bacon & Shallot Cream Sauce, Herb Mashed Potatoes 

& Pea Puree 

£17.95 

Pan Fried Venison Loin & Blackberries 

Roast Tender Venison Loin, Served with Fondant Potato, Sautéed Greens, Sweet Potato Crisps & 

Blackberry Sauce 

£19.95 

Tender Fillet of Beef “au Poivre” 

8oz Fillet of Beef Steak Cooked to Your Liking, Served with Classic Peppercorn Sauce, Hand Cut Chips, 

Roasted Baby Carrots, Balsamic Roasted Shallots & Parsnip Crisps  

£21.95 

Yorkshire Honey & Rosemary Roasted Cannon of Lamb 

 Served with Roasted Carrots & Parsnips, Spring Onion Potato Cake & Rich Redcurrant Jus  

£20.95 

Homemade Vegetable Curry 

Seasonal Vegetables Combined with Asian Spices & Tomatoes, Served with Basmati Rice, Homemade 

Mango Chutney, Toasted Nann Bread, and Yoghurt & Mint Dip 

£12.95    

All our food is cooked with fresh & locally sourced produce if you would prefer a different potato or sauce to  

accompany your dish please ask. Your Reeds chefs will be happy to oblige.  



 

  

Side Dishes 
 

Homemade Onion Rings                £2.75 

Hand Cut Chips        £2.75 

Dauphionoise Potatoes       £2.75 

New Potatoes        £2.75 

Sautéed Onions & Mushrooms                £2.50 

Sautéed Mushrooms       £2.50 

Selection of Seasonal Vegetables    £2.75 

Honey Roast Carrots & Parsnips    £2.75 

Bread Roll & Yorkshire Butter     £1.50 

Choice of Yorkshire Chutneys      £1.50 

Onion Gravy        £2.50 

Diane Sauce        £2.50 

Peppercorn Sauce        £2.50 

Blue Cheese Sauce        £2.50 

Mixed Salad with Choice of Dressings            £2.75 
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Desserts 
 

Rhubarb Dessert Platter for 2 

Platter of Rhubarb & Coconut Ripple, Rhubarb & Custard Tart, Served with Rhubarb Jelly, White 

Chocolate & Rhubarb Cookies & White Chocolate Ice Cream 

£9.95 

Indulgent Pear & Dark Belgian Chocolate Hazelnut Crumble 

Served with Vanilla Crème Anglaise 

£6.25 

Tiramisu Slice 

Served with Hazelnut Ice Cream 

£6.oo 

White Chocolate & Mixed Berry Cup  

White Chocolate Cup Filled with Berries, Vanilla Ice Cream, Cherry Brandy Cream & Coulis 

 £6.50 

Selection of Ice Creams 

Served with Berries & Coulis 

£4.95 

Reeds Yorkshire Cheese Slate  

Served with Cheese Biscuits, Yorkshire Butter Homemade Chutney, Salad, Grapes & Celery  

Cheeseboard for One £6.75 or to Share £8.95 

 

For Reservations Please Call 01709 572737 
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