
MENU

_________________________________ _________________________________

9.00

8.00

12.00

9.50

5.95

TO START

Garlic Mixed Mushrooms, white wine, parmesan, garlic, cream & focaccia

Chicken Tandoori skewer, kachumber, cucumber & mint yoghurt

Pork & Black pudding Scotch egg, pork, black pudding, thyme, black garlic & mustard mayonnaise

Scottish king Scallops, leek, pea puree, Proscuitto di Parma (GF)

Steak chimichurri, 5oz rump steak, chilli, coriander (GF)

Soup of the day, please ask

21.50

16.00

33.50

27.50

17.50

22.50

FROM THE GRILL

Herb crusted lamb rump, pea puree, roasted sweet potato, shallot, port reduction

House burger, aged beef patty, mozzarella, streaky bacon, onion rings, homemade chips

8'oz fillet of beef, portabello mushroom, vine tomatoes, homemade chips

10'oz sirlion steak, portabello mushroom, vine tomatoes, homemade chips

10' oz d-cut gammon steak, fried egg, homemade chips

Yellow fin tuna risotto, sambuca, chilli, basil, samphire, cherry tomato (GF)

_________________________________________________________________________

15.50

17.00

PASTA

Mushroom & spinach, tagliatelle, wild mushroom, garlic, cream, parmesan

Chicken & chorizo, tagliatelle, cherry tomato, garlic, cream, parmesan

10.50

7.00

32.00

9.00

9.00

TO SHARE
Salt-crusted focaccia & marinated gordal olives, thyme butter, balsamic vinaigrette (V) 

Sharing Board, black pudding & pork scotch egg, cheeses, onion loaf, piquante peppers, gordal olives,
balsamic, olive oil, thyme butter, caramelised onions (serves 4)

Piquante peppers, cream cheese, onion loaf, chilli butter, balsamic & olive oil (V)

Arancini, smoked salmon, cream cheese, lemon, dill, crème fraîche

Trio of Mediterranean dips, spicy whipped feta, tzatziki, sun dried tomato tapanade, pitta (V)

19.50

21.50

16.00

16.00

19.00

19.50

24.00

MAIN COURSE

Homemade pie of the day, mashed potato, please ask your server

Liver, bacon & onions,  calves’ liver, shallot & sherry gravy, peas, pancetta, creamed mash potato (GF)

Creamy Tuscan Chicken, garlic white wine & tomato sauce, spinach, parmesan (GF)

Filetto di Maiale Pepe Rosa, pork tenderloin, garlic, brandy, mushrooms, pink peppercorns, cream (GF)

Beef shortrib bourguignon red wine, garlic, carrot, pearl onion, mushroom, pancetta, mashed potato (GF)

Roasted cod loin, crab cake, scottish king scallops, dill, samphire, garlic 

Barbary Duck, fondant potato, parsnip puree, sherry reduction (GF)

4.00

4.00

6.00

4.00

4.00

3.00

ON THE SIDE

Homemade chips (V)

Koffmann fries (V)

Homemade onion rings (V)

Seasonal greens, smoked maldon salt (VG, GF)

Peppercorn sauce (GF, V)

Stilton & garlic sauce (GF, V)

Halloumi fries (V)

3.00

Please inform the management of any dietary requirements before ordering as not all ingredients are listed. Our dishes are prepared in a kitchen where all allergens are present and we
cannot guarantee they are ‘free from’ allergenic ingredients. (v) - suitable for vegetarians, (ve) - suitable for vegans, (GF) - gluten free, (n) - may/contains nuts please request to view our

allergens sheet for further information.

10.00


	Sharing Board, black pudding & pork scotch egg, cheeses, onion loaf, piquante peppers, gordal olives, balsamic, olive oil, thyme butter, caramelised onions (serves 4)

