Takeaway and Deliveroo
Thursday – Sunday
10am – 2:30pm

Order online via www.fettle.uk
Cardamom Tahini Granola

6.95

V/VGN GF

Served with either Greek yogurt or vegan alternative, Iranian pistachios,
caramelised blood orange segments, maple syrup

Poached eggs on sourdough toast

7.25

V

Your choice of Yorkshire halloumi, or spinach

Salt Beef Benedict

9.95

Vegan Benedict

9.25

7 day cured, 4 hour cooked salt beef, soft crumpet, sweet pickled fennel,
moonlight tomatoes, rye crumb, oats, poached egg, horseradish
hollandaise.
VGN

Soft crumpet, mixed mushrooms, spinach, mace, rye crumb, oats, moonlight
tomatoes, smoked tofu, vegan hollandaise

Smoked Salmon Benedict

9.95

Oak Smoked Salmon SmØrrebrØd

9.95

Sweet Potato Gnocchi

10.95

Oak cold smoked salmon, soft crumpet, sweet pickled fennel, moonlight
tomatoes, rye crumb, oats, poached egg, horseradish hollandaise.

Staal Smokehouse in York cold smokes UK salmon for us which we serve on
pumpernickel rye toast with kohlrabi, fennel, ginger, toasted caraway, dill,
lemon cream cheese
VGN GF

Toasted gnocchi, green beans, rosemary and lemon pesto, sunflower and
pumpkin seed cream

Fettle Bowl

12.50

VGN GF

Quinoa salad, aubergine zaalouk, sunset fennel, ackee cream, kohlrabi
fennel salad, lentil croquettes, bean and pea puree, mini flatbreads. Add
halloumi 2.75, or smoked salmon 3.50

Aubergine Zaalouk Strozzapretti Pasta VGN

9.25

Cumin spiced aubergine nuggets, slow cooked with plum tomatoes, and
lemon. Add extra Yorkshire feta, smoked tofu, or chicken for 3.50

In answer to your question, yes, we make it all ourselves.
Cakes

2.75

Salted caramel brownie GF
Blueberry crumble cake. VGN
Pistachio Raspberry Frangipane VGN
Banana Bread VGN
Peanut butter cookie VGN GF 1.50

GF

‘Evening at Fettle’ meals are now available for takeaway and via Deliveroo,
4:30pm-7:30pm Thursday-Saturday
See ‘Evening Menu’ for full details

Please remember to discuss with us any dietary requirements,
allergies or intolerances, before ordering.
A menu does not show all ingredients or allergens in a dish.
Prices shown are for takeaway. Dine-in and Deliveroo is higher

Available from 4:30pm
Thursday to Saturday
From Fettle: plate and enjoy

2 Courses for ONE person

22.50

2 Courses for TWO people

39.95

extra course

To order, head to

4.95 each

www.fettle.uk

Appetiser
Ackee cream, truffle toast

VGN +3.75

Starters
Golden Yorkshire halloumi, mini flatbreads, Yorkshire forced
rhubarb and nigella seed salsa V
Sunset fennel, quinoa and blood orange salad,
Pomegranate, tahini dressing GF VGN

Mains
Crisp red lentil croquettes, yeasted baby potatoes, tarragon and
almond dressing, watercress puree GF VGN
Rioja braised lamb shank, spiced aubergine zaalouk, charred
harissa, lemon yoghurt GF +5.5
Pan toasted haddock, broad bean puree, allium, crushed baby
potatoes, apple cider cream sauce GF +4.5
Slow roasted pork belly, Swedish brunkål, charred baby allium,
with a rhubarb, dill and caraway relish GF +3.5

Desserts
Passion fruit tarte, vanilla ice-cream, hazelnut praline
Blood orange chocolate mousse, cardamom shortbread

V
VGN. GF

Please note, availability of ingredients may cause last minute changes

Please remember to discuss with us any dietary requirements, allergies or intolerances,
before ordering.
A menu does not show all ingredients or allergens in a dish.

