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Weetwood Hall Hotel
Otley Rd, Weetwood, Leeds LS16 5PS

THE BRASSERIE®

at Weetwood

Sundlay Lunch



Sunday [unch

Served 12-9pm

Three Courses £33.50
Two Courses £29.50
Main Course £24.50

Starters

Seasonal Soup of The Day
Served with bread and butter

Gressingham Duck Liver Parfait
Toasted bloomer bread and cherry gel

Cauliflower Cheese Croquettes (V)
Blue cheese mayo and herbs

Smoked Salmon & Horseradish
Hot smoked salmon served with horseradish and textures of beetroot

Chef’s Starter of The Day
Please ask your server for more details

Mains

Roast Topside of Yorkshire Beef
Served rare

Roast Chicken Supreme
Roast Pork Loin

Roast Vegetable Wellington (V, N)

*All served with carrot and swede mash, red cabbage braised in red wine,

cauliflower cheese, roast potatoes and homemade Yorkshire pudding - served

Sfamily style

Desserts

Pistachio & Raspberry Tart (N, V)
With white chocolate ice cream

Classic Vanilla Créme Brlée (V, GF)
Served with homemade shortbread biscuits

Milk Chocolate Mousse (V,GF,VEA)
With homemade honeycomb

Weetwood Mess (V, GF)
Vanilla poached berries, crushed meringue finished with Chantilly cream

Relax and unwind to a mouth-watering
afternoon tea in the elegant yet informal
surrounds of our restaurant - the perfect
setting for your afternoon of tasty treats!
Devour scrumptious savouries and delicate
. finger sandwiches. Feast on warm, freshly
baked scones and sweet desserts. Enjoy with
unlimited amounts of your favourite tea or
coffee.

We are delighted to offer a full vegan
afternoon tea as well as gluten free options
that are available on request.

Vegan (VE) Vegan Available (VEA) Gluten Free (GF) Gluten Free Available (GFA)
Vegetarian (V) Contains Nuts (N)

Due to our cooking processes and Ritchen set up there is still a potential risk of
cross-contamination of allergens.

If you have any questions regarding our ingredients, or if you have a food
allergy or intolerance, please speak to your server before ordering Scan to view all our
dining experiences



