
D I N N E R  M E N U  

C L A S S I C S
 

Beer Battered Haddock, Triple Cooked Chips, 
Pea Puree, Chunky Red Onion Tartare Sauce £19

Dry Aged Steak Burger, Brioche Bun, 
Smoked Streaky Bacon, Monterey Jack Cheese,

Gherkin, Tomato, Chilli Relish £20

Wild Mushroom & Chive Risotto, Crispy Rocket, 
Parmesan & Chive Oil £18 (V)

Slow Braised Lamb Shank, Creamy Garlic Mash, 
Sauteed Spring Greens, Redcurrant Jus £24

Duo of Pork 
Confit of Belly, Pancetta Wrapped Loin with Apricot Farce,
Caramelized Shallot Puree, Creamed Spinach, Chive Mash,

Seed Mustard Jus £26

 Breast of Duck, Cherry & Duck Pithivier, Confit of Carrot,
Sour Cherry Jel, Redcurrant Jus £28 

Oven Roasted Cod Loin, Herb Crushed Jersey Royals,
Tenderstem Broccoli, Brown Shrimp, Caper Lemon Burnt

Noisette £26 

Pan Fried Sea Trout, Wild Mushroom & Broad Bean Fricassee,
Sauteed Garlic Parmentier Potatoes, Crispy Kale £28 

Creamy Cabbage & Spinach Parcel, 
Honey Roasted Jerusalem Artichoke & Beets, Chargrilled

Asparagus, Rosemary Beurre Blanc £24 (V)

Fillet of Beef, Confit Carrot, 
Caramelised Shallot Puree, Creamy Mash, Red Wine Jus £42**

A  L A  C A R T E  M A I N S

A L L E R G E N S

P l e a s e  a d v i s e  a  m e m b e r  o f  o u r  t e a m  i f  y o u  h a v e  a n y
s p e c i f i c  d i e t a r y  r e q u i r e m e n t s .

N I B B L E S
Mixed Marinated Olives £4 (V)

Roasted Harrisa Nuts £4 (V)

Charcuterie of Parma Ham, Salami,
Sun-blushed Tomatoes & Olives £6

Sweet Chilli Rice Crackers £4 (V)

Spicy BBQ Crunchy Corn £4 (V)

Crispy Belly Pork Pieces £6

S I D E S
Beef Dripping Chips

French Fries (V)

Truffled Parmesan Fries (V)

Caesar Salad

Tomato & Mozzarella Salad (V)

Lemon & Shallot Green Beans (V)

Creamy Garlic Mash (V) 
Tenderstem Broccoli (V)

£4 each

A  L A  C A R T E  S T A R T E R S                                                                                                                                      

Creamy Leek & Pea Soup, Baby Watercress, 

Sour Cream £9 (V)

Eyemouth Potted Hot Smoked Salmon, 

Chive Crème Fraiche, Toasted Nordic Bread £13 

Ham Hock Terrine, Balsamic Onions, Endive,

Sourdough £12 

Pan Fried Garlic King Prawns, Creamy Asparagus,

White Bean & Chorizo Cassoulet, Chorizo Oil £15* 

Pan Roasted Pigeon, Warm Salad of Green Beans,

Baby Beetroot, Watercress, Rhubarb Dressing,

Bacon Crumb £13 

Smoked Chedder & Spring Onion Bonbon, 

Sriracha Mayonnaise, Mizuna & Red Chard, Pickled

Red Onions & Radish £12 (V)

A l l  o u r  s t e a k s  a r e  d r y  a g e d  f o r  a  m i n i m u m
o f  2 8  d a y s  &  s e r v e d  w i t h  

B e e f  D r i p p i n g  C h i p s ,  P l u m  T o m a t o ,  
F i e l d  M u s h r o o m  &  M i n i  C a e s a r  S a l a d

1 0 o z  R i b e y e  £ 3 4
1 0 o z  F l a t - i r o n  £ 2 5

8 o z  G a r l i c  &  H e r b  C h i c k e n  B r e a s t  £ 2 3
8 o z  B l a c k e n e d  C a j u n  S h e t l a n d  S a l m o n  £ 2 4

G R I L L

T o  c o m p l i m e n t  y o u r  G r i l l  d i s h ,
p l e a s e  c h o o s e  f r o m  t h e  f o l l o w i n g :

P e p p e r c o r n ,
B e a r n a i s e ,

R e d  W i n e  J u s ,
D i a n e ,

C h i m i c h u r r i  ( V )

£ 3  e a c h

S A U C E S

Served from 6pm - 9pm

( *  D e n o t e s  a  £ 3  s u p p l e m e n t ,  * *  D e n o t e s  a  £ 5  s u p p l e m e n t
f o r  o u r  D i n n e r  I n c l u s i v e  G u e s t s )


