
STARTERS

Soup of the Day 	 £4.95

Chicken Liver and Foie Gras Parfait	 £6.45 
with pear & orange chutney and toasted brioche

Seared King Scallops	 £9.95
with crisp pork belly, creamed cauliflower with caper and raisin puree

Ham Hough and Petit Pois Risotto	 £6.25 
with rocket, herbs and shaved parmesan

King Prawns and Chorizo	 £9.95 
with fried polenta and roasted red pepper sauce vierge

Lobster and Salmon Ravioli	 £9.95 
with pea puree, pea shoots and lobster bisque

Smoked Duck Breast	 £7.95 
with duck bon bon, fennel and orange salad and hazelnut dressing

Oak smoked Salmon	 £8.20
with herb salad, toasted soda bread and caper and shallot butter

Plum Tomato Tart	 £6.95 
served with goat’s cheese bon bon 
with basil pesto and balsamic dressing

Chicken Caesar Salad	 £6.95 
with crisp Parma ham, quails egg, anchovy beignet and parmesan



MAINS

Fillet of Scottish Beef 	 £22.95 
with haggis, bone marrow, pomme dauphinoise,  
mushroom fricassee and braised oxtail

Gressingham Duck Breast	 £17.25 
with pistachio risotto, roasted rhubarb,  
seared foie gras and port sauce

Roast Rack of Lamb	 £18.95 
with confit shoulder, onion tart, fondant potato  
and tomato and tarragon jus

Chicken SUPREME	 £16.95 
with Italian sausage, grilled polenta, confit fennel, peppers,  
cherry tomatoes and gremolata

HALIBUT	 £19.95 
with oyster beignet, pomme puree, broccoli,  
pak choi and billy style chilli butter

Grilled Smoked Salmon	 £17.95 
with roast beetroot, potato, apple salad 
and horseradish crème fraiche

Seabass and Scallops	 £18.95 
with chorizo, saffron risotto, fennel salad and sauce vierge

Monkfish	 £17.95 
deep fried with chilli and coriander with stir fry noodles,  
soy sauce and ginger

Wild Mushroom Risotto	 £12.95 
with mushroom fricassee, basil pesto, rocket and parmesan



GRILLS

9oz Fillet Steak 	 £22.95

14oz Cote de boeuf	 £20.95

whole roast poussin	 £16.95 

Salmon Fillet	 £16.95

All dishes are served with Chunky Chips and a Rocket, Red Onion and Cherry Tomato Salad.  
All these dishes are freshly prepared, please allow appropriate cooking time.
 

sides
Garlic Bread 	 £2.50
French Fries 	 £2.95
Chunky Chips 	 £3.25
Creamed Mashed Potatoes 	 £2.95
Sauté Potatoes 	 £2.95
Mixed Salad with Dressing	 £2.95
Buttered Baby Potatoes 	 £2.95
Buttered Green Vegetables 	 £2.95
Onion Rings 	 £2.95
Stir Fry Vegetables with Soy & Sweet Chilli	 £2.95

10% service charge on parties of 10 and above  • A la carte menu available 7 days a week 

All our beef is Scottish beef and 
matured for at least 21 days

SAUCES	 £1.95

Mustard and Herb Butter • Peppercorn Sauce
Mushroom Grain Mustard & Brandy • Tomato and Herb Cream



DESSERTS

Hot Chocolate Fondant	 £6.55 
with peanut butter ice cream

Passion fruit Crème Brulee	 £5.95 
with orange and almond sable biscuits

Banana tart tatin	 £6.20 
with coconut ice cream and toffee sauce

Pear and frangipanE tart	 £5.95 
with crème chantilly and blueberry compote

Mixed berry and champagne jelly	 £6.00 
with lemon curd and vanilla ice cream

Lemon and lime cheesecake	 £5.95 
with pink grapefruit compote

Sticky Toffee Pudding 	 £5.95 
with honeycomb ice cream

Selection of Homemade Ice Cream or Sorbets 	 £4.95

Selection of Scottish and Continental Cheeses 	 £8.50
with pear chutney and toasted walnut bread

All these dishes are freshly prepared, please allow appropriate cooking time

(some ingredients may contain nuts from a la carte and set menu  
- please advise of allergies)


