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BAKED STONE BASS
 LANGOUSTINE TORTELLINI,

MEAT RADISH, RAINBOW CHARD,
COASTAL SEA HERBS,
NASTURTIUM CREAM

26

SI
DE

S
DE

SS
ER

TS

CATE BOWMAN’S APPLES 
ROAST APPLE ICE CREAM TACO, 

MISO APPLE CARAMEL
9

CHOUX AU CRAQUELIN
GREENGAGE PLUM JAM, CARDAMON
CREAM, ‘BUMBU’ RUM & GOLDEN

RAISIN ICE CREAM
9

BAKED RICE PUDDING
HAZELNUT & BUTTERMILK
‘SCONE’ DOUGHNUT, 
PRALINE ICE CREAM

9

CHOCOLATE
MEADOW SWEET & WHITE
CHOCOLATE ‘GOLDIE’,

ROASTED GOLD CHOLCOLATE,
FENNEL ICE CREAM

9

HOMEMADE ICE CREAM
& SORBET

4.5

CRISPY BATTERED
HADDOCK

HAND CUT CHIPS, 
CREAMED PEAS, TARTARE SAUCE

19

HIGHLAND VENISON
ROAST LOIN, 

BRAISED SHIN SUET PUDDING, 
CELERIAC AND SPRUCE OIL

31

  9OZ FLAT IRON       
 / 9OZ 21 DAY DRY AGED

SIRLOIN 
COOKED IN BEEF FAT & BLACK TREACLE,

ROAST BANANA SHALLOT
HAND CUT CHIPS, PEPPERCORN SAUCE

21 / 29

OPEN TRUFFLE
RAVIOLI

ROASTED JERUSELUM
ARTICHOKE,CARAMALISED
FIG, SMOKED BURRATA, 

WINTER TRUFFLE
9

CATE’S BARBECUED 
CROWN PRINCE SQUASH
BEETROOT, GOAT’S CURD, 
SOY LENTILS & BUTTERMILK

18

VIOLETTA POTATOES
HAZLENUT & APPLE

5

HAND CUT CHIPS

5

SKIN ON FRIES

4.5

SAUTÉED RAINBOW CHARD 
& MOLYNEAUX KALE
PINE NUTS & YEAST CRUMB

5

SALT BAKED
CELERIAC SOUP

HAZLENUT & APPLE SALSA
WHIPPED SAGE BUTTER,

MILK BREAD
8

MA
IN
S

KORMA
CRISPY COD CHEEK,
CUCUMBER PICKLE,

PUFFED RICE, BAHJI
11

STAG INN PIE
BRAISED BEEF FEATHER BLADE,

MADRAS, SALT BAKED PARSLEY ROOT,
SMOKED BONE MARROW MASH

24

A SELECTION OF
BRITISH CHEESES

POACHED GRAPES, MALT LOAF,
LAVOSH CRACKER

13

COFFEE & TEA SELECTION 

TERRINE
LOCAL HAM HOCK,

MELON COOKED ON COAL, 
‘HIDDEN HIVES’ RAW HONEY

10.5

MEDIUM
RARE(   )

SMOKED BONE MARROW 
MASH

5

MUSHROOM & TARRAGON
FRICASSEE
AGED PARMESAN

5

We use specific ingredients that may disagree with certain allergies or intolerances. You are responsible for informing our staff about
any dietary needs and/or allergies you may have. Our menu can contain traces of numerous allergens. Those with severe allergies

should assess risk before ordering. Certain dishes can be adapted to cater for individual needs - please speak to a member of staff.

Vegan Vegetarian Gluten Free

AFFOGATO
CARAMALISED COFFEE BEAN ICE CREAM, 

VANILLA SYRUP, LAVAZZA ESPRESSO
5

TOASTED MALTLOAF
GRILLED ‘DRIFTWOOD’ CHEESE,

PICKLED WALNUT, 
‘HIDDEN HIVES’ RAW HONEY

7


