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Nibbles

PADRON PEPPERS / 7.5
Roasted Grapes, Chimichurri (v)

MARINATED MIXED OLIVES / 6
Chilli, Garlic

SMOKED MIXED NUTS / 6
Truffle Oil

HOMEMADE BREAD / 7.5
Whipped Butter

Starters

ROASTED RED PEPPER & TOMATO SOUP / 10.5
Basil, Parmesan Croutons (v)

BUFFALO MOZZARELLA & HERITAGE TOMATO SALAD / 13.5
Pesto, Balsamic

SEARED SCALLOPS / 18
Sauce Vierge

WHIPPED CHICKEN LIVER PARFAIT / 16.5
Homemade Toasted Brioche, Cherries, Shallots

SMOKED SALMON CLASSIC / 18.5 V. 2

Eggs Capers, Gherkins, Shallots W’ Q

V =Vegan VG = Vegetarian




Salads
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GREEK SALAD / 16

Feta Cheese, Mixed Peppers, Cherry Tomato, Cucumber, Olives, Mustard Dressing (VG)

CLASSIC CAESAR SALAD / 16
Little Gem Lettuce, Croutons, Aged Parmesan, Anchovy

CARAMELISED FIG & PARMA HAM SALAD / 16
Mixed Lettuce, Pomegranate, Aged Parmesan, Balsamic

+Add Chicken & Smoked Salmon To Any Salad Above £9

House Comfort =
il

ANGUS BEEF BURGER ON BRIOCHE BUN / 23.5
Bloody Mary Ketchup, Tomato, Lettuce, Red Onion, Cheddar Cheese

HALLOUMI BURGER ON BRIOCHE BUN / 21.5
Bloody Mary Ketchup, Tomato, Lettuce, Red Onion, Cheddar Cheese

KING PRAWN LINGUINE / 21
White Wine, Garlic, Chilli, Cherry Tomatoes, Parsley

SHEPHERD’S PIE / 21.5
Slow-Cooked Scottish Lamb With Peas, Topped With Parsley & Cheddar Mash

V =Vegan VG = Vegetarian
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CHICKEN ESCALOPE / 22
Pickled Red Cabbage, Peppers, Rocket, Fries

SPICED MONKFISH COCONUT CURRY / 25.5
Fine Beans & Broccoli Poriyal, Spring Onion,
Lemongrass Rice

RIBEYE STEAK / 43
Peppercorn Sauce, Salad Garnish

ROSE HARISSA CHICKEN SKEWER / 23.5
Aubergine, Courgette, Pickled Red Cabbage,
Minted Yoghurt, Dukkah Couscous, Pomegranate

PROVENCAL RATATOUILLE / 20
Hen’s Egg, Chickpea Pancake (VG)

GRILLED PORK LOIN / 28.5
Tiger Prawn, Black Garlic,
Charred Baby Gem, Chimichurri

SALAD NICOISE / 16

Olives Tomato, Potatoes, Beans, Leaves, Dressing
Add: 1 Chicken Fillet, 3 Tiger Prawns or 1 Halloumi /9

Accompaniments
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GARLIC BUTTER BROCCOLI /7
ONION RINGS / 6
FRIES / 6
FINE GREEN BEANS / 7

V =Vegan VG = Vegetarian



Desserts

CHOCOLATE DELICE / 12
Black Cherry Gel, Cherry Sorbet, Hazelnuts

BERRY CLAFOUTIS / 13.5
Vanilla lce Cream

VANILLA CREME BRULEE / 11
Seasonal Berries, Scottish Shortbread

ICE CREAM & SORBET (vG)/ 10

SELECTION OF CHEESE* / 17.5
Somerset Brie, Clawson Blue Stilton,
Glastonbury Chader, Apple, Grapes, Chutney, Crackers

V =Vegan VG = Vegetarian
*Some cheeses used contain rennet and are not suitable for vegetarians.




