
2 courses - £29.50 per person, 3 courses - £36 per person.

Sticky Toffee Pudding with banana and vanilla ice cream (v) 

Créme Brûlée tart with candied walnuts (v)

Poached Pears with vegan ice cream (vg, gf)

v - vegetarian, vg - vegan, gf - gluten free, n - contains nuts

Please make us aware of any dietary requirements you have before ordering.

A 10% mandatory service charge is added to any food order, 100% of this goes to our 

staff

Desserts

Mains

Starters

Goat’s Cheese, Sun Blush Tomatoes & Caramalised Onion Tart 
with rocket and parmesan (v)

Smoked Steelhead Trout with pickled fennel, beetroot purée, trout roe and croutons
Gluten free option available

Soup of the Day with a sourdough baguette (vg)
Gluten free option available

Lamb Rump with celeraic fondants, pea puree, braised cabbage and mint jus
Gluten free option available

Chicken Breast with haggis bons-bons, mashed potato, crispy pancetta, 
and tarragon cream

Pan Fried Sea Bass with parmentier potatoes, asparagus, beurre blanc and 
baby onions

Gluten free option available

Butternut Squash Risotto with sage, pistachios and vegan parmesan (vg, n)
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