Welcome to dining at Rhubarb.
Here at Rhubarb we hope your visit to us is a happy one.
We prepare our food freshly on a daily basis and
use suppliers local to both Yorkshire and to Lancashire.
Our team are on hand to help you with any questions
you may have and to look after you.
Please enjoy

First things first - let us get you a drink while you look at our menu.
Why not try one of our popular cocktails?

Chocolate Martini £6.75
Delicious chocolate syrup, vodka & créme de cacao served ice cold

Ruby Cooler £5.95
Gin, fresh cranberry juice, ginger ale & a dash of raspberry syrup

The Secret Garden £6.75
Secret ingredient with vodka, ginger ale and blackcurrant cordial.
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Rhubarb Blush £5.95
Vodka, blue curacao with a twist of lime topped up with lemonade

Prosecco Cocktails £6.75
Choose from either our peach or rhubarb Bellini.
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Virgin Mojito £2.95 (Non-alcoholic)
Fresh mint, twist of lime & sugar syrup, topped up with ginger ale

Please see our Cocktail Menu for our full list!

Sbméf/t/'mﬁ 72 nibble

Garlic dough balls £3.25

Mini pagnotellas with homous and balsamic oil £3.25

Prawn toast £3.25

We are pleased to introduce our new wine list offering
27 you a fabulous choice of interesting and up and coming
wines of excellent quality.

So take a look at our wine list and savour and enjoy a
bottle or two to accompany your meal.

We also have a selection of local brewed bottle beers
and real ales for you to sample.

Rhubarb
@ Herriots
Broughton Road
Skipton BD23 1RT
01756 792781

Soup of the day: served with fresh home baked breads
£5.00

Chicken liver parfait with Herriots tomato chutney, pagnotellas and dressed
leaves £5.95

House duck spring rolls with Asian greens and hoi sin dressing
£5.95

Garlic mushroom tortellini with a Parmesan and thyme cream sauce
£6.25

Harrogate smokehouse salmon with horseradish cream and lime and raspberry
vinaigrette dressed leaves
£6.95

Salmon fishcakes with parsley sauce and lemon
£6.50

House Scotch egg, artichoke, broad bean and spinach salad
£5.50

Tomato gnocchi and chorizo with shaved Parmesan and dressed rocket
£5.25

Goats cheese and roast fig with almonds and citrus dressed leaves
£5.95

Deep fried hoi sin and sesame seeded beef with bean sprouts, chilli and ginger
£9.95

King prawn, spiced crab and guacamole
£10.95

Poached salmon and cucumber with radish and dill créme fraiche
£9.95

Goats cheese and roast fig with almonds and a citrus dressing
£8.95

Herb roasted chicken Caesar with anchovies and Parmesan
£9.95

Great with a bottle of Old Mout Fruit Cider
Choose from Kiwi & Lime, Passionfruit & Apple or Summer Berries

Lightly battered fresh haddock with chips and mushy peas, lemon and
home-made tartar sauce

£12.95

Wine suggestion: Los Romeros Sauvignon Blanc (Chile)

Fragrant aromas of lemon and gooseberries with a zesty finish

Bottle beer suggestion: Sol

Littondale spring lamb with salsa verde, saffron new potatoes

and balsamic pan juices

£15.95

Wine suggestion: Callia Lunaris Malbec, San Juan (Argentina)

Enticing aromas of cherry and plum with a background of warming spice
Bottle beer suggestion: Birra Moretti

Gressingham duck breast served with spiced red cabbage, fondant potato
and red wine jus

£16.95

Wine suggestion: Luis Felipe Edwards Lot 24 Carmenére (Chile)

Ripe juicy plummy fruit with soft ripe tannins and a dash of spice

Bottle beer suggestion: Birra Moretti

Pesto linguine with Halloumi cheese, pumpkin seeds and roasted red peppers
£12.95

Wine suggestion: Cullinan View Chenin Blanc, Western Cape (South Africa)
Deliciously fresh and creamy with peachy fruit character

Bottle beer suggestion: Birra Moretti

House beef burger topped with Yorkshire cheese, house dressed salad and
beef dripping, home-cut chips

£12.95

Bottle beer suggestion: Tiger

Our steak and ale pie has gained such an excellent
reputation and fan base, we have extended our
range.

All our pies are made in house from fresh locally
sourced ingredients
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Great with one of our fine Cask Ales "

Theakstons ale and beef with garden peas and beef dripping, home-cut chips
£12.95

Yorkshire fettle cheese and English onion served with fine beans and home-cut
chips £12.95

Fish topped with Maris piper mash potato and seasonal greens
£12.95



All steaks/grills come with fresh plum tomatoes, onion rings, roasted field

mushroom and hand-cut chips

Rib Eye Steak £16.95 (£2.95) Barnsley Chop £12.95

Gammon Steak £12.95
Served with fried duck egg

Sirloin Steak £18.95 (£4.95)

Please note that the price in brackets is the supplement applied for dinner, bed and breakfast guests

Sauces £2.95

Café de Paris Bernaise Garlic and parsley butter Peppercorn sauce

Sidles

Spinach and smoked bacon £3.25

Theakstons battered English onions £3.25
Spiced red cabbage or fine beans £3.25
Sweet potato wedges £3.25

Herriots mash potato £3.25

House salad £3.25

Sweciality Coffzes
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Selection of Twinnings Teas from £2.35
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Americano £2.90
At Rhubarb through Skipper’s Catch we can bring

you the best fish and seafood landed by day-boats

Espresso £2.60
around the British coastline.

Caffee Latte £2.90
Cappuccino £2.90

Latte Macchiato £2.90

Mochaccino £2.90

At Rhubarb through Skipper’s Catch we can bring you the best fish and seafood
landed by day-boats around the British coastline.
Our fish is secured directly from the Skippers so not only do we secure the
freshest and finest quality, we can also tell you when and on which
boat it was caught!

Please see our chalkboards for today’s dishes and provenance story
behind the big catch!

Join us for lunch on Sundays and choose from 2 delicious, hand carved roasts.
Served with all the trimmings and home baked Yorkshire puddings, our
roasts also come with your choice of either homemade soup to start or

dekicious fruit crumble and custard dessert! All for £9.95.
Kids also eat FREE (under 10) when accompanied by an adult dining from
our roast selection.

Desserts

Deliciously tempting and all made in-house. All £5.95

Manchester tart with coconut and custard
Chocolate fondant with vanilla bean ice-cream
Orange bread and butter pudding with creme anglaise

House Eton Mess Mallamdale strawberries crushed meringue, local dairy cream
and creme cassis

Selection of dairy ice-creams

Local cheese & biscuits £6.95 or with a glass of port £8.95
Served with home-made tomato chutney and artisan biscuits
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