
All allergen information available on request. Please notify your server of any allergies.  
Group Dining menu applies to groups of 10 or more.

Gf – Gluten Free    V – Vegetarian   
Vg – Vegan    Df – Dairy Free

Group Dining Menu 
Two Courses £30   |   Three Courses £35

Nibbles
Bread Basket 
Whipped Butter

Starters
Soup of the Day (V) (Gf/Vg on request) 
Bread, Whipped Butter

The Rookery Spiced Buffalo Wings (Gf) 
Blue Cheese & Chive Dip, Pickled Onion 

Blue Cheese Panna Cotta (Gf/V) 
Pickled Vegetables, Pickeld Walnut,  
Beetroot Coulis

Mains
Classic Fish and Chips (Df on request) 
Haddock, Rustic Chips, Minted Peas, 
Tartare Sauce, Lemon

Spiced Tempura Chicken Burger (Gf on request) 
Brioche Bun, Grilled Bacon, Monterey Jack Cheese,  
Baby Gem, Beef Tomato, Red Onion, BBQ Sauce,  
Jalapeño Mayonnaise, Gherkin, Rustic Chips

Wild Mushroom & Tarragon Risotto (V/Gf) (Vg/Df on request) 
Aged Parmesan, Soft Poached Egg, Truffle Oil

Slow Cooked Featherblade of Beef (Gf)  
Caramelised Onion Mash, Tenderstem Broccoli,  
Hollandaise Sauce 
(Supplement of £8)

Desserts
Confit Rhubarb  (V/Gf) 
Slow Cooked Meringue, Lemon Curd,  
Poached Rhubarb, Rhubarb & Ginger Ice Cream

Warm Sticky Toffee Pudding (V) 
Toffee Sauce, Honeycomb, Vanilla Ice Cream

Duo of Scottish Cheeses (Gf/V) 
Celery, Chutney, Oatcakes


