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Moroccan crispy lamb, beetroot hummus, minted whipped feta, apricot chutney / 12
Tomato & chilli burrata mozzarella, chilli crisp, heritage tomato, rocket (V,GF) /10
Salmon gravadlax, horseradish créme fraiche, picked fennel, apple, toasted focaccia / 12
Buffalo cauliflower wings, cashew cream, chives, pickled celery. Mild spice (VE) /9

Goat cheese bonbons, fire-roasted red pepper pesco, pickled red pepper (V) /9
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Scottish hake & chips, minced pea puree, warm tartare sauce, watercress (GF) / 27

Braised beef cheek, horseradish puree, pomme fondant, carrot, broccoli, red wine sauce (GF) / 28
Seabass fillet, lemon & creme fraiche risotto, garlic prawns, cauliflower, tomato coulis (GF) / 25
Chicken supreme, petit corn a la Francgaise, champ creamed potato, Roscoff onion (GF) / 24
Pan-roasted lamb, served pink, aubergine caponata, taleggio polenta, salsa verde (GF) / 29
Aberdeen Angus 8oz sirloin, triple-cooked chips, green beans, tomatoes, peppercorn sauce (GF) /37
Wild mushroom stroganoff, spinach spdczle, crispy shallots, butcernuc squash (VE) / 21

Cauliflower steak, garlic lod parsley butter, triple-cooked chips, fine green beans (VE, GF) /19
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Tiramisu trifle, damsons, walnut biscocei (N) / 11

Chocolate brownie mousse, peanut butter ice cream, marshmallow, raspberries (N,GF) /9
Pistachio burnt basque cheesecake, sour cherries, white chocolate crumb (N,GF) / 10
Spiced brioche pudding, apple compoce, rum raisins, vanilla ice cream, toffee sauce / 10

Sticky gingerbread, pineapple, rum sauce, coconut, vanilla ice cream (N,VE,GF) /9

V - Vegetarian VE - Vegan GF - Gluten Free N - Contains nuts



