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Nibbles
Smoked almonds £2
Pitted green and black olives £2
Starters
Parsnip soup, parsnip crisps (V) £5.5
Textures of beetroot, relish, wedges, crisps garnished with cress (v) £6
Crab, avocado and apple salad with cucumber £6
Smoked trout rillette with horseradish, potato mousse, crisp bread £6.5
Chicken confit with butternut squash, pancetta, toasted pumpkin seeds £6
Smoked duck, spiced orange and pistachio with dressed red chard £7
Mains
“Tomato and olive herb garden” semi dried, marinated tomatoes, salsa verde(v) £12.5
Textures of vegetables with haggis fritters, roasted hazelnuts (v) £14
Roast rump of lamb, celeriac and carrot, sautéed kale, potato puree £19
Glazed pork loin, kohlrabi with white beans, swede puree £18
Fillet of brill, olive tapenade, courgette spaghetti, salsa verde £17
Herb crusted cod supreme, shrimp beurre noisette, green bean and caper salad £15
Side Orders
Celeriac and carrot puree £3
Buttered kale £3
Chipped potatoes £3
Creamed potato £3
Desserts
Apple panna cotta, poached berries, tuile biscuit £6
Plum and orange crumble, cinnamon anglaise, toasted seed and nuts £6
Cookies and cream, chocolate ganache, clotted cream, chocolate soil £6
Clementine sorbet with crisp biscuits £6
Selection of British cheeses with grapes, celery and biscuits £8
Affogato (expresso and a scoop of vanilla ice cream) £3.5
Tea with chocolates £2.5
English Breakfast; Earl Grey; Peppermint; Chamomile; Green Tea
Coffee with chocolates £2.5

Regular; Decaf; Cappuccino; Flat White; Americano; Latte; Piccolo; Espresso

Some dishes may not be suitable for those that have special dietary requirements, please ask our knowledgeable team.



