
STARTERS

MAINS

DESSERTS

Apple Crumble Tart
sauce anglaise, vanilla ice cream

Sticky Toffee Pudding
butterscotch sauce, vanilla ice cream

Salted Caramel Cheesecake
chantilly cream, tablet ice cream

Chocolate Eton Mess
crushed meringue, white chocolate shards

Raspberry Mousse filled Brandy Basket
raspberry ripple ice cream, berry compote

Duo of Cheddar & Brie
biscuits, grapes, apple compote

Lentil & Bacon Soup
crusty roll

Cullen Skink
traditional smoked haddock soup with potato and 
bacon, crusty bread

Haggis, Neeps & Tatties
peppercorn sauce, crispy parsnips

Ham Hough & Smoked Cheddar Croquette
pickled red onion, rocket salad,  
honey mustard mayonnaise

Hot Honey & Sriracha Chicken Bao Buns
roasted peppers and onions, Asian slaw

Creamy Garlic Mushrooms V
spring onions, toasted garlic ciabatta bread

Roast Sirloin of Beef
yorkshire pudding, red wine jus, creamed  
and roast potatoes, seasonal vegetables

Pan Seared Breast of Chicken
black pudding, peppercorn sauce, creamed  
and roast potatoes, root vegetables

Battered Fillet of Haddock
fries, mushy peas, tartar sauce

Beef Bourguignon
slow braised beef, shallots, bacon,  
mushrooms, red wine jus, creamed potatoes,
root vegetables, puff pastry rosette

Pork Loin Steak
black pudding, dauphinoise potato,  
green vegetables, wholegrain mustard jus

Wild Mushroom Tagliatelle V
broccoli cream sauce, Roquefort cheese,  
toasted pinenuts, watercress

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
 

 — VEGETARIAN   — VEGAN

FATHER’S DAY MENU · 3 COURSES £40.50


