%)

1 COURSE £13.50 | 2 COURSE £17.95 | 3 COURSE £21.95

STARTERS
GRILLED MACKEREL FILLET SMOKED DUCK BREAST
Black Olive & Anchovy Tapenade, Oyster Emulsion Chinese Spiced Pear Puree, Szechuan Pickled
& Herb Croutons (GF on request) Shallots & Frizzee Lettuce (GF)
GRILLED TENDER STEM BROCCOLI SOUP OF THE DAY
Preserved Lemon, Dukkah, Shallot & Garlic Dressing (GE VG) Freshly Baked Bread (GF on request, V)

CLASSIC MOULES MARINIERE
Freshly Baked Bread Roll (GF on request)

SUNDAY ROAST

TREACLE ROASTED TOPSIDE OF BEEF BUTTER ROASTED CHICKEN SUPREME

(served pink or cooked through)
WILD MUSHROOM, BEETROOT

ROSEMARY & GARLIC SLOW & BARLEY WELLINGTON

ROASTED LAMB SHOULDER
DUO OF ROAST MEATS (£4 supplement)
CRISPY PORK BELLY

All served with Yorkshire pudding, mashed potato, roasties and seasonal vegetables

ORI e S . o 5o ot SOMETHING DIFFERENT = |, :

BEER BATTERED HADDOCK POACHED HAKE
Rustic Fries Mushy Peas, Lemon & Tartar Sauce Grilled Tender Stem Broccoli, Butterbean
& Pancetta Cassoulet
GRILLED 80Z ABERDEEN

ANGUS BEEF BURGER ROASTED BUTTERNUT SQUASH
BBQ Sauce, cheddar cheese, confit onions, & APRICOT TAGINE
coleslaw & rustic chips (GF/VG on request) Giant Cous Cous, Pomegranate, Coriander

& Toasted Nuts & Seeds (VG, N)

SIDES £3.50 EACH

CAULIFLOWER CHEESE CRACKLING CREAMED POTATO
PIGS IN BLANKETS YORKSHIRE PUDDINGS PICKED LEAF & HERB SALAD
DUCK FAT ROAST POTATO’S

DESSERTS
STICKY TOFFEE PUDDING, BUTTERSCOTCH CHOCOLATE ORANGE CHOUX BUN,
SAUCE & VANILLA ICE CREAM HONEYCOMB & POACHED CLEMENTINE
PASSION FRUIT PAVLOVA & BRITISH CHEESE BOARD &
WINTER BERRIES ACCOMPANIMENTS

GF - GLUTEN FREE,V - VEGETARIAN, VG - VEGAN, N - CONTAINS NUTS
FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS
Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff due to presence of allergens in some of our dishes, we cannot guarantee the absence of
allergen traces in our menu items. Please note: A 10% discretionary service charge will be added to your bill.



