
M A I N  S 

A discretionary service charge of 12.5% will be added to your bill. All our food is prepared in a kitchen where nuts, gluten and other allergens  are 
present and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a member of the team. 

Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day. 

D E S S E R T 

Lemon rice pudding                                                                                                             
Granny Smith apple (219 Kcal)

Rum baba 
 Stem ginger & banana ice cream (337 kcal)

Valrhona chocolate cremeux (vg) 
Blood orange, passionfruit (232 kcal)

S T A R T E R S 

E A S T E R  S U N D A Y   L U N C H   M E N U

Ham hough terrine
Kohlrabi salad, homemade sourdough (342 kcal)

Ginger & chilli dressed soya strips (vg)
Miso glazed sweetcorn, roast sunflower seeds, micro salad          

(397 kcal)

Potato & leek soup (vg)
Warm bread & vegan butter (334 kcal)

Dry-aged Sirloin of Scottish beef                                                                                                                                                               
Beef dripping roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy 

and a side of cauliflower cheese (642 kcal)
                                                                                                                                                                                         

Confit corn-fed chicken leg
Beef dripping roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy 

and a side of cauliflower cheese (540 kcal)

Shetland salmon
Creamed leeks, baby turnips, Granny Smith apple (708 kcal)

Harissa spiced puy lentils (vg) 
Carrots, fennel, coriander, dill yoghurt dressing (385 kcal)

3 Courses £42.00 


