
S tarters  
 

C auli�ower and Mull C heddar s oup with Olive Oil croutons  (v) 
 

Lime marinated undyed s moked haddock, s alad of crab and apple and cris py 
thyme cros tini 

 
Homemade Ham Hock T errine with P iccalilli and warm toas t 

 
Nick’s  home smoked s almon with brown bread, butter & lemon 

 
W arm Aubergine, mozzarella and bas il with tomato and paprika s als a (v) 

 

Main C ours es  
 
 

R oas t R ump of S cottis h Lamb, Dauphinois e P otato, crus hed peas , broad bean, s pring onion 
and mint with thyme gravy 

 
R oas t C od F illet with a s tew of C horizo, mus s els  and haricot beans  and bas il cream s auce 

 
S auté breas t of C hicken, K ing Oys ter mus hroom, pars nips , butter mas h and tarragon cream 

 
P an F ried P otato G nocchi,  baby s pinach, wild mus hrooms , green beans  and pes to (v) 

 
F lan of C ourgette, goat’s  chees e, chopped tomato and pes to (v) 

 
S ides  

S hoes tring F ries       C reamy Mas h 
 
Dres s ed Mixed S alad      New B oiled potatoes   
 
R ocket and P armes an S alad     S avoy C abbage  
 
G reen B eans        All s ides  £2.50 
 
 

Des s erts  
 

V anilla P anacotta with B alsamic S trawberries  
 

B aked V anilla C heesecake with red berries , sesame tuille 
 

B itter baked chocolate tart with crème fraiche and spiced orange syrup 
 

A selection of cheeses with pear chutney and mini bannocks   
  
 

1 C ourse  £13.95 
2 C ourses    £16.95  
3 C ourses    £19.95  

 
F or thos e with s pecial dietary requirements  or allergies  who may wish 

T o know about ingredients  us ed, pleas e as k the Manager 
P rices  include V at @  the current rate  


