
NIBBLES  

Samosas with sweet chilli sauce (v)  £4.95 

Devilled whitebait, with marie rose sauce £4.95 

Hummus with grilled pitta (vegan)£4.95 

STARTERS            

Soup of the day 
Brown bread and butter (vegan on request)  £6 

Prawn cocktail 
Prawn marie rose, crevette, avocado, baby gem  £9.50 

Port & rosemary baked camembert to share 
Apple & plum chutney, ciabatta (v)  £14 

Caramelised goats cheese salad  
Grapes, mixed leaves, pine nuts, crutes  £8.50 

Smoked salmon 
Capers, roquette, horse radish crème fraiche, brown bread  £9.50 

Moules 
Fresh mussels, white wine, cream & garlic sauce      starter  £9 /main served with chips  £17 

Haggis neeps & tatties  
Mashed swede, mash potato, whiskey sauce      starter £8/ main £14 

MAINS             

12oz Flat iron steak 
Creamed spinach, lyonnaise potatoes, roast shallot, bone marrow butter  £25 

Pork T-bone                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
Fondant potato, celeriac puree, black pudding, tender stem broccoli, apple compote, red wine gravy  £18 

Pan roast lamb rump 
Mushroom pearl barley, king oyster mushrooms, goats cheese, red wine sauce  £22 

Beef pappardelle  
Red wine braised beef blade, egg pappardelle, pine nuts, basil pesto  £18 

Corn fed chicken breast 
Truffled mash, creamed spinach, spinach puree, truffle sauce  £18 

Whole fish of the day 
Sautéed potatoes, samphire, caper & caviar brown butter  £19 

Harissa roast cauliflower 
Date pearl cous cous, tomato & pomegranate salsa, white tahini (vegan)  £14 

Dog & Duck burger 
8oz beef patty, American cheese, smoked bacon, dill pickle, seasoned fries, coleslaw  £16 

Beer battered fish & chips 
Garden or mushy peas, tartare sauce  £16  

Chilli garlic halloumi flatbread 
Sweet potato fries, avocado puree, mixed leaves (v)  £15 

Selection of quality butchered beef 
Sirloin, Rib eye, Fillet & Chateaubriand  Ask staff for today’s steak weights & prices 
New potatoes or chips, roquette & parmesan salad, cherry tomatoes, flat mushroom, peppercorn, truffle or red wine sauce 

SIDE ORDERS            

Chips  £4     Roquette, parmesan & balsamic salad  £4              Sweet potato fries  £4.75                                            

Honey roasted roots  £4.50              Seasonal greens  £4 Onion rings  £4 

PUDDINGS             

Apple & berry crumble               Dark chocolate cheesecake  
Custard or vanilla ice cream (vegan on request)  £7.50              ‘Drunken raisins’, pistachio ice cream  £8 

Sticky toffee pudding               Triple chocolate brownie 
Toffee sauce, vanilla ice cream  £8                  Chocolate sauce, honeycomb ice cream (GF)  £8       

Iced tiramisu parfait                                                                   Vanilla panna cotta 
Coffee mascarpone, amaretti biscuits  £8                                           Raspberries, raspberry sorbet (GF, vegan) £8 
All our food is prepared in a kitchen with products containing gluten & nuts. We cannot guarantee NUT FREE, GLUTEN FREE & DAI RY FREE. Menu descriptions do not contain all ingredients, if you have any concerns 

about allergens in our food, please ask a member of staff. Dishes may contain bone, shell & alcohol. Game dishes may contain shot. Prices include VAT. All weights are pre c ooked. Menu may change without notice 

depending on ingredient availability.  We are happy to help, please ask. 


