
Starters
Soup

 poultry consommé | tender seasonal vegetables

Terrine
terrine of the day | sourdough | chutney | pickled cucumber

 

Goat Cheese 
goat cheese | beetroot | caramelised walnuts | seasonal leaves  French

vinaigrette 

Scallop
seared scallops | Arenkha caviar | cauliflower purée | black pudding bon bon |

tempura samphire

Lamb Ribs
slow-cooked lamb ribs | calvados glaze 

Crab
hand-picked crab meat | creamy avocado | crisp f risée | grapef ruit marinated

in citrus

Camembert 
oven-roasted camembert | caramelised grapes | walnuts | artisan sourdough

For allergen information, please scan the QR code.
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Mains

From The Sea

Salmon & Lobster
fondant potato | parsley-braised endive | lobster cigar | bisque sauce .

£10 supplement

 Lemon Sole 
tiger prawns | parsley-scented potatoes | baby spinach | meunière-style butter sauce.

From The Land
Scottish Venison

golden fondant potato | braised and puréed carrot | radicchio | beetroot | venison jus.

 

Lamb
 rack of lamb | black pudding bon bons | dauphinoise potatoes | roasted carrot | parsnip | red

wine jus.
£8 supplement

Corn-Fed Chicken
 pommes purée | gribenes | braised endive | truffle-infused sauce.

Gressingham Duck 
 crispy pavé potato | cauliflower purée | duck croquette | chargrilled broccolini | blackberry jus.

Beef Short Rib
red wine reduction | potato purée | caramelised roasted carrots | baby spinach | beef jus.

From the Garden

Tortelloni
 pumpkin tortelloni | butter | sage | walnuts

 Halloumi
seared halloumi |  pea purée | mint oil  |  sweet potato
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From the Grill
10 oz.  Scottish Rib Eye

 28-day dry-aged Scottish rib eye | sautéed flat cap mushrooms | vine cherry
tomatoes | Koff mann-style French f ries. 

£12 Supplement

10 oz.  Scottish Sirloin 
 28-day dry-aged Scottish sirloin | sautéed flat cap mushrooms | vine cherry

tomatoes | Koff mann-style French f ries. 
£12 Supplement

8 oz.  Beef Fillet
 8oz.beef f il let flat cap mushrooms | vine cherry tomatoes | Koff mann-style French

f ries.
£15 Supplement

Enjoy your steak with a sauce of your liking
Red wine sauce, mushroom sauce or blue cheese sauce £6.00 each

Enhancements
add tiger prawns or scallops to your steak

£10 Supplement

Sauces
 

  red wine sauce 
 blue cheese sauce  

mushroom sauce
£6.00

Accompaniments
French fries | roast vegetables | potato puree | buttered seasonal | greens | Pavé

potato | sweet potato | steamed parsley potatoes

£7.50
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