
 

 

 

 

Starters 

Soup Of The Day  

Seasonal Garnish ~ Chefs Bread 8.5 

 

Pancetta & Mix Fish Cake 

Creamed Leeks ~ Dill Oil 9 

 

Chicken Liver Parfait 

House Chutney ~ Toasted Croute ~ Micro Green Salad 8.5 

 

Crispy Sage Gnocchi 

Carrot Velouté ~ Crispy Sage ~ Cavalo Nero 8.5 
 

Mains 

Duck Salad 

Watermelon – Feta – Pomegranate – Ponzu Dressing 19 

 

Local Ale Battered Fish 

Pea Crush – Tartare – Charred Lemon – Hand Cut Chips 13/16 

 

Bacon Chop 

Herb Potato Rosti – Caramlised Apple – Crispy Cabbage 18 

 

Chicken Ceasar Salad  

Baby Gem ~ Parmesan ~ Croutes 16 

 

Fish Pie 

Haddock ~ Salmon ~ Trout ~ Duchess Potato 21 

 

 

 

 

 

Desserts 

Sticky Toffee Pudding 

Rum Butterscotch ~ Vanilla Ice Cream 8.5 

 

Chocolate Brownie 

Caramel Banana ~ Fluid Gel ~ Hazelnut Crumble 7.5 

 

Appleyards Cheese Board  

Frozen Grapes ~ Mixed Nuts ~ Celery ~ Quince Butter 14 

 

Selection Of Ice Cream And Sorbets 4.5 

 

Liqueur Coffee 

Martel 

Jamersons 

Frangelico 

Baileys 

From 6.95 

 

Desserts Cocktails 
 

Lillet Rose Spritz 

Lillet Rose, 

Strawberry, 

Prosecco 

9.5 

A Discretionary Service Charge Of 10% Will Be Added To The Final Bill. Please Declare Any Allergies And 

Intolerances Upon Ordering. All dishes are subject to change and availability. 
  

 

Pisco Sour 

Fresh Lemon 

Pisco, Sugar  

9.5 

On the Side 

Buttered Seasonal Greens 4.5 

Hand Cut Chips 4.5 

Green Bean, Peach + Almond Salad 4.5 

Buttered New Potatoes 4.5 

Rocket + Parmesan Salad 4.5 Olives + Almonds 

5.5 

 

Orange Brulée 

Grand Marnier 

Cognac, Amaretto 

10.5 

 

 

With our bread... 

Golden Whisper 

Licor 43, Orange 

Bitters, Cold Brew, 

Cream 

10.5 

 

 

Sgroppino 

Amalfi Caost, Vodka, 

Prosecco, Lemon 

Sorbet 

10.5 

 

 




