


There’s always time for wine.. .
Please ask a member of staff to see our wine list.

TWO COURSES - £24.95 
THREE COURSES - £29.95

- Desserts -
Apple Crumble 

Served with Sauce Anglaise and 
Costleys Vanilla Ice Cream

Warm Chocolate Brownie 
Served with Belgian Chocolate Sauce  

and Costleys Vanilla Ice Cream

Cheesecake of the Day 
Served with Costleys 

Vanilla Ice Cream

Costleys Homemade Ice Cream 
Two Scoops of Ice Cream served with Fresh Berries and Whipped Cream

PLEASE ADVISE US IF YOU HAVE ANY FOOD ALLERGIES, 
INTOLERANCES OR DIETARY REQUIREMENTS

- Sides -
Cajun Spiced Fries 

£4.25

Sea Salt and Rosemary 
Sautéed Potatoes 

£4.25

Cauliflower Cheese Gratin 
£4.00

Seasonal Mixed Vegetables 
£3.95

Creamed Potatoes 
£3.95

Homemade Coleslaw 
£3.25

Homemade Curried Coleslaw 
£3.50

Basket of Bread with Butter 
£4.75

Plain Fries 
£3.95

Truffle Aioli and Parmesan Fries 
£4.25

Garlic Bread 
£3.95

- Main Courses -

Mac ‘n’ Cheese (V)
With Mustard, Leeks, Mature 

Cheddar Cheese and Fries

Pan Fried Lambs Liver
Pan Fried Lambs Liver, Creamed Potatoes, 

Fried Onions,  Crispy Bacon and Red Wine Jus

Haggis, Neeps And Tatties 
Served with a Whisky Peppercorn 

Sauce and Greentails

Cajun Spiced Chicken 
Served with Rice Pilaf, Sweetcorn Pancake,  

Peppers and Mild Curry Sauce

Mushroom Risotto (V)
With Parmesan, Asparagus 

and Toasted Hazelnuts

Grilled Toulouse Sausage 
Served with Cheddar Cheese Creamed Potatoes,  
Fried Apple, Fried Onions and Peppercorn Sauce

Pan Fried Fillet Of Trout
Served with French Beans, Shallots, 

Capers,  Parsley and Sautéed Potatoes

Curried Mussels 
Chilli, Mango, Cumin, Coconut 

Milk and Garlic Bread

- Starters -
Highgrove Soup of Day

With Crusty Bread

Fresh Water Prawns 
Served with Garlic, Ginger, Peppers, Onions, 

Cashew Nuts and Oriental Sauce

Crispy Calamari 
Served with a Sesame Beansprout and Pickled 

Ginger Salad and a Wasabi and Miso Mayo

Parfait Of Chicken Livers 
Served with Apple Chutney 

and Garlic Bread

Platter Of Melon & Soft Fruits 
Served with Passion Fruit Coulis 

and Homemade Sorbet

Baked Garlic Mushrooms 
Served with Bacon Lardons and a  Cheddar 

Cheese Gratin and Garlic Bread


