
Evening Menu
2 course £29  /  3 course £35

STARTERS
ROASTED TOMATO & PEAR SOUP 

slow roasted tomato / ricotta & prosciutto bruschetta

VENISON & BLACK PUDDING “SCOTCH EGG” 
celeriac remoulade / tomato & black garlic ketchup

BEETROOT SPELT RISOTTO Ѵ
burrata / toasted pine kernels / rockets

WARM GOAT CHEESE Ѵ
asparagus / beetziki / crushed caramelised walnuts

 PAN SEARED SCALLOPS  
(Supplement £4.00)

pork belly croquettes /  pancetta crisp
garden pea & basil velouté 

 
MAIN COURSES

BREAST OF DUCK*
rhubarb purée / roasted peach / braised red cabbage / 

red wine – vanilla reduction

CHICKEN BREAST*
baby onions, leek & shiitake mushroom / mustard & tarragon sauce

PAN FRIED SEABASS FILLET*
  roasted fennel, red peppers, courgettes & balsamic cherry tomatoes / sauce Veroniqé

LAMB NECK FILLET*
Provençal vegetables & white beans ratatouille / aged feta cheese / 

pine kernel & rockets / mint yoghurt

ABERDEEN ANGUS FILLET STEAK 8oz (Supplement £10.00)
 portobello mushroom / cherry tomatoes

green peppercorn  OR  garlic butter & parsley OR diane sauce

Vegetarian Main Course available on request
  

* SERVED WITH:
truffle & parmesan fries, chunky chips OR roasted potatoes 

Thyme & Chilli Marinated Olives / House Salad / Chunky Chips / French Fries           £3.50
Garlic Bread / Garlic Bread Cheese / Garlic Bread Tomato / Garlic Bread Pesto           £4.00
Truffle & Parmesan Chips OR Truffle & Parmesan French Fries / Seasonal Vegetables                  £4.00  

Please inform us about any ALLERGIES or intolerances BEFORE ordering


