
 

 

 

 

 

To start 

Soup of the day, ciabatta 5.50 

Ham hock and black pudding terrine, piccalilli, 6.50 

Homemade duck Scotch egg, mustard mayonnaise 6.50 

 

To share 

 

 

 
 

Nibbles 

Garlic ciabatta 3.50 

Garlic ciabatta, cheddar 4.50 

Olives 3.50 

Pitta bread, red pepper, lime 

houmous 3.00 

 

Bar Snacks 

Homemade Scotch egg 6.50 

Whitebait, lemon mayo 5.50 

Pigs in jumpers 5.50 

Padron peppers 4.00 

Garlic and rosemary baked 

camembert, crostini 10.50 

 

Sides all 3.50 

Triple cooked chips  

Sweet potato fries 

Creamy mash 

Seasonal greens 

Mixed leaf salad 

 

 

 

Salt and pepper squid, Siracha mayo, Asian salad 6.50 

Smoked haddock fishcake, tomato and caper salsa 6.50 

 

 

Mains 

Sunday Carvery 

Loin of pork, Norfolk Bronze turkey, honey cured gammon, Scottish beef striploin 

Served with roast potatoes, Yorkshire pudding, gravy and a selection of veg 

12.50 adults/6.75 children 

 

Beer battered cod, triple cooked chips, mushy peas, tartare sauce 12.50 

Hand pressed burger, cheddar or blue cheese, bacon, brioche bun, triple cooked chips, 

salad 12.00 

Belly of pork, caramelised apple puree, dauphinoise potatoes, smoked bacon jus 14.50  

Short rib of beef, shallot puree, horseradish mash, braised red cabbage 16.00 

Pan fried salmon, baby new potatoes, samphire, braised baby gem lettuce, caper and 

butter sauce 15.00 

Chickpea and cauliflower curry, carrot bhaji (v) 12.50 

Roasted butternut and spinach risotto, parmesan crisp 13.00 

 

 

 

 

Please inform your server of any allergies or intolerances before placing your order. 



 

 

 

 
Desserts 

Sticky toffee pudding, vanilla ice cream 6.50 

White chocolate and strawberry cheesecake 6.50 

Dark chocolate and salted caramel tart, chocolate ice cream 6.00 

Crumble of the day served with custard 6.50 

Selection of ice creams and sorbets 1.50 a scoop 

Selection of cheeses with crackers, chutney, grapes and celery 8.50 

Hot drinks 

Americano 2.50 

Cappuccino 2.50 

Latte 2.50 

Espresso 2.50 

Selections of teas 2.50 

Aperitif 

Baileys 3.60 

Glenmorangie 10 year 4.10 

Dalwhinnie 15 year 4.90 

 

Sweet and fortified wine 

Sticky Mickey Late Harvest Sauvignon Blanc Eradus 

2017 4.75 

Croft LBV Port 3.10 

 

Please inform your server of any allergies or intolerances before placing your order. 
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