
                                           

  
  First Course

White Onion Soup
Truffled Croutons

£8.50

Barbers Cheddar Cheese Beignets
Caramelised Pears, Watercress Salad

£9.50

Breast of Pheasant Wrapped in Smoked Streaky Bacon 
Crispy Potato, Blackberry Compote, Balsamic Dressing                                                                                                             

£12.50

Smoked Salmon Roulade 
Spinach & Mascarpone, Horseradish Bavarois                                                                                                                                    

£12.50

Crispy Chilli Beef
 Asian Noodle Salad, Sweet Chilli Sauce 

£11.50

 Char-Grilled Tiger Prawns
Baked Gnocchi, Mediterranean Vegetables, Paprika Dressing                                                                                                                                    

£12.50



Please Let a Member of Staff Know if You have any
Allergies. 

Main Course

 Parma Ham Wrapped Monkfish
Crispy Monkfish Cheek, Puy Lentils, Honey Roast Beetroot, Red

Wine Cream
£28.50

Shellfish Pappardelle
King Prawns, Scallops, Mussels, Lobster Cream, Confit Lemon

£28.50

Nut Roast
Mash, Sauté Mushrooms, Charred Tenderstem, Pesto

£17.50

Char-Grilled Loin of Venison
Fondant Potato, Sage Roasted Pumpkin, Cavolo Nero,

Mushroom Cream
£29.50

 Duo of Lamb
Roast Rump, Slow Cooked Breast, Hotpot Potato, Tenderstem

Broccoli, Port Sauce
£28.50

Fillet of Aberdeen Angus Beef
Roast Garlic Mash, Buttered Asparagus, Red Onion Jus

£35.00

Side Orders
Hand Cut Chips £4.00

Buttered Seasonal Vegetables £4.00



Creamed Mash Potato £3.50
Seasonal Salad £4.00

Honey Glazed Chantenay Carrots £3.50

We Have a Full List of Allergens for Each Dish
(Available on Request)


