
Starters

Desserts

All dietaries will be catered for. Please inform your server of any dietaries prior to ordering your food. 
IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten, & other known allergens may be present.

Please note we take caution to prevent cross-contamination, however any product may contain traces as all menu items are prepared in the same kitchen.

Sunday Lunch
*Sample Menu*

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

Mixed Fruit Cranachan, Homemade Shortbread

Selection of Ice Cream

Selection of Artisan Cheeses, Multi-seeded Crackers, Grape Chutney, Apple and Celery
(Supplement of £4.25 when selected instead of dessert)

2 course £24.95
3 course £29.95

Mains

Pan Fried Seabass, Pomme Frites, Seasonal
Garnish

Roast Beef, Roast Potatoes, Yorkshire Pudding,
Seasonal Vegetables, Jus

Grilled Halloumi, Roasted Squash, Baby Plum
Tomato, Quinoa

Soup of the Day, Sourdough Bread

Scottish Smoke Salmon, Capers, Lemon, Homemade Bread

Toasted Muffin, Black Pudding, Poached Hens Egg, Hollandaise


