
E G G S  &  S T A R T E R S

Egg Benedict, English Muffin , Treacle Bacon & Hollandaise          

Egg Florentine, English Muffin , Garlic Spinach & Hollandaise (v)                                    

Egg Royale, English Muffin, Smoked Salmon, Salmon Caviar & Hollandaise                       

Smashed Avocado Toast,  Super Seeds, Sriracha & Baby Cress (vg)                                   

Creamed Cauliflower Soup, Crouton, Vegan Cheese, Crispy Leeks   

Burrata, Basil Pesto, Focaccia Crouton, Sundried Tomato Puree (v)

Ham Hock Terrine, Red Onion Marmalade, Brioche

Quinoa Salad, Roasted Squash, Peppers, Mustard Cress, Citrus Dressing (vg)

Cauliflower Steak, Sweet Raisin Puree, Pickled Artichoke, Cauliflower Puree (vg) 

Pumpkin & Sage Ravioli, Butternut Puree, Pumpkin Seeds, Sage Burnt Butter  

Seabass En Papillote Jerusalem Artichoke, Cherry Tomato, Shaved Fennel Salad

Pan Fried Chalk Stream Trout, Spinach and Mixed Mushrooms, Champagne Velouté 

Grilled Mediterranean Half Chicken with Rocket and Parmesan Salad, Spicy Aioli   

Mini Sirloin Steak / Butter Beans Peppercorn Sauce (pink or well done) 

Fry up, Cumberland Sausage, Treacle Bacon, Roast Tomatoes, Mushroom, Poached Eggs, Baked Beans, Hash Brown 

M A I N S  

S U N D A Y  R O A S T  ( £ 5  S U P P L E M E N T )  

(available only Sunday between 11.30 to 17.00)
Roast Scottish Beef 
Yorkshire Pudding, Buttered Savoy Cabbage, Roast Rosemary Potato, Carrots, Red Wine Sauce 

Outdoor Reared Roast Pork Loin 
Granny Smith Apple Sauce, Buttered Savoy Cabbage, Roast Rosemary Potato, Carrots

S I D E S

Green Mixed Vegetables                                                                                                                                                     £5.50

Sweet Potato Fries                                                                                                                                                               £5.50

Fries           / Truffle Parmesan                                                                                                                                £5.50/ £7.50



D E S S E R T S

Lemon Tart, Raspberry Sauce, Blood Orange Sorbet  
Chocolate Ganache, Salted caramel sauce, vanilla ice cream 
Seasonal Fruit Crumble/ Hazelnut Ice Cream 

2 C O U R S E S  F O R  £ 2 9 . 5 0
3 C O U R S E S  F O R  £ 3 5 . 0 0
B O T T O M L E S S *  P R O S E C C O  2 1 P P *
B O T T O M L E S S *  B O R D E A U X  2 1 P P *
* 2  H O U R S  F R O M  Y O U R  R E S E R V A T I O N  T I M E
* F O R  G R O U P S  O F  1 3  A N D  A B O V E  B O T T O M L E S S  I S  £ 2 5 P P

If you have any food allergies or intolerances, please speak to your waiter before ordering.
Please be aware that traces of allergens used in our kitchen may be present.

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults
need around 2000 kcal a day. 

13% discretionary service charge will be added to your bill. Prices include VAT.
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