
Evening Menu
2 FOR £29  /  3 FOR £35

STARTERS

CUCUMBER & CELERY GAZPACHO
crème fraîche  / smoked salmon / dill / toasted sourdough bread

CHANTERELLE MUSHROOM RISOTTO
celeriac, spinach & asparagus / fried egg / truffle rocket

CHICKEN LIVER PÂTÉ 
spiced apple & plum chutney / toasted ciabatta bread 

BOCCONCINI BRUSCHETTA
pesto / fig / roasted lamuyo peppers / Iberico ham / rocket / 

balsamic reduction

 TEMPURA OF KING PRAWNS (Supplement £4.00)
pineapple salsa  / smashed avocado / lime pea shoots 

 
MAIN COURSES

RUMP OF LAMB *
aromatic carrot purée / celeriac mash / tenderstem broccoli with chimichurri /

rosemary & mint red wine jus

DUCK BREAST *
saffron pear purée / parmesan roasted green beans /

summer berries – crème de cassis sauce

HERB-CRUSTED LOIN OF COD *
fennel, baby courgette & garden pea risotto /

 roasted red peppers & tomato sauce

SLOW COOKED PORK BELLY *
caramelised apricots / braised red cabbage / root vegetables – Dijon mustard cream sauce

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

green peppercorn  OR  garlic butter & parsley OR Diane sauce
  

* SERVED WITH:
truffle & parmesan fries, chunky chips OR potatoes of the day

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


