Beetroot & Goats’ Curd Salad
Bazelnut Dressing

Smoked RBaddock & Clam Chowder
Water Biscuic

Crispy Oysters
Oyster (Dayonnaise

Roasted Squid Salad
Viecnamese Dressing € Candied Peanutcs

Steamed Blue Shell MDussels
Soy Sauce, Black Beans €& Ginger

Asparagus & Wild Garlic Risotto
Soft Boiled Dens €gg°

Apple & Rhubarb Gartc
Goasted Dazelnuc € Vanilla Cuscard

Chocolate Pot
Cbocolate Crumb, (Dadeleines & Chantilly Cream

Scottisbh Cheese
Chutney €& Oaccakes

2 Courses £21.95
3 Courses £25.95

Luncb 12:00 - 15:00 / Pre Gbeatre 17:30 - 18:30

If you have any allergies and intolerance and require assistance in choosing a suitable dish please do let us know’



