
Beef  tartare
Soy cured egg yolk, shallot, crispy capers

Salmon & prawn bal lotine
Wasabi mayo, lemon

Sa lt  baked ce ler iac  ( pb)
Burnt leek mousse, herb oil 

( v )  v e g e t a r i a n   |   ( p b )  p l a n t  b a s e d
 

A l l  p r i c e s  i n c l u d e  VAT .  A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a rg e  w i l l  b e  a p p l i e d  to  y o u r  f i n a l  b i l l .  O u r  d i s h  n a m e s  d o n ’ t  a l w ay s  m e n t i o n 
e v e r y  i n g r e d i e n t .  P l e a s e  l e t  o u r  te a m  k n o w  i f  y o u  h av e  a n y  a l l e rg i e s ,  a n d  fo r  f u l l  a l l e rg e n  i n fo r m a t i o n  p l e a s e  a s k  fo r  t h e  m a n a g e r .

S T A R T E R S

Roast  Barbary  duck breast
Honey glazed parsnips, broccoli purée,  

sour cherry sauce 

Peterhead cod
Mussels, saffron, parsley sauce

Seasonal  vegetable  r i sotto ( v )  (pb on request)

M A I N S

St icky  toffee pudding
Butterscotch sauce, vanilla ice cream 

Tr ipp le  chocolate  fudge cake
Rum chocolate sauce, vanilla Chantilly, 

macerated berries

Lemon & b lackberry  tart
Burnt meringue, white chocolate sorbet 

D E S S E R T S

S E T  M E N U

£ 6 5  p e r  p e r s o n


