
SOUP OF THE DAY (VE)
Please Ask for Today’s Selection.
Served With Homemade Focaccia

S t a r t e r s
GNOCCHI CARBONARA

Pairs with Lamberti Ca’preella Pinot Grigio

Homemade Potato Gnocchi Blanched and
then Fried Till Crispy with Smoked Bacon
Lardon. Finished with a Touch of Cream,

Parsley and Crispy Garlic

HAGGIS BONBONS

Macsween haggis Encased in panko
breadcrumbs, dressed roquette and Arran

Mustard Mayonnaise

North Sea Scallops Seasoned with
Homemade Scallop Roe Salt, Stornoway

Black Pudding, Curried Carrots and Orange
Puree

Pairs with Fitz Sparkling Wine

NORTH SEA SCALLOPS £3

(V) Vegetarian (VE) Vegan 
The optional£1.23 on your bill guarantees that
a life-changing GiftTree will be planted, to
help counter balance the carbon footprint of
your meal. www.gifttrees.com

If you have any allergies or dietary requirements, please speak to a member of the team before ordering. Please be aware that
traces of allergens used in our kitchen and bar areas may be present, and we cannot guarantee the absence of allergens from

our dishes or drink serves. A discretionary 12.5% service charge will be added to your bill.

(GF) Gluten Free

Pairs with Conde Villar Vinho Verde Rosé

CAULIFLOWER STEAK (VE)

Cauliflower Steak Marinated in Red Pesto,
Chargrilled and Served with Pomegranate

Salad and Pico De Gallo

PANKO FRIED COD

Fillet of Scottish Cod, Beer-Battered then
Breaded in Panko Crumbs until Golden Brown.

Served with Koffmann Chunky Chips and
Chunky Tartar Sauce

Ma i n s

D e s s e r t s
STICKY TOFFEE PUDDING

Date and Muscavado Sponge with
Custard, Butterscotch and Honeycomb

ADD A SCOOP £1.50

NYC BAKED CHEESECAKE

NYC-Style Baked Cheesecake with
Blueberry Compote and Fresh Blueberries

ADD A SCOOP  £1.50

CARROT CAKE
Carrot Cake with Chocolate Soil, Saffron

Creme Fraiche Icing and Marzipan Carrots

ADD A SCOOP £1.50

SELECTION OF DAIRY ICE
CREAMS OR SORBETS

Choice of 3 Scoops
Ask your server for today’s selection

10-OZ Casterbridge Dry aged Beef Served
with Koffman Les Grandes Chips, Roast

Plum Vine Tomatoes, Autumnal Greens and
Pink Peppercorn Sauce

10-OZ SIRLOIN £8 

Pairs with Arte De Argento Malbec

T W O  C O U R S E S  £ 2 3   /  T H R E E  C O U R S E S  £ 2 8

RIB BURGER

Homemade Burger Patty Made with Rib
Mince, Served with Koffmann Skinny Fries

and Beer Battered Onion Rings

ADD BACON £1.50

CHICKEN SUPREME

Skin on Chicken Supreme, Slow-Cooked in
Duck Fat. Served on bed of Creamed Mash

with Bacon, Seasonal Vegetables and Truffle
Jus

Pairs with Domaine La Fage Cadierta Chardonnay




