Start

£

Soup of the season, homemade bread (v)

5-00

Chicken liver parfait, savoury granola, charred honey & fig bread, apple chutney

6-00

Posh fish fingers, gem lettuce, homemade tartare sauce, caramelised lemon

6-00

Smoked chicken Caesar, anchovies, dill croutons, harissa, gem lettuce, toasted almonds

7-00

Yorkshire root spring rolls, dressed mix leaf salad, sweet chilli dip (v)(ve)

6-00

Wild mushrooms, charred honey & fig bread, hen’s egg, parmesan, dill, watercress (v)

6-00

Baked camembert, maple roasted pecans & blueberries, charred bread (v) [2]

9-00

Follow
Pan fried guinea fowl, gem lettuce, Macédoine potatoes, truffle, brie, sherry vinegar, jus

15-00

Beer battered ‘fish of the day’, hand cut chips, mushy peas, tartare sauce

13-00

Beetroot & feta burger, brioche bun, sweet potato fries, Greek style salad (v)

13-00

Smoked salmon, sesame & avocado salad, sunflower seeds, cherry tomatoes, lemon

15-00

Deanery burger, brioche bun, melted cheddar, hand cut chips, homemade relish

14-00

Whitby scampi, hand cut chips, mushy peas, caramelised lemon, tartare sauce

12-50

Charred celeriac, maple roasted oat clusters, blue cheese bon bon, tenderstem,
spiced almonds, beetroot purée (v)

14-00

Yorkshire board; Yorkshire brie, blue cheese, pork pie, roast ham, chicken liver parfait,
orchard apple chutney, piccalilli, homemade bread, watercress [2]

16-00

Baked courgette stuffed with roasted red pepper, red onion, carrot & cashew nut,
butternut purée, pickled beetroot (v)(ve)

12-50

60 day salt aged 10oz Kirkby Malzeard sirloin steak, hand cut chips, roast vine tomatoes,
watercress & your choice of sauce; blue cheese or Diane or peppercorn

26-00

Complete
Hand cut chips, truffle mayonnaise (v)

4-00

Sweet potato fries (v)(ve)

3-50

Homemade fig & honey bread, butter (v)

3-00

Classic Greek style side salad (v)

4-00

Beer battered onion rings (v)

3-50

Ciabattas

£

Served on rustic white or brown with slaw & hand cut chips

Smoked chicken & avocado, gem lettuce, harissa mayonnaise

8-00

Classic smoked salmon, cream cheese, cucumber

8-00

Roast ham, parmesan, honey mustard

7-00

Deep fried halloumi, sun blushed tomato, watercress, sweet chilli sauce (v)

7-50

Breaded lemon sole goujons, gem lettuce, homemade tartare sauce

7-00

Mature cheddar, orchard apple chutney (v)

6-50

30 day aged 4oz Kirkby Malzeard sirloin steak, served pink or well done, watercress,
sun blushed tomatoes, truffle mayonnaise

9-50

Conclude
Baileys cheesecake, chocolate jelly, white chocolate ice cream (v)

7-00

Sticky toffee pudding, toffee sauce, vanilla ice cream (v)

6-50

Vanilla sugar coated strawberries, fresh mint, kiwi sorbet (v)(ve)

7-50

Chocolate & peanut bar, pistachio crumb, pistachio ice cream (v)

7-00

Ice bowl; pistachio, vanilla & white chocolate ice cream, raspberry coulis,
grated milk chocolate (v)

5-50

‘Best of Yorkshire’ cheese board; Yorkshire blue, Wensleydale & brie, grapes,
celery, quince, crackers (v)

9-00

-(v) – Vegetarian | (ve) – Vegan | [2] – A generous portion for one, or a light bite for two
If you have any specific dietary requirements or allergies, please inform one of our friendly team
before ordering – most of our dishes can be tailored accordingly

--

Our story
In 1604 the Minster (Cathedral) was granted a new charter by King James I, adding a dean and six
canons, one of whom was to reside in Ripon. The Old Deanery was the home to the Dean of Ripon
until, it appears, at the end of World War II.
The Old Deanery nowadays is an award-winning hotel, bar & restaurant, housing 11 bespoke
bedrooms found by ascending the original and stunning 17 th century oak staircase. Sitting in the
shadow of the magnificent Ripon Cathedral, the location, history and hospitality attracts weddings,
events & conferences year-round. If you’d like any further information – please just ask!

