
Chef’s Homemade Soup of the Day
crusty bread roll

Cajun Spiced Salmon Goujons
jalapeno tartar sauce, lemon, crisp pea shoots

Ham Hough Terrine
hydro piccalilli, soft boiled egg, potato crisps, chicory

Glazed Goats Cheese 
sweet and sour beetroot puree, herb crostini’s, endive salad

Roast Sirloin of Beef
yorkshire pudding, red wine jus, roast potatoes, 

root vegetables

Seared Fillet of Cod
dauphonise potato, spring greens,

garlic crayfish butter

Pan Seared Chicken Breast
garlic, smoked bacon and parmesan gnocchi

Portobello Mushroom Kiev 
filled with garlic creamed leeks, arran mustard red wine jus, 

chargrilled asparagus, crispy potatoes

Cream Egg Cheesecake
whipped cream, chocolate sauce

Rhubarb and Ginger Crème Brulee
shortbread, vanilla ice cream

Apple and Mixed Berry Crumble
crème anglaise, vanilla ice cream

Mini Egg Easter Sundae
fresh cream, strawberries, chocolate ice cream

S T A R T E R S
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D E S S E R T S

2 COURSE £29.95 · 3 COURSE £36.95

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
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