
M A I N S 

A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens  are present and our menu descriptions do not include all ingredients. If 

more information about allergens is required, please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal 
per day. 

D E S S E R T 

Vanilla rice pudding                                                                                                             
Blackcurrant ice cream (253 kcal)

Steamed apple sponge                                                                                   
Cinnamon ice cream  (603 Kcal)

White chocolate delice  
Spiced orange, mandarin sorbet (601 kcal)

S T A R T E R S 

  S U N D A Y   L U N C H   M E N U

Braised ox cheek
Pickled vegetables, black pepper, toasted homemade sourdough 

(521 kcal)  

 Cured Peterhead mackerel
Courgette, pink lady apple, dill (325 kcal)

White potato soup 
Warm ciabatta, whipped butter (449 kcal)

Dry-aged sirloin of Scottish beef                                                                                                                                                               
Beef dripping roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy 

and a side of cauliflower cheese (642 kcal)
                                                                                                                                                                                          

Roasted corn-fed chicken breast
Beef dripping roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy 

and a side of cauliflower cheese (478 kcal)

Halibut Fillet 
Tartare cream sauce, golden raisins, parsnip, fried sourdough (462 kcal)

Handmade fresh gnocchi  
Soubise, roasted onion, cavolo nero, apple cider vinegar (1152 kcal)

2 courses £36  | 3 Courses £42.00 


