
EVENING MENU

S T A R T E R S

Tuna Carpacc io
Coriander,  spring  onion,  ginger,  sesame 10.5

Burrata Ita l ian  cheese
with  peach,  tomato,  rocket ,  ba lsamic 1 1

 Bavette S l iced steak  with  Chimichurri  8.5

Gri l led Squid Green  sauce 8.5

Anchovies  R icotta ,  olives  9

Gazpacho
Tomatoes,  cucumber,  d i l l  8.5

Crispy  Tofu  Szechuan  sauce 8

Rosemary  Focacc ia Aged ba lsamic 4.5

Ka lamata O l ives  4

Tagl iate l le K ing  Prawns
Chil l i ,  garl ic ,  white wine 1 1

R icotta and Spinach  Raviol i
Smoked butter  sauce 9



EVENING MENU

M A I N  M E A L S

Market  f ish
Tomato,  courgette ,  new  potatoes,  lemon  butter  26

Pan  Roast  Duck  Breast
Potato  cake ,  cherries,  beetroot,  duck  sauce 28

Turmeric Spiced Caul i f lower
Pepper  sauce ,  a lmond cream,  apricot  18

Tagl iate l le K ing  Prawns
Chil l i ,  garl ic ,  white wine 21

R icotta and Spinach  Raviol i
 Smoked butter  sauce 18

Rattray  Butchers  Smash  Burger
Streaky  bacon,  Swiss  cheese ,  miso  mayo,  fr ies  19.5

F R O M  T H E  G R I L L

Chargri l led to  your  l ik ing,  served with  a  choice of  potatoes,  sides  and
sauce inc lusive

We lsh  S ir loin  Steak  284g  Ce l t ic Pride PGI Watercress  32.5

We lsh  Tomahawk  Steak  850g  Rattray  Butchers  We lsh  B lack
Watercress  65

 (for  2  people sharing,  45minute wa i t)

We lsh  Lamb Steak  284g  Rattray  Butchers  Watercress  28

S I D E S

Skin  on  fr ies  4
Thyme and garl ic roasted new

potatoes  4
Duck  fat  potato  cake 4

Smoked butter  chestnut
mushrooms  3.5

Creamed spinach  3.5
Buttered red chard 3.5

P ickled sa lad 3.5

Peppercorn  3
Chiimichurri  3

M iso  Mayo  3



EVENING MENU

S W E E T  I N D U L G E N C E

Warm  St icky  Toffee Pudd ing  9
Madagascan  Vanil la custard

Basque Cheesecake 9
Rhubarb

Dark  Chocolate Mousse 9
Basi l ,  a lmond crumb

Summer  Berries  8.5
M int  granita

Luxury  We lsh  Ice cream  shortbread
2  scoops  5.5
 3  scoops  7.5

S A V O U R Y  F I N I S H  –  1 2 . 5 0

(Extra crackers  –  2.00)

We lsh  cheeses,  Apple chutney,  Tregroes  Rustic wa f f le crackers

Why  not  accompany  your  dessert  with  a  bottle of  pudd ing  wine or  a
glass  of  port  with  your  cheese board?

Moscato  Passito,  Pa lazino,  Ita ly  (37.5c l)  –  18.50

Taylors  Late Bottled V intage Port  20%  (50ml)  –  3.50

I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E ,  P L E A S E

I N F O R M  Y O U R  S E R V E R ,  W H O  W I L L  B E  H A P P Y  T O  C H E C K

T H E  I N G R E D I E N T S  I N  Y O U R  M E A L .  T H A N K  Y O U .


