
 

APPETISERS 

Roasted Plum Tomato Soup with Pesto Crostini   V N £6.00 

Chicken and Sweetcorn Veloute                                       £6.50 

Atlantic Prawn Cocktail with Mary Rose Sauce, Brown Bread Soldier £9.50 

Oak Smoked Scottish Salmon Roulade with Caper Puree £9.50 

Seared Hand Dived Scallops with a Poppy Seed Crust, Apple and Vanilla Puree     £10.50 

Goats Cheese Croquette with Beetroot Relish  V £8.00               

Terrine of Foie Gras, Free Range Chicken and Ham Hock with a Pickled Vegetable Salad £9.00       

Warm Tart of Parma Ham, Mascarpone Cheese with Sundried Tomato and Pesto     £7.50 

Caesar Salad with Indian Spiced Chicken, Crispy Pancetta and Garlic Croutons * Starter    £7.50 

 Main course   £15.00 

Tagliatelle with Crayfish, Rocket and Lemon *                                                                Starter    £7.00 

                                                                                                                                                   Main course   £14.00 

  

  

 

V = Vegetarian dishes.  * = Can be suitably prepared for vegetarians. 

N = May contain nuts or nut traces, if you are concerned about nut allergies, please consult your server. 

Our suppliers have assured us that none of our foods contain GM ingredients derived from Soya or maize.   

 

A 12.5% service charge will be added to your bill. 

 



MAIN COURSES 

Wild Mushroom, Leek and Thyme Risotto  V  £12.50 

Caramelised Butternut Squash, Spinach and Polenta Tian with Tomato Fondue, Broad Beans  V                £12.50                           

Pan-Fried Fillet of Cod with Smoked Haddock Mash, Crispy Hens Egg                                                          £19.50                                                     

Fillet of Monkfish Wrapped in Parma Ham with Basil and White Bean Cassoulet                                           £20.00                                 

Grilled Fillet of Scottish Salmon with Dill Blini, Beetroot and Sour Black Pepper Cream      £17.50                           

Corn Fed Breast of Chicken with Dauphinoise Potatoes, Pancetta and Cabbage            £16.50                    

Duo of Jimmy Butlers Pork Belly and Tenderloin with Carrot Puree and Potato Rosti  £18.00                                      

Trio of Shropshire Lamb, Mini Rack, Braised Shoulder, Sauté Kidney with  £22.50 

Fondant Potato, Mint and Caper Jus                     

Roast Garlic and Soy Duck Breast with Sauté Bok Choi, Pickled Carrots and Sticky Rice £21.50 

Char-Grilled Fillet of Scottish Beef with Vine Tomato and Flat Mushrooms, Béarnaise Sauce £26.50  

SIDE ORDERS  

Mashed Potatoes  £4.00 

Chips £4.00 

Dauphinoise Potatoes £4.00 

Creamed Garlic Spinach  £4.00 

Honey Carrots and Sesame Seeds £4.00 

Minted Peas, Leeks   £4.00  

Mixed Salad £4.00 

 

V = Vegetarian dishes.  * = Can be suitably prepared for vegetarians.  

N = May contain nuts or nut traces, if you are concerned about nut allergies, please consult your server. 

Our suppliers have assured us that none of our foods contain GM ingredients derived from Soya or maize. 

 

A 12.5% service charge will be added to your  bill. 


