
D I N N E R  M E N U



P r i o r  t o  o r d e r i n g ,  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 .

ALLERGENS

STARTERS
Celeriac & Apple Soup (v)

Croutons, Crispy Pancetta, Herb Oil £9

Eyemouth Crab Cake
 Mango, Avocado & Tomato Salad, Curry Mayonnaise, 

Micro Coriander £13 *

Beetroot Carpaccio (v)
 Pickled Radish, Pistachio & Goats Cheese Bonbon, 

Beetroot Dressing £11

Ham Hock Terrine
 Balsamic Onions, Endive, Whole Grain Mustard Mayonnaise,

Sourdough £12

SNACKS
Smoked Almonds £4.5

Marinated Olives £4.5 

Smoked Brie Croquettes, Chilli Jam £6

Selection of Cured Meats, Balsamic Pickled Onions, Caperberries £8

All £4 each

Fries

Garlic Mash (v)

Truffled Parmesan Fries

Beef Dripping Triple Cooked Chips

Roasted Roots (v)

Tenderstem Broccoli & Parmesan (v)

Watercress, Rocket, Tomato & Shallot Salad (v)

S IDES

(*  Denotes a £3 supplement,  **  Denotes a £7.5 supplement,  ***Denotes a £15 supplement for  our Dinner Inclus ive Guests)



MA INS
Pan Fried Salmon

Wild Mushroom & Broad Bean Fricassee, 
Sauteed Garlic Parmentier Potatoes, Crispy Kale £29

Trio of Pork
 Confit Belly, Panko Braised Cheek, Pancetta wrapped Fillet, 
Black Pudding Crumb, Baby Leeks, Fondant Potato, Jus £30

Cauliflower Steak (v)
Fondant Potato, Carrot & Orange Puree,

Blue Cheese Fritter, Crispy Onions, Chive Cream £23

Breast of Duck
 Duck & Pear Sausage Roll, Pear Gel,

Creamy Garlic Mash, Charred Hispi Cabbage, Jus £32 *

CLASS I CS
Beer Battered North Sea Haddock

Triple Cooked Chips, Pea Puree, Tartare Sauce £19

The Marshall Steak Burger
Maple Glazed Smoked Streaky Bacon, Pulled Brisket, Monterey Jack Cheese,
Gherkin, Tomato, Gem Lettuce, Smoked Chilli Jam, Ciabatta Bun, Fries £20

Confit Duck Leg
Peas ‘a la Francaise’, Smoked Pancetta Lardons,

Baby Onions, Gem Lettuce, Triple Cooked Chips, Duck Sauce £25

10oz Sirloin Steak
Beef Dripping Triple Cooked Chips, Café de Paris Butter, 

Watercress & Tomato Salad, Crispy Pickled Onion Rings £34 **

8oz Garlic & Herb Marinated Chicken Breast
Beef Dripping Triple Cooked Chips, Bearnaise,

Watercress & Tomato Salad, Crispy Pickled Onion Rings £24

Oven Roasted 8oz Salmon Fillet
Beef Dripping Triple Cooked Chips, Bearnaise,

Watercress & Tomato Salad, Crispy Pickled Onion Rings £29

Cote de Boeuf (for two to share)
Beef Dripping Triple Cooked Chips, Watercress & Tomato Salad, 
Crispy Pickled Onion Rings, Peppercorn Sauce, Bearnaise £85 ***

(*  Denotes a £3 supplement,  **  Denotes a £7.5 supplement,  ***Denotes a £15 supplement for  our Dinner Inclus ive Guests)
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