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2018 Selector Menu  

Allergen Information Available 

 

Carrot and Ginger Soup (v) 

Scented with freshly chopped coriander and served with warm bread rolls 

 

Wenslydale and Leek Tart (v) 

A light tart filled with sautéed leeks and Wenslydale cheese served with a chilli jam and a 

smooth onion puree 

 

Chicken Liver and Armagnac Pâté 

Served with onion chutney and crusty artisan bread 

 

~oOo~ 

 

Roast Supreme of Chicken 

Served on a bed of creamy chive mash with honey roasted vegetables and a red wine sauce 

 

Roast Fillet of Salmon 

Served on a pea and potato pureé with steamed vegetables and a light Chardonnay sauce 

 

Roast Loin of Pork 

Served with roasted maple vegetables with a cider sauce and a bed of parsnip mash 

 

Roasted Red Pepper Risotto (v) 

A creamy risotto with roasted peppers, pea shoots, garlic flatbread and topped with 

vegetarian Parmesan  

 

~oOo~ 

 

Chocolate and Orange Torte 

Served with chocolate sauce, chocolate decoration and vanilla cream 

 

Lemon and Lime Torte 

Served with raspberry ripple cream, seasonal fruits and coulis 

 

Strawberry Cheesecake 

Served with strawberry ripple cream, seasonal fruits and coulis   
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Add on  

Tea/coffee @ £1.90 per person 

 

 

 
RAI Sustainability Policy 

 
“Leave the World better than you found it, take no more than you need, try not to harm the 

environment... and make amends if you do.” 

RAI are doing what we can to make sure the demands we place on the environment can be met 
without affecting the environment’s ability to provide for future generations and here is just one of the 
initiatives we have implemented. 

By sourcing local foods from local farmers we are reducing the distance food has to be transported 

and therefore lowering our carbon footprint whilst increasing the quality and freshness of what we 

buy…and it helps with the local economy as Yorkshire suppliers are being given a fairer price for their 

produce... It also means that foods are usually grown organically and are at the prime of ripeness, 

fresh from the soil and packed with lots of goodness...We also purchase fair trade tea & coffee 


