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Restaurant Menu
(Served from 6 – 9:30pm)
		
Starters

	Jerusalem artichoke soup, Parma ham croque monsieur
	£7

	BBQ mackerel, avocado, pickled radish & green gazpacho
	£10

	Smoked pigeon, pearl barley & sloe gin 
	£9

	Orkney scallop & Tiger prawn ravioli, creamed fennel & shellfish reduction
	£15

	Game scotch egg, celeriac remoulade & honey soused vegetables
	£8

	Beef fillet Carpaccio, truffle arancini & artichokes
	£12

	
	


Mains

	Braised lamb shoulder, boulangère potatoes, fennel, tomato & olive
	£22

	Beer-battered haddock, dripping chips, minted peas & tartar sauce
	£14

	Poached pheasant breast, celeriac, sprouts & pancetta
	£18

	Braised halibut & clams, confit potato & crispy seaweed
	£26

	Venison loin & faggot, roasted cauliflower, pear & Yorkshire blue
	£25

	10 oz Rib-eye steak, dripping chips & Portobello mushroom 
(Add a fried egg, peppercorn or béarnaise sauce £1.50)	
	£24

	Beef Wellington to share, truffle mash & seasonal vegetables
	£60

	
	

	Sides  – Dripping chips, onion rings, seasonal vegetables, mashed potato

	£3



Fish may contain bones, game may contain shot
Please speak to your waiter/ress if you have any allergies or queries.
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