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AT WALMGATE ALE HOUSE



Restaurant Week Menu – 13th – 16th March
Pan Fried Scallops
Served with a scallop roe croquette and pea & herb puree
Boudin Noir
 French style Black Pudding with apples, bacon and cider gravy
(V) Goat’s Cheese Souffle
Walnut & red pepper salad

Confit Duck Leg with Apple Gel
Red cabbage, Dijon crème fraiche & dauphinoise potatoes
 (V) Roasted Spiced Cauliflower Florets
Coated in herbs and breadcrumbs with red pepper ketchup, red onion & gremolata

Sea Trout Mouclade

Fillet of sea trout with French-style lightly spiced mussels 


(V) Cheese Board 

Wensleydale, Yorkshire Blue, Tunworth ‘Camembert’ & Kidderton Goat’s Cheese

(V) Blackberry & Almond Frangipan
with Vanilla Ice Cream

(V) Crème Brulee
3 Courses for £30

