
LUNCH MENU 

STARTERS

SPICY BUTTERNUT SQUASH & CRÈME FRAICHE SOUP 

        PEA & HAM PRESET TERRINE,  Piccalilli , Balsamic Reduction 

          GRILLED GOAT’S CHEESE , Crispy Lettuce , Roasted Figs   

             JOHN ROSS SMOKED SALMON & AVOCADOES TIAN 

MAINS

21 DAY AGED ROASTED SIRLOIN BEEF,  
Potatoes, Yorkshire Root, Vegetables & Rich Pan Gravy 

SLOW COOKED BELLY OF PORK 
Creamy Cabbage, Black Pudding, Mash & Cider Jus

HERBS CRUST FILLET OF COD, 
Chives Potatoes ,Pure Shrimps and Lemon Butter Sauce

DESSERTS

SCOTTISH CRANACHAN, Whipping Cream, Raspberries, Strawberries & Coulis 

            CHOCOLATE TRUFFLE TORTE, With Toffee Ice Cream

        SELECTION OF CHEESE PLATTER , Oatcakes, Grapes, Chutney    

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a 
food allergy or intolerance, please speak to your server before you order your meal or drinks. Check with the 

server for Vegetarian and Gluten-Free options. Steaks are uncooked weights.


