
 L U N C H  
S E T  M E N U

T H E  K N A P T O N  L I O N

1 2 - 2 P M  T H U R S D A Y  T O  S A T U R D A Y

2  C O U R S E S  -  £ 1 9 . 5 0
3  C O U R S E S  -  £ 2 4 . 5 0

if you have any allergies or food intolerances please speak to a member of the team before ordering

STARTERS 
Sun Dried Tomato, Mozzarella & Basil Arancini with Aborio Risotto, 

Red Pepper Ketchup, Rocket Pesto

Leek, Potato & Fresh Chive Soup with Double Cream & 
Crusty Ciabatta Bread

Duck Liver & Cognac Pate with Toasts, Caramelised Onion Chutney 
& Dressed Seasonal Salad

Soy, Honey & Ginger Cured Salmon Gravadlax with Dressed Leaves, 
Toasted Sesame, & Sushi Pink Ginger

MAIN COURSE 
Yorkshire Blue Cheese & Caramelised Red Onion Tart with Toasted Pecan Nuts, 

Summer Fruit Chutney & New Potato Salad

Lamb, Rioja, Rosemary and Garlic Shortcrust Pie with Stockpot Gravy, Champ Mash, 
Roasted Carrots & Buttered Greens

Landlords Ale Beer Battered Haddock with Beef Dripping Chips, Mushy Peas or Curry Sauce,
Tartare Sauce & Fresh Lemon 

Pan Fried Cumberland Sausages with Herb & Mustard Mash 
and Red Onion Gravy

DESSERTS
Affogato - Two Scoops Of Vanilla Ice Cream, 

Espresso Coffee & our Homemade Biscotti

Summer Berry Eton Mess with Compote, Crushed Meringue,
Creme Chantilly & Fresh Berries

Sticky Toffee Pudding with Vale Of York Clotted Cream Ice Cream

Apple & Blueberry Crumble with Clotted Cream Custard


