
 A traditional 

SUNDAY LUNCH 
 Carved at your table 

Check out 

the view! 

12.30pm to 3.30pm 
 
 

1 Course £14.95 
2 courses £19.95 
3 course £24.95 

 
To book call us on 01756 700100  

or e-mail reservations@rendezvous-skipton.com.  
Table bookings preferred. 



Starters  
 

Soup of the Day  
  

Asparagus Risotto * 
 With Crispy Peas and Parmesan Crips  

 
Pan Seared Wood Pigeon *  

Bok-Choi, Chicory, Wild Mushrooms, Carrot Pure and Roasted Crisps 
 

Chicken Liver Parfait *  
Red Onion Marmalade & Garlic Croute 

 
Chicken Liver Parfait *  

Red Onion Marmalade & Garlic Croute 
 

Traditional Prawn Cocktail * 
Buttered Brown Bread, Lemon Wedge and Marie Rose Sauce 

 
Smoked Haddock Fishcake *  

Poached Egg, Watercress Puree and Crispy Parma Ham 
 
 

Mains 
 

28 Day Matured Rib Eye of Beef or Roast Leg of Lamb *  
Rich Gravy, Yorkshire Pudding, Seasonal Vegetables and Roast Potatoes 

CARVED AT YOUR TABLE 
 

Pan Seared Stone Bass *  
Sautéed New Potatoes, Pea Puree, White Wine Steamed Green-lipped Mussels, Samphire and Asparagus 

 
12 oz Gammon Steak *  

Served with Poached Egg, Pineapple Pickle, Chips and Garden Peas 
 

Char Grilled Chicken Caesar Salad *  
Gem Lettuce, Crispy Ciabatta Shards, Home Dried Tomatoes, Parmesan Shavings, Anchovy Fillets, and Classic Caesar Dressing 

 
Vegetable Tagine (V) 

With White Pearl Cous Cous 
 
 

Desserts  
 

Raspberry Frangipane 
Vanilla Ice Cream 

  
Lemon Tart 

Strawberry Coulis or Chantilly Cream 
 

Knickerbocker Glory 
Fresh Fruit, Ice Cream, Whipped Cream and Coulis 

 
Chocolate and Cherry Cheesecake 

Raspberry Coulis 
 

Strawberry Jam Sponge 
With Custard 

 
Cheese & Biscuits *  

Grapes, Celery, Chutney, Homemade Bread (£2 Supplement) 

 
Menu is subject to change. 

 


