
Welcome to Palmers Restaurant at Aysgarth Falls Hotel.

Our menu comprises traditional rustic flavours, paying homage to the
beautiful landscapes surrounding us.

Our focus is on old roots and new blooms. By following this mantra, we never
lose sight of the rich history our venue holds, dating back to before the

Crusades.

Formerly known as "The Palmer Flatt Hotel," it was reputed to stand on the
site of a medieval hospice where pilgrims returning from the Holy Land in

poor health were treated. They often carried palm leaves back with them and
so became known as "Palmers." 

In 1854, the hotel was described as "a wayside hostelry of truly rural
appearance, possessing excellent accommodation and liquors, for the

numerous visitors to the Falls." We strive to uphold those words today. 

  

Enjoy

À LA CARTE MENU



MAINS

ON THE SIDE

STARTERS

(V) Vegetarian, (GF) Gluten-free, (VE) Vegan,  (VOA) Vegetarian Option Available, (GFA) Gluten-free option available, (VEOA) Vegan Option
Available, (N) Contains Nuts

Food Allergens & Intolerances: Before ordering any drinks or food, please speak with a member of the team about your requirements. Whilst we
take care to preserve the integrity of our food, we operate a multi-ingredient kitchen where allergens are present, so there is a risk that food

may come into contact with an undeclared allergen, or non-vegetarian/vegan item. Cooking equipment and preparation areas may be shared,
and fried items may be cooked in frying oil containing allergens. Some fish may contain small bones. 

PRAWN & CRAYFISH COCKTAIL
Marie Rose sauce, shredded gem lettuce

and lemon oil  £12.45

FRENCH ONION SOUP
Gruyère, parsley and toasted sourdough

(v) £12.45

HAM HOCK CROQUETTE
Pea puree and poached hen's egg £12.95

SEARED SCALLOPS & TRUFFLED
CAULIFLOWER

Roasted hazelnuts and kale crisps £14.95

BEETROOT CARPACCIO
Whipped blue cheese and candied walnuts

(v) £11.95

HERITAGE TOMATOES & BURRATA
Pickled shallots and pesto (v) £12.45

8OZ SIRLOIN STEAK
Hand-cut chips, grilled tomato and rocket

salad. Peppercorn sauce or red wine jus
£38.95

PAN-SEARED DUCK BREAST
Braised red cabbage, dauphinoise potato

and forest fruit sauce £29.95

PAN-FRIED GNOCCHI POMODORO
Heritage tomatoes, crispy basil, pine nuts

and basil oil (ve) £21.95

PANKO AUBERGINE &
ROASTED TOMATO COULIS

Parmesan cream and basil oil (v) £19.95

WENSLEYDALE LAMB RUMP
Celeriac fondant and puree, confit carrot,

Tenderstem broccoli and red wine jus
£29.95

FILLET OF NORTH SEA STONE BASS
Crispy smoked haddock croquettes, bacon

lardons and citrus oil split velouté £26.95

SUPREME OF CORN FED CHICKEN
Potato fondant, sauteed wild mushrooms,

spinach puree and jus £23.95

PAN-ROASTED POLLOCK &
BRAISED LEEKS

Crispy potatoes and clam chowder £24.45

TRUFFLE & PARMESAN FRIES £5.45

BUTTERED SEASONAL GREENS £4.45

HOUSE SALAD £4.45

CREAMED SPINACH £4.45

HAND-CUT CHIPS £4.95

MASHED POTATOES £4.95

WILD BOAR & PORCINI RAVIOLI
Parmesan, sage and extra virgin olive oil £12.95

MARINATED MIXED OLIVES £3.95                             FRESHLY BAKED BREAD & BALSAMIC OIL £5.95

FOR THE
TABLE


