A La Carte

Spring Menu
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Beef Rib Scotch Egg £11
Horseradish Mayonnaise, Chicory Slaw (GF)

Glazed Pork Belly £11
Sesame, Coriander, Chilli, Lime (GF)

Orkney Scallop £14
Black Pudding Crumb, Asparagus Emulsion (GF)

Beetroot Cured Trout £10
Pickled Radish, Dill Creme Fraiche, Chives (GF)

Spiced Arancini £8
Peas, Spring Onion, Black Garlic Mayonnaise (VG) (GF)

Battered Mushroom £8
Korean Barbecue, Watercress (VG) (GF)
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Beef Chuck Burger £19

Tomato Relish, Lettuce, Pickles, Brioche Bun, Beef Tallow
Chips

Add Cheese £1.50

Add Bacon £1.50

Braised Lamb Shank £19
Buttered Mash, Roasted Purple Broccoli, Minted Red Wine
Jus (GF)

Pie Of The Day £18
Buttered Mash, Crushed Peas, Hendersons Jus

60z Fillet £28

Confit Potatoes, Roasted Cherry Tomatoes, Sautéed Garlic
Wild Mushrooms (GF)

Add Peppercorn Sauce Or Chimichurri (GF) £2.50

Pan Roasted Skrei Cod £19
Risotto, Peas, Lemon, Parsley Crumb (GF)

Vegan Pie Of The Day £17
Mash, Crushed Peas, Hendersons Jus (VG)

Spinach Gnocchi £16
Spinach, Basil And Walnut Pesto, Vegan Cream (VG) (GF)
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Crispy New Potatoes £6
Feta, Rosemary (V) (VGO) (GF)

Beef Tallow Chips £6 (GF)

Truffle & Parmesan Fries £5 (VG)(GF)
Mash £5 (V)(GF)

Seasonal Greens £5 (V) (VGO) (GF)

Chicory Slaw £4 (VG) (GF)
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Rhubarb Créme Brulee £6
Muscavado Sugar, Ginger Biscuits

Parkin £6
Honeycomb Ice Cream, Caramel Sauce

Pistachio & White Chocolate Tiramisu £7

Dark Chocolate Cremeux £6
Olive Oil, Strawberries (VG) (GF)

Black Forest Brownie £6

Cherry Compote, Toasted Almonds, Ganache (VG) (GF)
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V - VEGETARIAN GF - GLUTEN FREE GFO - GLUTEN FREE OPTION VG - VEGAN VGO - VEGAN OPTION

Please inform us of any food allergies or special dietary requirements,
and we will be happy to accommodate you.
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