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StartersStarters

Wild Mushroom Puff Pastry Tart  9
R o c k e t  a n d  P i n e n u t  S a l a d ,  B l u e  C h e e s e  D r e s s i n g  ( N )

Tiger Prawn Caesar Salad  9
C r o u t o n s ,  P a r m e s a n  S h a v i n g s ,  C a e s a r  D r e s s i n g   ( G F * )

Jerk Chicken  11
P i n e a p p l e  a n d  M a n g o  S a l s a ,  L i m e  Y o g h u r t  ( G F )

Wild Mushroom Puff Pastry Tart  9
R o c k e t  a n d  P i n e n u t  S a l a d ,  B l u e  C h e e s e  D r e s s i n g  ( N )

Tiger Prawn Caesar Salad  9
C r o u t o n s ,  P a r m e s a n  S h a v i n g s ,  C a e s a r  D r e s s i n g   ( G F * )

Jerk Chicken  11
P i n e a p p l e  a n d  M a n g o  S a l s a ,  L i m e  Y o g h u r t  ( G F )

Seasons Soup  7
W a r m  B r e a d  ( G F * ) ( V G * )

Ham Hock Pate  9
P i c c a l i l l i ,  T o a s t e d  B r e a d  ( G F * )

Seared Scallops  14
C e l e r i a c  p u r e e ,  F r e s h  A p p l e ,  A p p l e  C i d e r  V i n a i g r e t t e  ( G F )

Seasons Soup  7
W a r m  B r e a d  ( G F * ) ( V G * )

Ham Hock Pate  9
P i c c a l i l l i ,  T o a s t e d  B r e a d  ( G F * )

Seared Scallops  14
C e l e r i a c  p u r e e ,  F r e s h  A p p l e ,  A p p l e  C i d e r  V i n a i g r e t t e  ( G F )

MainsMains

Chicken Kiev  22
B a c o n ,  S p i n a c h  a n d  S w e e t c o r n  S a l s a ,  S w e e t  P o t a t o  F r i e s  ( G F )  

Thai Red Mussels  22
P a r m e s a n  F r i e s ,  C r u s t y  B r e a d  ( G F * )

14oz Pork Tomahawk  24
S a u t é e d  M e d l e y  o f  G r e e n  V e g e t a b l e s ,  P a r m e n t i e r  P o t a t o e s ,  M u s t a r d  A p p l e  C r e a m  S a u c e  ( G F )

Chicken Kiev  22
B a c o n ,  S p i n a c h  a n d  S w e e t c o r n  S a l s a ,  S w e e t  P o t a t o  F r i e s  ( G F )  

Thai Red Mussels  22
P a r m e s a n  F r i e s ,  C r u s t y  B r e a d  ( G F * )

14oz Pork Tomahawk  24
S a u t é e d  M e d l e y  o f  G r e e n  V e g e t a b l e s ,  P a r m e n t i e r  P o t a t o e s ,  M u s t a r d  A p p l e  C r e a m  S a u c e  ( G F )

14 Hour Braised Beef Brisket  26
B o u r g u i g n o n  S t e w ,  H o r s e r a d i s h  a n d  C h i v e  M a s h e d  P o t a t o  ( G F )

Seabass  24
S p a g h e t t i  o f  c o u r g e t t e ,  a u b e r g i n e  a n d  c a r r o t ,  w i t h  a  p a n c e t t a  c a r b o n a r a  s a u c e .  ( G F )

6oz Lamb Burger  19
M a n c h e g o  C h e e s e ,  T z a t z i k i ,  S k i n  o n  F r i e s ,  H o u s e  S a l a d  ( G F * )

14 Hour Braised Beef Brisket  26
B o u r g u i g n o n  S t e w ,  H o r s e r a d i s h  a n d  C h i v e  M a s h e d  P o t a t o  ( G F )

Seabass  24
S p a g h e t t i  o f  c o u r g e t t e ,  a u b e r g i n e  a n d  c a r r o t ,  w i t h  a  p a n c e t t a  c a r b o n a r a  s a u c e .  ( G F )

6oz Lamb Burger  19
M a n c h e g o  C h e e s e ,  T z a t z i k i ,  S k i n  o n  F r i e s ,  H o u s e  S a l a d  ( G F * )

Vegetable Pie  19
L e e k ,  P e a s ,  P o t a t o  a n d  V e g a n  F e t a  P i e ,  M a s h e d  P o t a t o ,  S e a s o n a l  G r e e n s ,  G r a v y   ( V ) / ( V G )  

Beetroot Wellington  19
S e a s o n a l  G r e e n s ,  G r a v y  ( V ) / ( V G )  

Vegetable Pie  19
L e e k ,  P e a s ,  P o t a t o  a n d  V e g a n  F e t a  P i e ,  M a s h e d  P o t a t o ,  S e a s o n a l  G r e e n s ,  G r a v y   ( V ) / ( V G )  

Beetroot Wellington  19
S e a s o n a l  G r e e n s ,  G r a v y  ( V ) / ( V G )  



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  34   8oz Fillet  38
10oz Sirloin  30   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 . 50 )  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 * )

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  34   8oz Fillet  38
10oz Sirloin  30   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 * )

Sauces: 4.5

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

Yorkshire Blue Cheese (GF)(V) 

Sauces: 4.5

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

Yorkshire Blue Cheese (GF)(V) 

GrillGrill

Fat Chips (V) 

Skin on Fries (GF*)(V) 

New Potatoes (GF)(V)(VG*) 

Onion Rings (GF*)(V) 

House Salad (GF)(V)(VG)

 Mixed Seasonal Greens (GF)(V)(VG*) 

Truffle & Parmesan Fries  6  (GF*)

Fat Chips (V) 

Skin on Fries (GF*)(V) 

New Potatoes (GF)(V)(VG*) 

Onion Rings (GF*)(V) 

House Salad (GF)(V)(VG)

 Mixed Seasonal Greens (GF)(V)(VG*) 

Truffle & Parmesan Fries  6  (GF*)

Sides 55Sides 55..



DessertsDesserts

Pumpkin Spiced Crème Brulée 9
 T r e a c l e  O a t  C o o k i e  (G F * )

Fruits of the Forest Steamed Sponge  9
C r è m e  A n g l a i s e  (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 * )

Pumpkin Spiced Crème Brulée 9
 T r e a c l e  O a t  C o o k i e  ( G F * )

Fruits of the Forest Steamed Sponge  9
C r è m e  A n g l a i s e  ( 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 * )

Bramley Apple Pie  9
E n g l i s h  C u s t a r d

Pistachio Profiteroles   9
D a r k  C h o c o l a t e  S a u c e ,  A l m o n d  B r i t t l e  (N )

Maple Pecan Tart  9
C a r a m e l i z e d  P o a c h e d  P e a r ,  V a n i l l a  I c e  C r e a m  (N )

Bramley Apple Pie  9
E n g l i s h  C u s t a r d

Pistachio Profiteroles   9
D a r k  C h o c o l a t e  S a u c e ,  A l m o n d  B r i t t l e  ( N )

Maple Pecan Tart  9
C a r a m e l i z e d  P o a c h e d  P e a r ,  V a n i l l a  I c e  C r e a m  ( N )


