


Seasons SoupSeasons Soup    7.57.5Seasons Soup  7.5
Warm Bread (gf*) (vg)

Prawn & Avocado CocktailPrawn & Avocado Cocktail    99Prawn & Avocado Cocktail  9
Buttered Brown Bread (gf*)

Spiced Cauliflower BitesSpiced Cauliflower Bites    88Spiced Cauliflower Bites  8
Hot Honey Harissa Dressing (gf) (v)

Lamb KoftaLamb Kofta    1212Lamb Kofta  12
Pomegranate Couscous, Pickled Red Cabbage,

Tzatziki, Warm Pitta (gf*)

Smoked Mackerel PateSmoked Mackerel Pate    1111Smoked Mackerel Pate  11

Evening MenuEvening MenuEvening Menu

Apple Puree, Pickled Cucumber, Sourdough
Crutons (gf*)

Smoked Cheddar & Bacon CroquettesSmoked Cheddar & Bacon Croquettes    1111Smoked Cheddar & Bacon Croquettes  11
Sweetcorn & Tomato Salsa, Chipotle Mayo (gf)

MA I N SMA I N SMA I N S

Pan Fried SeabassPan Fried Seabass    2525Pan Fried Seabass  25
Olive Tapenade Tagliatelle,  Crumbled Feta

Roast Chicken SupremeRoast Chicken Supreme      2626Roast Chicken Supreme   26
Fondant Potato, Roasted Tomato & Red

Pepper Sauce, Parmesan Roasted 
Tenderstem Broccoli (gf)

Duo Of PorkDuo Of Pork      2626Duo Of Pork   26
Sweet Potato Mash, Heritage Carrots, Crispy

Kale, Apple Mustard Sauce (gf)

Vegan BurgerVegan Burger    2222Vegan Burger  22
House Salad, Skin-on Fries (vg)

BBQ Pulled Pork Beef BurgerBBQ Pulled Pork Beef Burger    2424BBQ Pulled Pork Beef Burger  24
Slaw, Skin on Fries (gf*)

8oz Lamb Rump8oz Lamb Rump    28288oz Lamb Rump  28
Red Lentil Daal, Bombay Vegetables, 

 Crispy Onion Bhaji Bits (gf)

Parma Ham Wrapped MonkfishParma Ham Wrapped Monkfish      2626  Parma Ham Wrapped Monkfish   26 
Parmentier Potatoes, Peas, Broadbean & 
Asparagus, Parsley Sauce, Salmon Roe (gf)

Strawberry & Lemon “Tiramisu”Strawberry & Lemon “Tiramisu”    99Strawberry & Lemon “Tiramisu”  9
Strawberry Compote, Lemon Curd,

Vanilla Mascarpone, Limoncello  Soaked Lady Fingers

Waffle & Chocolate Brownie SundaeWaffle & Chocolate Brownie Sundae    99Waffle & Chocolate Brownie Sundae  9
Warm Chocolate Sauce, VanillaIce-cream

Peach & Raspberry Frangipane TartPeach & Raspberry Frangipane Tart    99Peach & Raspberry Frangipane Tart  9
Honey Whipped Mascarpone, Fresh Raspberries

White Chocolate CheesecakeWhite Chocolate Cheesecake    99White Chocolate Cheesecake  9
Rum-Soaked Pineapple, Lime
Chocolate Crumb, Lime Curd

Summer Berry Steamed SpongeSummer Berry Steamed Sponge    99Summer Berry Steamed Sponge  9
Crème Anglaise

Seasons Cheese BoardSeasons Cheese Board    1515Seasons Cheese Board  15
Four Cheeses, Crackers, Grandma’s Chutney, Apple Slices, Grapes & Celery (gf*)

All of our cheeses are chosen with expert knowledge & care for quality, flavour, & diversity

D E S S E R T SD E S S E R T SD E S S E R T S

S T A R T E R SS T A R T E R SS T A R T E R S

Goats Cheese & Caramelised Onion TartGoats Cheese & Caramelised Onion Tart    2222  Goats Cheese & Caramelised Onion Tart  22 
House Salad, Roasted New Potatoes

S A L A D SS A L A D SS A L A D S
Classic Chicken Caesar SaladClassic Chicken Caesar Salad    1818Classic Chicken Caesar Salad  18

Bacon, Crutons, Anchovies, Kos Lettuce,
Caesar Dressing (gf*)

Greek Feta SaladGreek Feta Salad    1616Greek Feta Salad  16
Olives, Sundried Tomatoes, Trio Lettuce, Red

Onion, Cucumber, Feta Cheese, Balsamic
Dressing (v) (gf)

Teriyaki Salmon SaladTeriyaki Salmon Salad    1818Teriyaki Salmon Salad  18
Trio Lettuce, Carrot, Beansprout, Peppers, Pak

Choi, Broad Beans, Chili & Coriander Dressing (gf)
Prawn & Crayfish SaladPrawn & Crayfish Salad    1818Prawn & Crayfish Salad  18

Trio Lettuce, Tomato, Cucumber, Brown
Bread Crutons, Marie Rose Sauce, Lemon (gf*)



GrillGrillGrill

...

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 yW 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  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 sf a r m s

( D e p e n d i n g  o n  t h e  t i m e  o f  y e a r ) .( D e p e n d i n g  o n  t h e  t i m e  o f  y e a r ) .

6oz Fillet6oz Fillet    3535      8oz Fillet8oz Fillet    3939
10oz Sirloin10oz Sirloin    3232      10oz Ribeye10oz Ribeye    3232

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 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 rS 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 sT 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 )( 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 ,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  &  P e a  S h o o t s  ( G F * )O n i o n  R i n g s  &  P e a  S h o o t 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  y e a r ) .

6oz Fillet  35   8oz Fillet  39
10oz Sirloin  32   10oz Ribeye  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  &  P e a  S h o o t s  ( G F * )

SaucesSauces    4.54.5

  DianeDiane (GF)(V) (GF)(V)        Peppercorn Peppercorn (GF)(V)(GF)(V)  

Yorkshire Blue Cheese Yorkshire Blue Cheese (GF)(V)(GF)(V)  

Sauces  4.5

 Diane (GF)(V)    Peppercorn (GF)(V) 

Yorkshire Blue Cheese (GF)(V) 

( 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 *
* S U P L I M E N T  C H A R G E S  M A Y  A P P L Y  D U R I N G  O U R  M O N T H L Y  S P E C I A L  O F F E R S *


