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Moroccan crispy lamb, beetrooc hummus, minted whipped feta, apricot chutney / 1z
Twice-baked Lancashire cheese & chive soufflé, toasted pumpernickel /12

Salmon gravadlax, horseradish créme fraiche, picked fennel, apple, toasted rye crostini /12
Buffalo cauliflower wings, cashew cream, chives, pickled celery. Mild spice (VE) /9

Goat cheese bonbons, fire-roasced red pepper pesto, pickled red pepper (V) /9

Baba ghanoush, pomegranace, pine nucs, toasted pitca (VE,GF,N) / 7
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Scottish hake & chips, minted pea purce, warm tartare sauce, watercress (GF) /27

Braised beef cheek, horseradish puree, pomme fondant, carroc, broccoli, red wine sauce (GF) / 28
Cod, Chorizo & Prawn Bisque, octopus, potato, capers, roasted red peppers, aioli (GF) /36
Chicken Tikka Kiev, squash Saag Aloo, coriander chutney, cucumber / 24

Roast lamb rump, served pink, aubergine caponata, taleggio polenta, salsa verde (GF) / z9
Aberdeen Angus 8oz sirloin, triple-cooked chips, green beans, tomatoes, peppercorn sauce (GF) /37
Wild Mushroom Tagliatelle, spinach, parmesan, ctruffle aged balsamic, rocket (VE) / 20

Cauliflower steak, celeriac puree, hazelnucs, capers, triple-cooked chips, green beans (VE,N,GF) /19
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Tiramisu trifle, damsons, walnut biscocci (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 compote, 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



