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MainsMains

Meat & Potato Pie  22
C A R R O T  &  S W E D E  M A S H ,  S E A S O N A L  G R E E N S  &  H E N D E R S O N ’ S  G R A V Y

Pan-Fried Salmon  24
P O L E N T A  C A K E ,  P U R P L E  S P R O U T I N G  B R O C C O L I  &  P U T T A N E S C A  S A U C E  ( G F * )

Haddock Fishcake  22
M U S T A R D - C R U S H E D  N E W  P O T A T O E S ,  P E A S ,  D I L L ,  P A R S L E Y  S A U C E  &  B U T T E R E D  S A M P H I R E  ( G F * )

Buttermilk Chicken Burger  19
S M O K E D  S T R E A K Y  B A C O N ,  E M M E N T A L  C H E E S E ,  T R U F F L E  G A R L I C  M A Y O ,  F R I E S  &  S R I R A C H A  S L A W  ( G F )

Cheese, Leek & Spring Onion Tart  18
H O U S E  S A L A D ,  N E W  P O T A T O E S  ( V G * )

Meat & Potato Pie  22
C A R R O T  &  S W E D E  M A S H ,  S E A S O N A L  G R E E N S  &  H E N D E R S O N ’ S  G R A V Y

Pan-Fried Salmon  24
P O L E N T A  C A K E ,  P U R P L E  S P R O U T I N G  B R O C C O L I  &  P U T T A N E S C A  S A U C E  ( G F * )

Haddock Fishcake  22
M U S T A R D - C R U S H E D  N E W  P O T A T O E S ,  P E A S ,  D I L L ,  P A R S L E Y  S A U C E  &  B U T T E R E D  S A M P H I R E  ( G F * )

Buttermilk Chicken Burger  19
S M O K E D  S T R E A K Y  B A C O N ,  E M M E N T A L  C H E E S E ,  T R U F F L E  G A R L I C  M A Y O ,  F R I E S  &  S R I R A C H A  S L A W  ( G F )

Cheese, Leek & Spring Onion Tart  18
H O U S E  S A L A D ,  N E W  P O T A T O E S  ( V G * )

Pork & Scallops  26
P O R K  B E L L Y ,  C A U L I F L O W E R  P U R É E ,  P U R P L E  P O T A T O E S  &  A P P L E  M U S T A R D  J U S  ( G F * )

Slow-Cooked Lamb Shank  26
W I L D  G A R L I C  M I N T E D  M A S H ,  B U T T E R E D  A S P A R A G U S  &  L A M B  J U S  ( G F * )

Pork & Scallops  26
P O R K  B E L L Y ,  C A U L I F L O W E R  P U R É E ,  P U R P L E  P O T A T O E S  &  A P P L E  M U S T A R D  J U S  ( G F * )

Slow-Cooked Lamb Shank  26
W I L D  G A R L I C  M I N T E D  M A S H ,  B U T T E R E D  A S P A R A G U S  &  L A M B  J U S  ( G F * )

Burrata Cheese & Heritage Tomato Salad  9
R O C K E T ,  T O M A T O  P E S T O  &  B A L S A M I C  G L A Z E  ( N ) ( G F * )

Smoked Duck Salad  12
T E X T U R E S  O F  B E E T R O O T  ( G F )  

Chicken Satay Skewers  9
P E A N U T  B U T T E R  S A U C E  &  A S I A N  S A L A D  ( N ) ( P N ) ( G F * )

Burrata Cheese & Heritage Tomato Salad  9
R O C K E T ,  T O M A T O  P E S T O  &  B A L S A M I C  G L A Z E  ( N ) ( G F * )

Smoked Duck Salad  12
T E X T U R E S  O F  B E E T R O O T  ( G F )  

Chicken Satay Skewers  9
P E A N U T  B U T T E R  S A U C E  &  A S I A N  S A L A D  ( N ) ( P N ) ( G F * )

StartersStarters

Seasons Soup  6
W A R M  F O C A C C I A  B R E A D  ( G F * ) ( V G * )

Crab & Avocado Salad  11
R Y E  C R O U T O N ,  R A D I S H ,  C U C U M B E R  &  D I L L  ( G F * )

Smoked Haddock Arancini  9
C U R R Y  A I O L I ,  P I C K L E D  S H A L L O T S  &  C O R I A N D E R  C R E S S

Seasons Soup  6
W A R M  F O C A C C I A  B R E A D  ( G F * ) ( V G * )

Crab & Avocado Salad  11
R Y E  C R O U T O N ,  R A D I S H ,  C U C U M B E R  &  D I L L  ( G F * )

Smoked Haddock Arancini  9
C U R R Y  A I O L I ,  P I C K L E D  S H A L L O T S  &  C O R I A N D E R  C R E S S

AppetizersAppetizers

Bread & Chutney  5
( G F * ) ( V G * )

Bread & Chutney  5
( G F * ) ( V G * )

Bread & Olives  7.5
( G F * ) ( V G * )

Bread & Olives  7.5
( G F * ) ( V G * )



GrillGrill
W E  U S E  O N L Y  T H E  F I N E S T  G R A S S - F E D  B E E F ,  M A I N L Y  A B E R D E E N  A N G U S  F R O M  L O C A L ,  F A M I L Y  R U N

F A R M S  ( D E P E N D I N G  O N  T H E  T I M E  O F  T H E  Y E A R ) .

6oz Fillet  34   8oz Fillet  38
10oz Sirloin  30*   10oz Ribeye  32*

S E R V E D  W I T H  A  C H O I C E  O F  F A T  C H I P S ,  S K I N  O N  F R I E S ,  N E W  P O T A T O E S  O R  T R U F F L E  &  P A R M E S A N  F R I E S
( S U P P  1 . 5 0 )  R O A S T E D  B E E F  T O M A T O ,  P O R T O B E L L O  M U S H R O O M ,  O N I O N  R I N G S  &  W A T E R C R E S S  ( G F * )

W E  U S E  O N L Y  T H E  F I N E S T  G R A S S - F E D  B E E F ,  M A I N L Y  A B E R D E E N  A N G U S  F R O M  L O C A L ,  F A M I L Y  R U N
F A R M S  ( D E P E N D I N G  O N  T H E  T I M E  O F  T H E  Y E A R ) .

6oz Fillet  34   8oz Fillet  38
10oz Sirloin  30*   10oz Ribeye  32*

S E R V E D  W I T H  A  C H O I C E  O F  F A T  C H I P S ,  S K I N  O N  F R I E S ,  N E W  P O T A T O E S  O R  T R U F F L E  &  P A R M E S A N  F R I E S
( S U P P  1 . 5 0 )  R O A S T E D  B E E F  T O M A T O ,  P O R T O B E L L O  M U S H R O O M ,  O N I O N  R I N G S  &  W A T E R C R E S S  ( G F * )

Fat Chips (V) Skin on Fries (GF*)(V) New Potatoes (GF)(V)(VG*) Onion Rings (GF*)(V)

House Salad (GF)(V)(VG) Mixed Seasonal Greens (GF)(V)(VG*) Truffle & Parmesan Fries (6) (GF*)

Fat Chips (V) Skin on Fries (GF*)(V) New Potatoes (GF)(V)(VG*) Onion Rings (GF*)(V)

House Salad (GF)(V)(VG) Mixed Seasonal Greens (GF)(V)(VG*) Truffle & Parmesan Fries (6) (GF*)

Diane (GF)(V) Peppercorn (GF)(V) Yorkshire Blue Cheese (GF)(V)Diane (GF)(V) Peppercorn (GF)(V) Yorkshire Blue Cheese (GF)(V)

DessertsDesserts

Cherry Bakewell Tart  8.5
V A N I L L A  I C E  C R E A M  &  C H E R R Y  P U R É E  ( V )

Baked Chocolate Orange Cheesecake  8.5
C L O T T E D  C R E A M  &  C A N D I E D  O R A N G E  ( V )

Seasons Cheese Board  14.5
W I T H  A  S E L E C T I O N  O F  F O U R  C H E E S E S ,  C E L E R Y ,  A P P L E ,  B I S C U I T S  &  G R A N D M A ' S  C H U T N E Y  ( G F )

Cherry Bakewell Tart  8.5
V A N I L L A  I C E  C R E A M  &  C H E R R Y  P U R É E  ( V )

Baked Chocolate Orange Cheesecake  8.5
C L O T T E D  C R E A M  &  C A N D I E D  O R A N G E  ( V )

Seasons Cheese Board  14.5
W I T H  A  S E L E C T I O N  O F  F O U R  C H E E S E S ,  C E L E R Y ,  A P P L E ,  B I S C U I T S  &  G R A N D M A ' S  C H U T N E Y  ( G F )

Sides 55Sides 55..

Sauces 45Sauces 45..

Yorkshire Rhubarb Trifle  8.5
C H A N T I L L Y  C R E A M ,  C H O C O L A T E  S H A V I N G S  &  P A R K I N  S P O N G E  ( V )

Lemon & Raspberry Eton Mess   8.5
M E R I N G U E ,  L E M O N  C U R D  &  F R E S H  R A S P B E R R I E S  ( V )

Banana Sticky Toffee Pudding  8.5 
C A R A M E L I Z E D  B A N A N A  &  C R È M E  A N G L A I S E  ( V )

Yorkshire Rhubarb Trifle  8.5
C H A N T I L L Y  C R E A M ,  C H O C O L A T E  S H A V I N G S  &  P A R K I N  S P O N G E  ( V )

Lemon & Raspberry Eton Mess   8.5
M E R I N G U E ,  L E M O N  C U R D  &  F R E S H  R A S P B E R R I E S  ( V )

Banana Sticky Toffee Pudding  8.5 
C A R A M E L I Z E D  B A N A N A  &  C R È M E  A N G L A I S E  ( V )

( G F )  G L U T E N  F R E E  ( G F * )  G L U T E N  F R E E  O P T I O N  ( V )  V E G E T A R I A N  ( V * )  V E G E T A R I A N  O P T I O N  ( V G )  V E G A N  ( V G * )  V E G A N  O P T I O N
( P N )  C O N T A I N S  P E A N U T S  ( N )  C O N T A I N S  N U T S  ( N * )  M A Y  C O N T A I N  N U T S .   * P L E A S E  N O T E  T H A T  W E  A R E  N O T  A  N U T  F R E E

K I T C H E N ,  B U T  W E  D O  T R Y  O U R  B E S T  T O  P R E V E N T  A N Y  C R O S S  C O N T A M I N A T I O N *  * P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y
A L L E R G I E S / D I E T A R Y  R E Q U I R E M E N T S ,  A S  D I S H E S  M A Y  B E  A L T E R E D  T O  S U I T ,  O R  A L T E R N A T I V E S  M A Y  B E  A V A I L A B L E *

* S U P P L E M E N T  C H A R G E S  M A Y  A P P L Y  D U R I N G  O U R  M O N T H L Y  S P E C I A L  O F F E R S *

( G F )  G L U T E N  F R E E  ( G F * )  G L U T E N  F R E E  O P T I O N  ( V )  V E G E T A R I A N  ( V * )  V E G E T A R I A N  O P T I O N  ( V G )  V E G A N  ( V G * )  V E G A N  O P T I O N
( P N )  C O N T A I N S  P E A N U T S  ( N )  C O N T A I N S  N U T S  ( N * )  M A Y  C O N T A I N  N U T S .   * P L E A S E  N O T E  T H A T  W E  A R E  N O T  A  N U T  F R E E

K I T C H E N ,  B U T  W E  D O  T R Y  O U R  B E S T  T O  P R E V E N T  A N Y  C R O S S  C O N T A M I N A T I O N *  * P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y
A L L E R G I E S / D I E T A R Y  R E Q U I R E M E N T S ,  A S  D I S H E S  M A Y  B E  A L T E R E D  T O  S U I T ,  O R  A L T E R N A T I V E S  M A Y  B E  A V A I L A B L E *

* S U P P L E M E N T  C H A R G E S  M A Y  A P P L Y  D U R I N G  O U R  M O N T H L Y  S P E C I A L  O F F E R S *


