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Classics in the Conservatory 
 

 

Starters 

 

Roasted Tomato Soup £6.50 
Garlic and Thyme Croutons 

 
Rossington Hall Version Prawn Cocktail £13.99 

Tempura King Prawn, Atlantic Prawns in Bloody Mary Marie Rose Sauce, Sherry Jelly 
Although of ancient origin this classic dish was popularized in the United States during the 

prohibition period to disguise the use of alcohol. It was brought to the UK by the infamous Fanny 
Craddock. We make no apologies for including vodka in our version! 

 
Yorkshire Pudding Filled with Bubble and Squeak and Lamb Savoury Duck £9.99 

Yorkshire Sauce 
Dating back to 1737 in North Yorkshire, the original dripping pudding was served as a simple meal 
for poorer households or servants of the rich where it would be cooked under a dripping shoulder of 

mutton. The Royal Society of Chemistry suggested in 2008 that a Yorkshire pudding isn’t a 
Yorkshire pudding unless it’s at least 4 inches high! We do our best! 

 
 

Spiced Mackerel Croquettes £9.50 
Horseradish Mayonnaise and a Cranberry Vinaigrette 

 
Duck Risotto Balls £9.50 

Grand Marnier and Orange Marmalade  
 

Creamy Garlic Mushrooms £9.50 
Toasted Garlic Infused  Olive Bread 
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Main Course 
 

 
 

12 Hour Braised Yorkshire Beef £21.99 
Roasted Root Vegetables, Colcannon Mash, Red Wine Gravy 

 
 
 

Fresh Fillet of Salmon in Prosecco Sauce £20.99 
Fork Crushed Potatoes, Roasted Root Vegetables, Buttered Kale, Asparagus Spears 

 
 

 

Sausage Stuffed Chicken Breast £19.99 

Bacon, Colcannon Mash Potatoes, Roasted Root Vegetables and Chicken Gravy  

 

 

Lamb Shank £21.99 

Minted Pea Mash, Roasted Root Vegetables,  Mint and Rosemary Gravy    

 
 

Butternut Squash and Apricot Tagine £17.99 
Lemon Infused Couscous 

 
 

Roast Mediterranean Vegetable Wellington £18.99 
Creamy Mash Potatoes, Roasted Root Vegetables and a Rich Tomato Ragu  
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Desserts 
 
 

Lemon Tart £7.99 
Mixed Berries, Tuille 

 
Sticky Toffee Pudding £8.50  

Doncaster Butterscotch Sauce, Date Puree, Butterscotch Ice Cream 
 

Belgian Chocolate Torte £7.50 
Edible Gold, Morello Cherry, Pouring Cream 

 
KnickerBocker Glory £8.99 

Traditional British Ice Cream Parlour Dessert Dating Back to the 1930s 
 

Mixed Berry Cinnamon Crumble Pie £7.50 
Custard 

 
Rossington Hall Neat and Tidy £7.99 

Crunchy Meringue, Mixed Berries, Raspberry Coulis, Chantilly Cream 
 
 

  

 

 
 


