Sunday Lunch

Welcome to Sunday Lunch at
The Green Dragon at Bedale

THE Head Chef Louise Murray has carefully
GRE EN crafted this menu, using her extensive
knowledge and expertise, and lovingly

prepares all the food in house using the

DR AGON freshest and finest ingredients, with the

help of her kitchen team
AT BEDALE
STARTERS MAIN COURSES
SEASONAL SOUP (f 6 HOMEMADE LASAGNE 15
Homemade daily in our kitchens, served with toasted white Choose from Beef or Vegetable, in tomato sauce topped
bloomer bread and butter with cheese and béchamel, with garlic bread and salad
CHORIZO ARANCINI @ 7 MUSHROOM RISOTTO® 15

. . . . e s Arborio rice with mushrooms, onions and mixed herbs in
Chorizo chunks in an arancini balls with Garlic Aioli and o ’
. a white wine sauce
Parmesan Shavings

HICKE LEEK PIE 1

GARLIC MUSHROOMS 7 gredde(d:chickeln\lagleeks in a creamy white sauce, 0
Button mushrooms in a rich creamy sauce on toasted enclosed in a pastry case. Served with mash potato and
sourdough seasonal greens
BREAD & OLIVES 7 FISH & CHIPS 16
Homemade focaccia served with olives, and balsamic and Large battered Haddock fillet served with chips, tartare sauce,
olive oil dip a lemon wedge and your choice ofmushy or garden peas

ROAST DINNERS SIDE DISHES
CHICKEN BREAST 15 SAUSAGE & SAGE STUFFING 4.5
LOIN OF PORK & CRACKLING 16 CAULIFLOWER CHEESE 4.5
BEEF TOPSIDE 17 EXTRA CREAMY MASH 4
NUT ROAST '3 EXTRA SEASONAL VEGETABLES 4
SMALLER ROAST DINNER 12

(Nut Roast not available in a smaller portion)

All of our Roast Dinners come with a homemade Yorkshire Pudding, Roast Potatoes, Maple Glazed
Carrot, Honey Roasted Parsnip, Braised Red Cabbage, Creamy Mash Potato, Tenderstem Broccoli
and a Rich Meat Gravy

PLEASE NOTE:
WE REGRET THAT WE CANNOT GUARANTEE THAT OUR FISH/SHELLFISH/CHICKEN/BEEF/PORK DISHES DO NOT CONTAIN BONES OR SHELL.
DUE TO THE WAY OUR FOOD IS PREPARED, IT IS NOT POSSIBLE TO GUARANTEE THE ABSENCE OF ALLERGENS IN OUR MEALS AND WE DO NOT MAKE A ‘FREE FROM’ CLAIM
WE DO NOT INCLUDE ‘MAY CONTAIN’ INFORMATION. OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS.
PLEASE SPEAK TO A MEMBER OF STAFF SHOULD YOU HAVE ANY CONCERNS.
WE DO NOT TAKE ANY RESPONSIBILITY FOR FOOD TAKEN OFF THE PREMISES. TERMS & CONDITIONS APPLY



DRAGON

AT BEDALE

DESSERTS

All our desserts are homemade on site

CLASSIC TIRAMISU

Coﬁree soaked Ladyfingers with a hint ofArnaretto,
layered with Mascarpone cream and topped with cocoa
poweder

ORANGE POLENTA CAKE
a refreshing Orange sponge served on a bed cy[Vanilla

crumb and TGSPIJETI’)/ SOI’bE[

PANNA MOCHA
A rich chocolate base, topped with a layer of coffee panna

cotta andﬂnished with a Chantilly cream

LEMON POSSET (gf without the shortbread)

Zesty lemon posset served with a homemade shortbread

3 SCOOPS OF ICE CREAM
Strawberry, Vanilla or Chocolate (Vegan Vanilla Available)

HANDMADE 12" PIZZAS

MARGHERITA 10
Traditional cheese and tomato pizza

PEPPERONI 12
Tomato base, mozzarella cheese and pepperoni slices
PROSCUITTO 13
Tomato base, mozzarella, prosciutto, rocket and parmesan
VEGETABLE 13

Tomato base, mozzarella, peppers, red onion, sweetcorn and

fomatoes

BOLOGNESE 13

Tomato base, mozzarella cheese topped with homemade

bolognese

FROM THE GRILL

80Z SIRLOIN STEAK 25

8oz prime cut of Sirloin, cooked to your preference, served
with homemade chips, grilled tomato, mushrooms, and a Jjug

Of peppercorn sauce

CHILDREN’S MENU

Suitable for Under 12’

TOMATO PASTA BAKE 8

penne pasta in a rich tomato sauce

MARGHERITA PIZZA 8

A 6" deep pan margherita pizza with tomato base and

mozzarella cheese. Served with fries.

FISH FINGERS 8
A duo of breaded Haddock fingers, served with fries and
your choice of Garden Peas or Baked Beans

CHICKEN NUGGETS 8

4 battered chicken nuggets served with fries and your
choice of Garden Peas or Baked Beans

Those having a Children’s meal will receive a fruit
shoot and a colouring sheet

PLEASE NOTE:
WE REGRET THAT WE CANNOT GUARANTEE THAT OUR FISH/SHELLFISH/CHICKEN/BEEF/PORK DISHES DO NOT
CONTAIN BONES OR SHELL.
DUE TO THE WAY OUR FOOD IS PREPARED, IT IS NOT POSSIBLE TO GUARANTEE THE ABSENCE OF ALLERGENS IN
OUR MEALS AND WE DO NOT MAKE A ‘FREE FROM’ CLAIM
WE DO NOT INCLUDE ‘MAY CONTAIN’ INFORMATION. OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL
INGREDIENTS.
PLEASE SPEAK TO A MEMBER OF STAFF SHOULD YOU HAVE ANY CONCERNS.
WE DO NOT TAKE ANY RESPONSIBILITY FOR FOOD TAKEN OFF THE PREMISES. TERMS & CONDITIONS APPLY



