
Please inform your server of any dietary requirements. A discretionary service charge of 12.5% will be added to your bill. 

 
 

 

 

 

Sunday Menu 

 

 

 

 

 

 

3 Courses I 35 

2 Courses I 29 

 

Starters  Snacks  
  
Soup of the Day, loaf, butter                                                             Haggis Bon Bons, peppercorn mayonnaise / 6 
 House Marinated Olives / 4  

Lemon & Black Pepper Calamari, garlic aioli Baked Bread, Balsamic, EVOO / 6.5 
 Pork Sausage Roll / 9 

Glazed Goats Cheese, puy lentils, roasted beets  Hummus & Bread / 4 

 Sweet Potato Bhaji, cucumber yogurt / 4.5 

Haggis, Neeps & Tatties Wellington, whisky sauce  
  
 
Mains  
 
Treacle-Brined Beef, Yorkshire pudding, roasting jus 
 
Roast Chicken, Yorkshire pudding, thyme jus 
 
Gnocchi, roasted butternut squash, salsify crisps, pumpkin purée 
 
Seared Monkfish, mustard new potatoes, clam & smoked bacon butter sauce  
 
 

Served with honey roast parsnips, glazed carrots, seasonal greens & beef dripping roast potatoes 
 
Desserts  
 
Glazed Lemon Tart, raspberry sorbet, crushed meringue 
 
Apple Crumble, créme anglaise  
 
Chocolate Brownie, salted caramel, honeycomb, chocolate ice cream  
 
Ice Cream or Sorbet, selection of flavours available  


