RESTAURANT




Seasons Soup 7.5 Prawn & Avocado Cocktail 9
Warm Bread (gf*) (vg) Buttered Brown Bread (gf*)
Spiced Cauliflower Bites 8 Smoked Cheddar & Bacon Croquettes 11
Hot Honey Harissa Dressing (gf) (v) Sweetcorn & Tomato Salsa, Chipotle Mayo (gf)
Smoked Mackerel Pate 11 Lamb Kofta 12 ‘
Apple Puree, Pickled Cucumber, Sourdough Pomegranate Couscous, Pickled Red Cabbage,
Crutons (gf*) Tzatziki, Warm Pitta (gf*)
Classic Chicken Caesar Salad 18 Greek Feta Salad 16
Bacon, Crutons, Anchovies, Kos Lettuce, Olives, Sundried Tomatoes, Trio Lettuce, Red
Caesar Dressing (gf*) Onion, Cucumber, Feta Cheese, Balsamic
. . Dressing (v) (gf)
Teriyaki Salmon Salad 18
Trio Lettuce, Carrot, Beansprout, Peppers, Pak _ PfaWﬂ&Cl'a)’ﬂSh Salad 18
Choi, Broad Beans, Chili & Coriander Dressing (gf) Trio Lettuce, Tomato, Cucumber, Brown

Bread Crutons, Marie Rose Sauce, Lemon (gf¥)

MAINS

80z Lamb Rump 28 Duo Of Pork 26
Red Lentil Daal, Bombay Vegetables, Sweet Potato Mash, Heritage Carrots, Crispy
Crispy Onion Bhaiji Bits (gf) Kale, Apple Mustard Sauce (gf)
Pan Fried Seabass 25 Roast Chicken Supreme 26

Fondant Potato, Roasted Tomato & Red
Pepper Sauce, Parmesan Roasted

Parma Ham Wrapped Monkfish 26 Tenderstem Broccoli (gf)

Parmentier Potatoes, Peas, Broadbean & BBQPulled Pork BeefBurger 24
Asparagus, Parsley Sauce, Salmon Roe (gf)

Olive Tapenade Tagliatelle, Crumbled Feta

Slaw, Skin on Fries (gf*)
Goats Cheese & Caramelised Onion Tart 22 Vegan Burger 22

House Salad, Roasted New Potatoes House Salad, Skin-on Fries (vg)

DESSERTS

Summer Berry Steamed Sponge 9
3 Creme Anglaise
. Strawberry & Lemon “Tiramisu” 9 White Chocolate Cheesecake 9

> Strowberry Compote, Lemon Curd, Rum-Soaked Pineapple, Lime
Chocolate Crumb, Lime Curd

Vanilla Mascarpone, Limoncello Soaked Lady Fingers
Waffle & Chocolate Brownie Sundae 9 Peach & Raspberry Frangipane Tart 9
Warm Chocolate Sauce, Vanillalce-cream Honey Whipped Mascarpone, Fresh Raspberries

Seasons Cheese Board 15
.u-r.‘ Four Cheeses, Crackers, Grandma's Chutney, Apple Slices, Grapes & Celery (gf*) _
All of our cheeses are chosen with expert knowledge & care for quality, flavour, & d/vers/tg\ |

i

/.



Aberdeen Angus from local, family run farms
(Depending on the time of year).

We use only the finest grass-fed beef, mainly *

60z Fillet 35 8oz Fillet 39
“[- | 100z Sirloin 32 100z Ribeye 32

? Served with a choice of Fat Chips,
Skin on Fries, New Potatoes or
» Truffle & Parmesan Fries (supp 1.50)
Roasted Beef Tomato, Portobello Mushroom,
Onion Rings & Pea Shoots (GF*)

Sauces 4.5
~Diane (GF)(V) Peppercorn (GF)(V)
Yorkshire Blue Cheese (GF)(V)

£ ‘ (GF) GLUTEN FREE (GF*) GLUTEN FREE OPTION (V) VEGETARIAN (V*) VEGETARIAN OPTION (VG) VEGAN (VG*) VEGAN OPTION
Y 4 - (N) CONTAINS NUTS (N*) MAY CONTAIN NUTS. w
PLEASE NOTE THAT WE ARE NOT A NUT FREE KITCHEN, BUT WE DO TRY OUR BEST TO PREVENT ANY CROSS CONTAMINATION |
/ *PLEASE INFORM YOUR SERVER OF ANY ALLERGIES/DIETARY REQUIREMENTS, AS DISHES MAY BE ALTERED TO SUIT, OR
ALTERNATIVES MAY BE AVAILABLE*
SUPLIMENT CHARGES MAY APPLY DURING OUR MONTHLY SPECIAL OFFERS*
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