
         Lunch  
 Sandwiches  
 

Coronation Egg Mayo, Watercress  

1. 2. 4. 7. 9. 15.  
 
–  

Hot Smoked Salmon 

Crème Fraiche, Pickled Cucumber, 
English Muffin, Spinach  

2. 4. 5. 7. 9. 14.  
 
–  

Mature Cheddar 

Mayonnaise, Spring Onion  

2. 4. 7. 9. 
 

Honey Roast Ham 

Mustard Mayo,  Vine Tomato  

2. 4. 7. 9.  
 
–  

Ham  & Cheese  

2. 4. 7. 9. 
 
 

All sandwiches served with coleslaw,  
crisps and side salad  

 

Let’s Start 
 
 

Roasted Vine Tomato & Red  

Pepper Soup 

Basil Oil, Sour Cream,  

Isle of Mull Rarebit  

1. 2. 4. 5. 7. 9. 13. 15.  
 
–  

Shetland Mussels Mariniére  

Sourdough Bread  
2. 7. 8. 13. 15.  

 
–  

Cock-a-Leekie Chicken Terrine  

Caramelised Shallot Puree,  

Charred Leek, Truffle Mayo,  

Shallot Crisps  

4. 7. 9. 13. 15.

Please ask your server for other Gluten Free and Dairy Free options  
 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk   

8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic 

         On the Side 
 
 

Seasoned Fries 13.  
 

Triple Cooked Chips 13.  
 

Summer Vegetables 7.  
 

Sundried Tomato Salad  9. 13.  
 

£6 
 
£7 
 
£7 
 
£6 

£11 
 
 
 
 
 
£12 
 
 

 

 

 
£12 
 

£9 
 
 
 
  
£11 
 
 

 
   
 
 
£9.50 
 
 
 
 
 

£10 
 
 
 
 

£10.50 

See over for Mains and Desserts



         Lunch  
Mains 

 
 

Battered Haddock  

and Triple Cooked Chips  

Mushy Peas, Tartare Sauce, Lemon  

2. 4. 5. 7. 
 
–  

Wild Venison Burger 

Brioche Bun, Red Onion Relish,  

Butterhead Lettuce, Tomato,  

Truffle Mayo, French Fries 

2. 4. 7. 9. 12. 13. 15. 
 
–  

Flat Iron Steak 

Fries, Peppercorn Sauce, Salad  

1. 7. 15.  
 
–  

Spinach and Ricotta Ravioli   

Pistachio Pesto, Pangrattato,  

Truffle Pecorino  

2. 4. 7. 14. 15.  
 
– 

Chicken Caesar Salad  

Sourdough Croutons, Aged Parmesan,  

Smoked Anchovies  

2. 4. 5. 7. 9. 15.  
 
  

  To Finish  
  

Sticky Toffee Pudding 

Salted Caramel Sauce, Brandy Snap,  

Vanilla Ice Cream  

2. 4. 7. 13.  
 
–  

Cereal Milk Panna Cotta 

Rice Crispy Granola, Yoghurt Sorbet,  

Caramelised Banana  

2. 7. 10. 14.  
 
–  

Ice Cream & Sorbet Selection  

Shortbread 

2. 4. 7.  
 
  
 
 

 
 

Please ask your server for other Gluten Free and Dairy Free options  
 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk   

8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic 
 

£20 
 
 
 
 
 
 
 £21 
 
 

 
    
 
£25 
 
 
 
 
 
 
 £22 

 

 
 
 
 
 
 £21 

£13 
 
 
 
 
 
 
£11 
 
 

 
  
 
 
 
£9 
 
 
 
 
 
 
 
 
 
 
 
 

See over for Sides

 

We also offer a separate Cheese Menu  
Please ask your server


