
Menu

 

 

1 0 O Z  R I B E Y E  S T E A K
 

B R A I S E D  F E A T H E R B L A D E

 

P A N  R O A S T E D  C O D  F I L L E T

M U S H R O O M  G N O C C H I

E N T R É E
HOMEMADE FRENCH ONION SOUP

With a gruyere crouton

SMOKED HADDOCK FISHCAKE

With  a poached egg and mustard cream 

MUSHROOM  AND TRUFFLE ARANCINI
 Truffle mayonnaise

Bonemarrow mashed potato, seasonal vegetables and red wine jus

S L O W  B R A I S E D  L A M B  S H O U L D E R

Rosemary fondant potato, seassonal greens, minted red wine jus

Creamy mashed potato, savoy cabbage, tenderstem broccoli, crispy parma ham and a white wine sauce

Wild mushrooms, truffle cream and parmesan
crisp

2  C O U R S E  F O R  £ 3 5  3  C O U R S E S  F O R  £ 4 5

D E S S E R T
A P P L E  A N D  B L A C K B E R R Y  C R U M B L E

R H U B A R D  A N D  C U S T A R D  P A N N A C O T T A

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

Cooked to order on our chargrill and served with king oyster
mushrooms,cherry tomatoes on the vine, hand cut chips, lettuce wedge

topped with truffle mayonnaise and crispy shallots.

M A I N S

£10 supplement


