
 
 

W e  c a n n o t  g u a r a n t e e  t o t a l  a b s e n c e  o f  a l l e r g e n s .   

P l e a s e  a d v i s e  u s  i f  y o u  h a v e  a n  a l l e r g y  o r  s p e c i f i c  d i e t a r y  r e q u i r e m e n t .  

   

 

 

 

onion, garlic  & thyme soup  

classic steak tartare 

ham hock & guinea fowl terrine, pickled carrot 

twice-baked goat’s cheese & thyme soufflé  

orkney scallops, bacon & cauliflower purée 

  

 

 

ribeye steak, thick cut chips, bearnaise or peppercorn sauce  

confit duck leg, boulangère potatoes & cav olo nero 

monkfish tail , samphire, new potatoes, lobster sauce 

salad of beetroot, fennel, walnut & goats curd  

today’s risotto  

 

  

 

crème brûlée  

dark chocolate tart, crème fraiche 

compote & almond cake, vegan ice cream 

selection of cheese, served with honey & crackers  

 
 


