
 

LunchMenu 
(Served Tuesday -Friday 12pm-1pm Close 3pm) 

One course 17.50 / Two courses £25.50 / Three courses £33.50 

Starters 

 
Crispy ham hock fritters with parsley emulsion. 

Cauliflower bhaji, green chutney. 

Freshly made soup of the day. 

Blowtorched mackerel, dill mayonnaise, cucumber pickle, sriracha sauce. 

Grilled goats cheese slow roasted tomatoes, wild garlic pesto. 

 

Main Courses 

(All served as described, additional sides can be purchased) 

Lamb belly, haggis and tater tot hash with a poached egg and curried mayonnaise. 

Chicken and black pudding ballotine, buttery mash red wine jus, seasonal vegetable. 

Oyster mushroom schnitzel, wild garlic pesto sauce, buttery mash and seasonal vegetable. 

Home cured gravadlax, toasted house focaccia, wilted spinach, poached egg dill mayonnaise 

and crispy onions. 

Fresh fish dish of the day served with potatoes and seasonal vegetable. 

Additional sides £4.95 
Salt and pepper tater tots / seasonal vegetables / Parmentier potatoes / Buttery mash 


