
TO START... £
 
Isle of White Tomatoes 8
Whipped Goats Cheese, Balsamic, Tarragon Mayo (V/GF)   

Pistou Soup                                                                                                                   7
Fresh Basil Soup, British Summer Vegetables, Bread & Butter (V/VG/GFA)

North Sea Mackerel                                                                                                       8
Lightly Cured & Scorched Mackerel, Gooseberry Jam, Heritage Beetroot (GFA)

Duck Leg Croquette                                                                                                      8
Asian Salad, Plum Ketchup
 

MAINS...  
 

Topside of Galloway Beef  19

Roast Old Spot Porchetta 19

Leg of Lamb 19

Potato Dauphinoise, Comte & Caramelised Onion Pie (V or VG)                    17

All above served with bashed roots, roasties, glazed parsnip, buttered greens, Yorkshires & gravy
 

SIDES...  
 
Buttered Greens | Roasties                3.5  

Mash | Cauliflower Cheese               4.5                

PUD...

Vanilla Cremeux                                                                                                             7
Strawberry Compote, Basil Meringue (GF)

Peach Melba Upside Down Cake                                                                                   7
Candied Walnuts, Raspberry Sorbet (V)

Cheese Plate                                                                                                                  8
Yorkshire Blue Cheese, Treacle Tart (V)

Allergens: V – Vegetarian, VG – Vegan, GF – Gluten Free, GFA – Gluten Free Available. 
Please advise your server of any food allergies or intolerances - food is prepared in a kitchen where nuts 
are used. Given notice, we can usually cater to specific requirements for Gluten and Wheat allergies.
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