
MainsMains

Roasted Cod Loin  24
W I T H  A  C H O R I Z O  &  M U S S E L  C H O W D E R

Seabass & Lemon Blanc Sauce  22
W I T H  F O N D A N T  P O T A T O  &  T E N D E R S T E M  B R O C O L L I

Chicken, Sweet Potato & Spinach Curry  22
W I T H  A  C O R I A N D E R  &  G A R L I C  N A A N ,  S P I C E D  R I C E  &  O N I O N  B H A J I  B I T S  ( G F ) ( V G * )

6oz Bacon Cheeseburger  18
W I T H  S K I N  O N  F R I E S  &  S R I R A C H A  S L A W  ( G F )   

Roasted Cod Loin  24
W I T H  A  C H O R I Z O  &  M U S S E L  C H O W D E R

Seabass & Lemon Blanc Sauce  22
W I T H  F O N D A N T  P O T A T O  &  T E N D E R S T E M  B R O C O L L I

Chicken, Sweet Potato & Spinach Curry  22
W I T H  A  C O R I A N D E R  &  G A R L I C  N A A N ,  S P I C E D  R I C E  &  O N I O N  B H A J I  B I T S  ( G F ) ( V G * )

6oz Bacon Cheeseburger  18
W I T H  S K I N  O N  F R I E S  &  S R I R A C H A  S L A W  ( G F )   

( G F )  G L U T E N  F R E E  ( G F * )  G L U T E N  F R E E  O P T I O N  ( V )  V E G E T A R I A N  ( V * )  V E G E T A R I A N  O P T I O N  ( V G )  V E G A N  ( V G * )  V E G A N  O P T I O N
( N )  C O N T A I N S  N U T S  ( N * )  M A Y  C O N T A I N  N U T S .   * P L E A S E  N O T E  T H A T  W E  A R E  N O T  A  N U T  F R E E  K I T C H E N ,  B U T  W E  D O  T R Y  O U R  B E S T

T O  P R E V E N T  A N Y  C R O S S  C O N T A M I N A T I O N *  * P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S / D I E T A R Y  R E Q U I R E M E N T S ,  A S
D I S H E S  M A Y  B E  A L T E R E D  T O  S U I T ,  O R  A L T E R N A T I V E S  M A Y  B E  A V A I L A B L E *

( G F )  G L U T E N  F R E E  ( G F * )  G L U T E N  F R E E  O P T I O N  ( V )  V E G E T A R I A N  ( V * )  V E G E T A R I A N  O P T I O N  ( V G )  V E G A N  ( V G * )  V E G A N  O P T I O N
( N )  C O N T A I N S  N U T S  ( N * )  M A Y  C O N T A I N  N U T S .   * P L E A S E  N O T E  T H A T  W E  A R E  N O T  A  N U T  F R E E  K I T C H E N ,  B U T  W E  D O  T R Y  O U R  B E S T

T O  P R E V E N T  A N Y  C R O S S  C O N T A M I N A T I O N *  * P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S / D I E T A R Y  R E Q U I R E M E N T S ,  A S
D I S H E S  M A Y  B E  A L T E R E D  T O  S U I T ,  O R  A L T E R N A T I V E S  M A Y  B E  A V A I L A B L E *

Venison Pie  24
W I T H  B U B B L E  &  S Q U E A K  M A S H ,  S E A S O N A L  G R E E N S  &  G R A V Y

Roast Chicken Supreme  22
W I T H  W I L D  M U S H R O O M S  &  P A R M E S A N  R I S O T T O  ( G F )

6oz Bistro Rump  26
W I T H  P O T A T O  R O S T I ,  B A B Y  H E R I T A G E  C A R R O T S ,  B A B Y  B E E T S ,  T E N D E R S T E M  B R O C C O L I  &

R I C H  B E E F  J U S  ( G F )

Venison Pie  24
W I T H  B U B B L E  &  S Q U E A K  M A S H ,  S E A S O N A L  G R E E N S  &  G R A V Y

Roast Chicken Supreme  22
W I T H  W I L D  M U S H R O O M S  &  P A R M E S A N  R I S O T T O  ( G F )

6oz Bistro Rump  26
W I T H  P O T A T O  R O S T I ,  B A B Y  H E R I T A G E  C A R R O T S ,  B A B Y  B E E T S ,  T E N D E R S T E M  B R O C C O L I  &

R I C H  B E E F  J U S  ( G F )

Smoked Salmon Roulade  9
W I T H  C R E A M  C H E E S E ,  R Y E  B R E A D ,  R O C K E T ,  P I N E  N U T S  &  B E E T R O O T  ( G F * ) ( N )

Classic Prawn Cocktail  9
W I T H  B R O W N  B U T T E R E D  B R E A D  ( G F )  

Baked Camembert & Tomato Chutney  9
W I T H  W A R M  B R E A D  ( G F * )

Smoked Salmon Roulade  9
W I T H  C R E A M  C H E E S E ,  R Y E  B R E A D ,  R O C K E T ,  P I N E  N U T S  &  B E E T R O O T  ( G F * ) ( N )

Classic Prawn Cocktail  9
W I T H  B R O W N  B U T T E R E D  B R E A D  ( G F )  

Baked Camembert & Tomato Chutney  9
W I T H  W A R M  B R E A D  ( G F * )

StartersStarters

Seasons Soup  6
W I T H  W A R M  F O C A C C I A  B R E A D  ( G F * ) ( V G * )

Chicken Liver Pate  9
W I T H  R E D  O N I O N  C H U T N E Y  &  T O A S T E D  B R I O C H E  ( G F * )

Pork & Black Pudding Scotch Egg  9
W I T H  B R O W N  S A U C E  O N I O N S

Seasons Soup  6
W I T H  W A R M  F O C A C C I A  B R E A D  ( G F * ) ( V G * )

Chicken Liver Pate  9
W I T H  R E D  O N I O N  C H U T N E Y  &  T O A S T E D  B R I O C H E  ( G F * )

Pork & Black Pudding Scotch Egg  9
W I T H  B R O W N  S A U C E  O N I O N S



Sides 4Sides 4

GrillGrill

W E  U S E  O N L Y  T H E  F I N E S T  G R A S S - F E D  B E E F ,  M A I N L Y  A B E R D E E N  A N G U S  F R O M  L O C A L ,  F A M I L Y  R U N
F A R M S  ( D E P E N D I N G  O N  T H E  T I M E  O F  T H E  Y E A R ) .

6oz Fillet  34   8oz Fillet  38
10oz Sirloin  30*   10oz Rib Eye  32*

S E R V E D  W I T H  A  C H O I C E  O F  F A T  C H I P S ,  S K I N  O N  F R I E S ,  N E W  P O T A T O E S  O R  T R U F F L E  &  P A R M E S A N  F R I E S
( S U P P  1 . 5 0 )  R O A S T E D  B E E F  T O M A T O ,  P O R T O B E L L O  M U S H R O O M ,  O N I O N  R I N G S  &  W A T E R C R E S S  ( G F * )

W E  U S E  O N L Y  T H E  F I N E S T  G R A S S - F E D  B E E F ,  M A I N L Y  A B E R D E E N  A N G U S  F R O M  L O C A L ,  F A M I L Y  R U N
F A R M S  ( D E P E N D I N G  O N  T H E  T I M E  O F  T H E  Y E A R ) .

6oz Fillet  34   8oz Fillet  38
10oz Sirloin  30*   10oz Rib Eye  32*

S E R V E D  W I T H  A  C H O I C E  O F  F A T  C H I P S ,  S K I N  O N  F R I E S ,  N E W  P O T A T O E S  O R  T R U F F L E  &  P A R M E S A N  F R I E S
( S U P P  1 . 5 0 )  R O A S T E D  B E E F  T O M A T O ,  P O R T O B E L L O  M U S H R O O M ,  O N I O N  R I N G S  &  W A T E R C R E S S  ( G F * )

Fat Chips (V) Skin on Fries (GF*)(V) New Potatoes (GF)(V)(VG*) Onion Rings (GF*)(V)
House Salad (GF)(V)(VG) Mashed Potatoes (GF)(V)(VG*) Mixed Seasonal Greens (GF)(V)(VG*)

Truffle & Parmesan Fries (supp 5.5) (GF*)

Fat Chips (V) Skin on Fries (GF*)(V) New Potatoes (GF)(V)(VG*) Onion Rings (GF*)(V)
House Salad (GF)(V)(VG) Mashed Potatoes (GF)(V)(VG*) Mixed Seasonal Greens (GF)(V)(VG*)

Truffle & Parmesan Fries (supp 5.5) (GF*)

Sauces 4Sauces 4

Diane (GF)(V) Peppercorn (GF)(V) Yorkshire Blue Cheese (GF)(V)Diane (GF)(V) Peppercorn (GF)(V) Yorkshire Blue Cheese (GF)(V)

DessertsDesserts

Steamed Chocolate Sponge  8.5
W I T H  W H I T E  C H O C O L A T E  C R E M E  A N G L I S E  ( V )

Lemon Meringue Pie  8.5
W I T H  T E X T U R E S  O F  R A S P B E R R Y  ( V )

Chocolate & Bourbon Bread & Butter Pudding  8.5 
W I T H  B U T T E R S C O T C H  S A U C E  ( V )

Steamed Chocolate Sponge  8.5
W I T H  W H I T E  C H O C O L A T E  C R E M E  A N G L I S E  ( V )

Lemon Meringue Pie  8.5
W I T H  T E X T U R E S  O F  R A S P B E R R Y  ( V )

Chocolate & Bourbon Bread & Butter Pudding  8.5 
W I T H  B U T T E R S C O T C H  S A U C E  ( V )

Black Cherry Trifle  8.5
T O P P E D  W I T H  D A R K  C H O C O L A T E  S H A V I N G S

Vanilla Brûlée  8.5
W I T H  F R U I T  &  S H O R T B R E A D  B I S C U I T S  ( G F * ) ( V )

Seasons Cheese Board  14.5
W I T H  A  S E L E C T I O N  O F  F O U R  C H E E S E S ,  C E L E R Y ,  A P P L E ,  B I S C U I T S  &  G R A N D M A ' S  C H U T N E Y  ( G F )

Black Cherry Trifle  8.5
T O P P E D  W I T H  D A R K  C H O C O L A T E  S H A V I N G S

Vanilla Brûlée  8.5
W I T H  F R U I T  &  S H O R T B R E A D  B I S C U I T S  ( G F * ) ( V )

Seasons Cheese Board  14.5
W I T H  A  S E L E C T I O N  O F  F O U R  C H E E S E S ,  C E L E R Y ,  A P P L E ,  B I S C U I T S  &  G R A N D M A ' S  C H U T N E Y  ( G F )

*For Our 50% Discount Offer On Wednesdays & Thursdays Throughout January, Sirloin & Rib Eye Steaks Are Available
For A Supplement Charge Of  5 Each.

*For Our 50% Discount Offer On Wednesdays & Thursdays Throughout January, Sirloin & Rib Eye Steaks Are Available
For A Supplement Charge Of  5 Each.


