THE KNAPTON LION

Yor/@bire
Tapas

Our Tapas menu is designed for sharing, dishes are brought to the table when
they are ready. We recommend two/three Tapas Dishes per person

Meat
Black Pudding Scotch Egg, Our Own Recipe Brown Sauce 8.50

Beef Albondigas; Meatballs, Creamy Garlic & Smoked Paprika Sauce 8.60

Pork Croquettes, Apple and Grain Mustard Sauce, Hawkstone Cider Reduction 8.80

Panko Peri Peri Chicken Goujons with Chorizo and Piri Piri Mayo 8.50

Yorkshire Gobstoppers, Slow Braised Pulled Beef, Stockpot Gravy, Caramelised Onions, Creamed
Horseradish 8.90

Veggie
Tatties Bravas, Rich Garlic Tomato Sauce, Smoked Applewood, Onion & Garlic Aioli 7.90

Butternut Squash Arancini, Red Pepper Ketchup & Rocket Parmesan Salad 8.50
Deep Fried Brie, Sesame Crumb, Dressed House Salad, Bramley Apple Chilli Jam 8.90
Creamy Garlic & Paprika Mushrooms, Double Cream & Garlic Sauce with Garlic Croutes 8.50

Fish

Tempura Coated Calamari, House Dressed Salad, Teriyaki Dip 8.90

Mussels Provencal on Sourdough, Broth of Tomatoes, Garlic, White Wine, and Herbs 9.90
Gambas Pil Pil, Peeled king prawns: Baked, Garlic, Paprika, Fresh Lime Wedge 9.80
Smoked Mackerel Pate, Filey Bay Whisky, Horseradish, Capers & Homemade Bread 8.80

Sides
Seasoned Fries 4.90

Homemade Flatbreads with Tzatziki & Harissa hummus 5.90
Jalapeno & Cream Cheese Croquettes 6.20

Haloumi Fries, Chipotle Sauce 6.50

Truffle Parmesan Crusted Fries 5.50

Please Speak to a Member of Staff About Allergies/ Intolerances to Discuss
Substitutions
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