
S T A R T E R S

Rainbow beetroot heritage carrot, chicory, walnut, grapefruit  
& toasted seeds (vg) 

Seared Galloway beef fillet house-made piccalilli & toasted hazelnuts

Monkfish & Atlantic salmon fish cakes baby spinach, herb salad  
& citrus mayo

M A I N S

Autumn vegetable tart herb salad & whipped English Fettle (v)

Pan fried John Dory swiss chard, mussel & lemon shellfish sauce

Galloway grass fed 250g rib eye Béarnaise & skin-on-fries

P U D D I N G S

Chocolate pecan brownie maple & banana ice cream (vg)

Bramley apple & blackberry crumble vanilla ice cream

Baked cheesecake slow roasted plum & hazelnut crumb

£45

We are cashless. An optional 12.5% service charge will be added to your bill.  
Please inform us if you have any dietary or allergen requirements.

S E T  M E N U


