ST QUINTIN ARMS

BAR * DINING » ROOMS

Opening Times

Tuesday-Sunday, 9.00am-11.30pm

DINNER MENU

- STARTERS -

Soup of the day £6.50

(warm bread & homemade butter)

Twice baked goats cheese souffle £7.95

(wilted spinach, wholegrain mustard cream)
House cured beetroot salmon gravadlax £9.95

(caviar, creme fraiche, baby cress, rye toast)

Pressed Beef & bacon terrine £8.95
(Yorkshire pudding, red wine & onion gravy)

Deep fried oysters on the half shell £10.95

(tarragon aioli, Maldon salt)

St Quintin prawn cocktail £9.95
(a mix of king, baby prawns & lobster, in a rich Marie rose sauce, on a bed of leaves, toasted brioche bread)



- MAINS -

Beef shin cottage pie £14.95
(honey glazed carrots, grilled leek, Gravy)

8oz Yorkshire ribeye £25.95

(twice cooked chips, garlic roasted bone marrow, cress)
(sauces 3-00 - bearnaise, peppercorn, red wine & onion gravy)

Parma ham wrapped baby monkfish tail £21.95

(new potato, pea & rosemary hash, roasted tomatoes on the vine, salsa Verde)

10 oz pork chop £15.95

(caramelised apple, braised red cabbage, cider jus)

St Quintin's Burger £14.95

Homemade beef & roasted bone marrow burger w/ hand cut Maris piper chips
(w/ caramelized onions, rare roast beef, bacon jam, Swiss cheese, sliced beef tomato & lettuce)

Grilled Goats cheese & Tender stem broccoli salad £12.50
(roasted red peppers, toasted hazelnuts, house dressing, mixed leaves)

Roasted Beetroot & Taleggio risotto £13.50
(toasted pinenuts, herb oil)

SIDES £3.95
Twice cooked hand cut chips - add truffle oil, parmesan & rosemary £1.95
Dressed leaves
Beer battered onion rings

All items are subject to availability. All prices include VAT Our dishes are prepared in kitchens where nuts, flour etc are
commonly used, unfortunately we cannot guarantee our dishes will be free from traces of these products. If you suffer
from nut or other allergies please ask a waiter for more information.

St Quintin Arms

Main Street, Harpham, Driffield YO25 4QY

01262 490329

info@stquintin-arms.com
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