
THE STABLES 
AT PINCHINTHORPE HALL 

IF YOU ARE SENSITIVE TO THE TRACE PRESENCE OF AN ALLERGEN WE ARE UNABLE TO GUARANTEE THAT ANY OF OUR FOODS ARE SUITABLE. HOWEVER WE 
DO PROVIDE ALLERGEN GUIDES WITH A FULL BREAKDOWN OF INGREDIENTS. 

WE ADD AN OPTIONAL 10% SERVICE CHARGE TO ALL BILLS OF WHICH 100% GOES TO OUR TEAM, WE’RE HAPPY TO REMOVE THIS IF YOU WISH. 

SAMPLE PRIX FIX MENU 
2 COURSES £20 / 3 COURSES £25 
 
 
 
BEFORE 
 

DEVILLED WHITEBAIT, LEMON & PAPRIKA AIOLI 
 

CRISPY EGG, SPRING SALAD, PARSLEY EMULSION 
 

CHICKEN BALLANTINE, APRICOT & DATE, SOURDOUGH CROUTE 
 
 
 
MAIN 
 
MAC’N’CHEESE, PARMESAN & HERB GRATIN, GARLIC CIABATTA,  
 

MUSSELS, WHITE WINE, BLOOMER 
 

PULLED PORK BURGER, CRISPY SHALLOT, APPLE SLAW 
 
 
 
AFTER 
 
YORKSHIRE PARKIN, HONEYCOMB, GINGER CARAMEL ICE CREAM 
 

RASPBERRY CHEESECAKE, SICILIAN LEMON SORBET 
 

BLUEBERRY PAVLOVA, CREAM, BLUEBERRY GEL, MINT 


