
Starters

Broccoli & Stilton soup
Seared scallops with cauliflower purée & dry roasted proscuitto ham

Chicken liver parfait with red onion marmalade & toasted brioche

£6.45

£11.95

£7.95

£8.45

£7.95

£8.45

£18.45

£18.95

£16.95

£17.25

£14.95

£23.95

£25.95

£2.50

Chilli & garlic king prawns

Grilled goat's cheese with red onion relish on toasted sourdough

Salmon mousse with melba toast

Mains

Fillet of Bass with crushed new potatoes, ratatouille & fresh pesto
Lamb cutlets with pea medley, gratin dauphinoise & minted lamb jus

Slow-roasted pork belly with creamy mashed potato, curly kale, apple &

sage and cider jus

Confit duck leg with braised red cabbage and bubble & squeak cake

Wild mushroom vol au vent with green salad and fries
28 day matured 10oz rib-eye steak with grill garnish & chunky chips

7oz Fillet steak with grill garnish & chunky chips
Sauces: Peppercorn sauce, Bearnaise Sauce

Not all ingredients are listed in our menu descriptions.
A list of any allergens contained in our current menu is available on request.

Prices include VAT. 10% discretionary service charge will be added to parties of 6 and over.



Desserts

Chocolate pavé with salted caramel ice cream with caramel sauce £7.95

Pina Colada panna cotta with pineapple carpaccio £7.65

Vanilla cheesecake with mango coulis £7.85

Rhubarb crumble with crème anglaise £7.75

Pear tart Tatin with vanilla ice cream £7.95

Honeycomb ice cream £6.45

English cheese platter £9.25

Dessert Wine

2009 Monbazillac 'Jour de Fruit' Domaine de l'Ancienne Cure 37.5cl bottle £22.50
125ml glass £7.95

Coffee

Espresso Martini £8.45
Liqueur Coffee (Irish/French/Calypso) £8.95
Espresso £1.95
Americano £2.45
Cappuccino £2.85
Latte £2.95
Pot of Peppermint, Green, Earl Grey Tea £2.50

Digestifs (35ml) £4.95

Cointreau Baileys Tia Maria Sambuca Ricard
Amaretto Calvados Grappa Drambuie Limoncello

Brandy & Port

Courvoisier VSOP(35ml) £5.95
House Port (50ml) £5.95
Craigellachie Single Malt Whisky (35ml £7.95
Maxime Trĳol Cognac XO (35ml) £9.95

Not all ingredients are listed in our menu descriptions.
A list of any allergens contained in our current menu is available on request.

Prices include VAT. 10% discretionary service charge will be added to parties of 6 and over.


