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The Golden Lion Hotel

114 High Street
Northallerton
DL7 8PP

01609 777411

All our food is freshly made by our talented chefs
from local produce, renowned for its high quality
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If you have any special dietary requirements, please
notify our waiting staff when ordering your food
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All our dishes are cooked to order, so your patience
during busy periods would be most appreciated.




The Golden Lion Hotel
A La Carte Menu

Starters
Freshly Prepared Soup of the Day with a Selection of Breads (GF)

Trio of Melon (V) (GF)
Served with Kiwi & Mint Salad with a Strawberry Coulis

Smooth Duck Liver & Slow Gin Parfit
Served with Apple & Cherry Chutney & Toasted Croute

Golden Lion Seafood Platter for 1 (Available as a Starter or Main) Starter £7.95
Smoked Salmon, Mussels, Crab, Panko Coated Prawns Main £15.90
Served with a Tangy Seafood Dip & Sliced Farmhouse Bread

Twice Baked Goats Cheese Souffle
Glazed with Parmesan

Warm Salad of Smoked Bacon, Chicken & Chorizo
Topped with Poached Egg

Panko Coated Prawns
With a Choice of Garlic Butter or Sweet Thai Dipping Sauce

Main Courses

Chicken Basilino
Chicken Stuffed with Basil Infused Wensleydale Cheese, Wrapped in Streaky Bacon
Served with a Creamy Leek & Tarragon Sauce

Baked Halibut
With Buttered Peas, Baby Onions, Pak Choi & King Prawns
Served with a Seafood Cream Sauce

Duo of Lemon Sole
Filled with Smoked Salmon, fresh Crab & Asparagus
Served with Buttered Samphire & Tarragon Citrus Sauce

Slow Braised Beef
Served with Horseradish Potato Puree, Roasted Baby Vegetables in a Bourguignon Sauce

Spinach & Ricotta Cannelloni (V)
With Side Salad & Garlic Bread

Herb Crusted Lamb Rump
With Sweet Potato Mash, Tender Stem Broccoli with a Port & Redcurrant Jus

Most Dishes can be made Gluten Free on Request




The Finest Quality Aberdeen Angus Steaks
Flame Grilled from the Chargrill (GF)

All our Grand Reserve Beef is aged for at least 28 days, sourced from grass fed & pasture reared Cattle.
Our Steaks are served in their own natural juices.

Sirloin Steak — 100z
Rib Eye Steak — 100z
Fillet Steak — 80z

T-Bone Steak — 200z

All Steaks are served with Thick Chips, Tomatoes, Mushrooms, Onions Rings & Mixed Salad

Choice of Sauce:
Diane, Peppercorn or Yorkshire Blue Cheese Sauce £2.00
Swap to Sweet Potato Fries £2.00

Steaks of the World

Tennessee
Accompanied with our Rich, Creamy, Jack Daniel Tennessee Sauce.
(£2.00 Supplement)

Italian

Coated in Basil Pesto, sealed on the char grill & finished in the oven.
In a Sauce of Tomatoes, Pepper, Garlic, Basil & Red Wine.

(£2.00 Supplement)

Surf & Turf
Topped with King Prawns and a Whiskey Sauce
(£3.50 supplement)

French
Topped with Garlic & Brie served with a Dark, French Onion Sauce.
(£2.00 Supplement)

Flame Grilled Chicken (GF)

Fresh Chicken Marinated and Flame Grilled with your choice of 2 sides:

Hot & Spicy Piri Piri Chicken: Butterflied Breast £10.50

BBQ Chicken: Butterflied Breast £10.50
Choice of Sides: Chips, Sweet Potato Fries, Coleslaw, Mixed Salad, Vegetable Spicy Rice or Corn on Cob

Extra Sides £2.00 each

GF=Gluten Free on Request
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The Golden Lion Hotel

Traditional Menu

Fresh Cod Fillet in Crispy Batter
Served with Mushy Peas, Chips & Tartare Sauce

Steak, Mushroom & Ale Pie
Served with Seasonal Vegetables

Pork & Herb Sausage on a bed of Leek Mash Potato
With Onion Gravy served with Seasonal Vegetables

Breaded Whitby Scampi
Served with Garden Peas, Chips & Tartare Sauce

Sweet & Sour Chicken Breast (GF)
With Stir Fry Vegetables & Egg Noodles

Oven Baked Lasagne
Served with Chips & Salad Garnish

Salmon Fishcake

with Prawn Stir Fry & Mild Chili Dressing or Seasonal Vegetables With a Creamy Prawn & Dill Sauce

Pan Fried Lambs Liver with Char Grilled Bacon (GF)
Served on a bed of Leek Mash Potato, Onion Gravy & Seasonal Vegetables

Cheese & Potato Crusted Fish Pie(GF)
Served with Seasonal Vegetables

Grilled Gammon, Fried Egg & Pineapple (GF)
Served with Chips & Garden Peas

Chicken and Mushroom Stroganoff
Served with Rice

Tagliatelle with Strips of Chicken, Bacon, Mushroom & Sun Blushed Tomatoes
In a White Wine, Creamy Sauce glazed with Parmesan

Seafood Tagliatelle in a Creamy Sauce
Contains: Salmon, Cod, Prawns & Mussels

Spaghetti Bolognaise
Topped with Parmesan Shavings

GF=Gluten Free on Request
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Smoked Salmon & Prawn Salad (GF)

Served with Lemon Mayonnaise, Sliced Brown Bread & Butter

Salad Selection

Cold Poached Salmon (GF)
Boiled Egg, New Potatoes with Mixed Salad & Coleslaw

Roast Ham, Sliced Mature Cheddar & Pickle (GF)
Served with a Mixed Salad, Coleslaw & a Bread Roll

Warm Breaded Goats Cheese Mixed Salad
Topped with Sun-Dried Tomatoes & Olives

Chicken Caesar (GF)
Breast of Chicken, Diced Bacon, Parmesan Shavings, Croutons, Iceberg Lettuce
finished with Caesar Dressing

Vegetarian Options

Roast Mediterranean Vegetable & Cheese Tart
Served with Seasonal Vegetables

Brie, Hazelnut & Cranberry Wellington
with a Brandy & Shallot Sauce Served with Seasonal Vegetables

Wild Mushroom, Pepper & Aubergine Stroganoff (GF)
Served with Boiled Rice

Sweet & Sour Stir Fry
Served with Rice or Noodles

Oven Baked Vegetarian Lasagne
Served with Chips & Salad Garnish

Side Orders

Bread Roll & Butter Chips
Two Slices of Bread & Butter Sweet Potato Fries
Seasonal Vegetables Onion Rings
Leek Mash Potato Side Salad
New Potatoes Coleslaw
Dauphinoise Potato Mushy Peas
Garlic Bread Garden Peas
Cheesy Garlic Bread

Chargrilled Mediterranean Vegetables

GF=Gluten Free on Request




