
 
 
 
 
 

 
LET’S BEGIN 

 
Soup of the Day 

 Lemon Thyme Focaccia 
1. 2. 7. 10. 15. 

_ 
 

Smoked Salmon 
Creme Fraiche, Croutons 

2. 7. 8. 14. 15. 
_ 
 

Confit Duck Leg Terrine 
Duck Liver Parfait,Marmalade, Rhubarb, Pistachio, Duck Fat Brioche 

2. 4. 7. 10. 14. 15. 
 
 

MAINS 
 

Venison Burger 
Truffle Mayo, Little Gem, Tomato, Relish, Blue Murder, Fries 

2. 4. 7. 9. 
_ 
 

Beer Battered Haddock 
Triple Cooked Chips, Crushed Peas, Tartare Sauce, Lemon 

2. 4. 5. 
_ 
 

Haricot Bean Cassoulet Vert 
Asparagus, Tender stem Broccoli, Ricotta, Toasted Pumpkin Seeds 

7. 15. (v) (gf) 
 
 

TO FINISH 
 

Greek Yoghurt Panna Cotta 
Blueberry, Lemon, Local Honey 

2. 4. 7.   
_ 
 

Sticky Toffee Pudding  
Salted Caramel Sauce, Brandy Snap, Clotted Cream Ice Cream 

2. 4. 7. 14. (v) 
_ 
 

Ice Cream & Sorbet Selection 
Shortbread 

2. 4. 7. 

LUNCH 
 
 

 

 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk   
8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic



 
 
 
 
 

 
LET’S BEGIN 

 
Spring Minestrone 

Pesto, Aged Parmesan, Lemon Thyme Focaccia 
1. 2. 3. 7. 10. 15. 

_ 
 

Smoked Salmon 
Creme Fraiche, Croutons 

2. 7. 8. 14. 15. 
_ 
 

Confit Duck Leg Terrine 
Duck Liver Parfait, Marmalade, Rhubarb, Pistachio, Duck Fat Brioche 

2. 4. 7. 10. 14. 15 
 
 

MAINS 
 

Pan Roasted Cod 
Spring Cod, Mussels, Olive Oil 

1. 5. 7. 8. 15. (gf) 
_ 
 

Corn Fed Chicken Breast 
Crispy Chicken Thigh, Fondant Potato, Broccoli, Chicken Sauce 

1. 4. 7. 14. 15. 
_ 
 

Haricot Bean Cassoulet Vert 
Asparagus, Tender stem Broccoli, Ricotta, Toasted Pumpkin Seeds 

7. 15. (v) (gf) 
 
 

TO FINISH 
 

Greek Yoghurt Panna Cotta 
Blueberry, Lemon, Local Honey 

2. 4. 7.   
_ 
 

Sticky Toffee Pudding  
Salted Caramel Sauce, Brandy Snap, Clotted Cream Ice Cream 

2. 4. 7. 14. (v) 
_ 
 

Scottish Cheese Board  
Chutney, Quince, Crackers 

1. 2. 7. 14. (v) 

DINNER 
 
 

 

 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk   
8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic


