DESSERTS
Apple & pear crumble, crème Anglaise

£5.95

Deconstructed tiramisu, shot of espresso

£6.25

Chocolate & pecan torte, salted caramel ice cream

£6.75

Strawberry & vanilla crème brûlée, homemade shortbread

£6.75

Chocolate pot, honeycomb ice cream

£5.50

Affogato with Amaretto

£6.95

Selection of ice creams

£1 per scoop

FIXED PRICE MENU
Lunch 12.00pm to 2.00pm
Dinner 5.00pm to 7.00pm
2 courses £13.95
START

CHEESE
Three Scottish farmhouse cheeses
Mull cheddar, Dunsyre blue and Clava brie served with chutney
and oatcakes

£7.95

(v) Seasonal soup
Confit chicken & mushroom terrine, pea puree, picked mushrooms
Beetroot and fennel cured salmon, blood orange yoghurt, rocket

SANDWICHES
Farmhouse malted or white bloomer bread with salad garnish & crisps
Bisque club sandwich
Pulled chicken, streaky smoked bacon, crisp lettuce, tomato,
fried duck egg, fries

£8.50

Ham ‘n Cheese toast
Ham, smoked cheese, tomato chutney

£6.50

Smoked salmon
Salmon, watercress, horseradish crème fraiche

£7.25

Smoked paprika hummus
Hummus, cucumber, roasted peppers, rocket, pesto

£6.00

Tuna melt
Tuna, red onions, Mull cheddar

£6.75

Steak sandwich
Chargrilled minute steak, caramelized onions,
Monterey jack cheese, mustard mayo

£8.50

MAINS
Pork belly, pork Wellington, champ, textures of apple
Fish & chips, pea puree, caper mayo
(v) Thai green vegetable curry with fragrant rice

AFTERNOON TEA
2.00pm to 5.00pm

COFFEE

£12.95

Espresso

£2.00

Double espresso

£2.75

Espresso macchiato

£2.75

Cappuccino

£2.75

Café Americano

£2.50

Flat white

£2.75

Homemade scones with clotted cream & jam

Café latte

£2.75

Mini carrot cake

Hot chocolate

£3.00

Liqueur coffee

£7.25

Selection of cocktail sandwiches
(smoked salmon & cucumber, egg mayo & cress
cheddar cheese, ham & tomato chutney)
Macaroon

Mini chocolate éclair
White chocolate delice

TEA

Mini blueberry frangipane

Individual pot

£2.50

English breakfast / Earl Grey

Tea or coffee

Camomile / Peppermint
Green / Fruit infusions
Please advise your server of any food allergies or ask about any allergens in our menu items.
For tables of 6 and over we add a 10% discretionary service change, 100% of this is distributed to our staff.

