Vegetable Broth (v, gf*)
With pearl barley and served with crispy croutons and fresh bloomer

Vegetable Broth (v, gf*)
With pearl barley and served with crispy croutons and fresh bloomer

Confit of Pork Belly Croquettes
Served with fresh apple salad and wholegrain mustard mayonnaise

Confit of Pork Belly Croquettes
Served with fresh apple salad and wholegrain mustard mayonnaise

Peppered Smoked Mackerel (gf)
Served with a rocket, apple and red onion salad in house dressing

Peppered Smoked Mackerel (gf)
Served with a rocket, apple and red onion salad in house dressing

……………………….

……………………….

Warm Goat’s Cheese Salad (v, gf*)
With a balsamic glaze and served with toasted garlic ciabatta

Warm Goat’s Cheese Salad (v, gf*)
With a balsamic glaze and served with toasted garlic ciabatta

Chicken Supreme
Served on a bed of pearl barley, garlic and chorizo “risotto” with crispy leeks and red wine gravy

Chicken Supreme
Served on a bed of pearl barley, garlic and chorizo “risotto” with crispy leeks and red wine gravy

Seafood Linguine
Scottish salmon, Atlantic prawns, green lipped mussels and shell on Black Tiger prawns cooked with
fresh linguine in a tomato concasse with garlic, onion and chilli. Served with a toasted garlic ciabatta

Seafood Linguine
Scottish salmon, Atlantic prawns, green lipped mussels and shell on Black Tiger prawns cooked with
fresh linguine in a tomato concasse with garlic, onion and chilli. Served with a toasted garlic ciabatta

Chateaubriand for Two (gf*)
Succulent 16oz tenderloin fillet of beef cooked to your liking - we recommend medium/rare.
Served on a sharing board with grilled plum tomatoes, flat mushrooms, beer battered onion rings,
traditional hand cut chips, creamed mashed potato and our homemade peppercorn sauce

Chateaubriand for Two (gf*)
Succulent 16oz tenderloin fillet of beef cooked to your liking - we recommend medium/rare.
Served on a sharing board with grilled plum tomatoes, flat mushrooms, beer battered onion rings,
traditional hand cut chips, creamed mashed potato and our homemade peppercorn sauce

Please allow a minimum of 30 minutes cooking and resting time

Please allow a minimum of 30 minutes cooking and resting time

£5.25

£6.65

£6.95

£10.95

£12.95

£16.95

£54.95

£5.25

£6.65

£6.95

£10.95

£12.95

£16.95

£54.95

……………..………….

……………..………….

Lemon Posset (gf*)
Served with our homemade shortbread and fresh raspberries

Lemon Posset (gf*)
Served with our homemade shortbread and fresh raspberries

£5.95

Vanilla Poached Pear (gf*)
Served with homemade granola and ice cream
£5.95

£5.95

Vanilla Poached Pear (gf*)
Served with homemade granola and ice cream
£5.95

