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SMALL PLATES

SOUP OF THE DAY
With a crusty bread roll

NDUJA BRUSCHETTA
Whipped mascarpone, nduja, hot honey, oregano & lemon.
(v option)

GLAZED SCOTCH EGG
With a honey mustard cream.

BBQ PORK & HALLOUMI TACOS
Slow-braised BBQ pork & grilled halloumi, with charred corn
salsa, avocado & lime crema, & pickled red onion.

HOT SMOKED SALMON & HORSERADISH TERRINE
With pickled cucumber, rocket salad & brioche toast. (gf option)

PAN ROASTED KING PRAWNS
With sambuca & saffron veloute, charred fennel, crispy capers
& charred sourdough. (gf option)

FOOD ALLERGIES & INTOLERANCES
If you have a food allergy or intolerance, please highlight this with us prior to
placing your order and we can guide you through our menu. Version 07/26



MAINS

PAD THAI
Rice noodles, peanut, pak choi, wild mushrooms, kimchi.
Served with either king prawns or tofu (v option).

CHARRED CORN & LIME RISOTTO
Whipped feta, crispy shallots & herb oil. (gf, v, ve option)

WOODLAND VEGETABLE LASAGNE
With wild mushrooms, roasted squash, laleggio, truffle Parmesan cream
& crispy sage. (v)

ASIAN GLAZED CHICKEN CONFIT
Pak choy, pickled cucumber, coconut & kaffir lime rice, soy ginger glaze. (df)

PAN ROASTED SALMON FILET
With broad bean & mint purée, buttered baby potatoes, charred
asparagus, samphire & a crispy seaweed crumb.

80Z DRY-AGED ENTRECOTE STEAK
With glazed baby carrots, sautéed wild mushrooms, crisp shallot crumb
& pommes pavé with a choice of peppercorn or chimichurri sauce. (gf)

SIDES

FRIES

SALT & PEPPER FRIES

TRUFFLE & PARMESAN FRIES

SWEET POTATO FRIES

SEA SALT BATTERED ONION RINGS

MIXED GREEN SIDE SALAD

MIXED SEASONAL VEGETABLES



DESSERTS

STRAWBERRY & ELDERFLOWER PAVLOVA
Mascarpone cream and strawberry coulis (v)

STICKY TOFFEE PUDDING

Served warm with miso caramel sauce & vanilla ice cream

TIRAMISU CHEESECAKE
Coffee anglaise, hazelnut ice cream

WHITE CHOCOLATE CREME BRULEE
Passion fruit & coconut crumb (v)

CHOCOLATE BROWNIE

Served warm with miso caramel sauce & vanilla ice cream

TRIO OF ICE CREAM
A choice of Strawberry, Vanilla, Chocolate, lablet or Hazelnut,
by Drummuir Farm in Dumfries (gf)

FOOD ALLERGIES & INTOLERANCES
If you have a food allergy or intolerance, please highlight this with us prior to
placing your order and we can guide you through our menu.
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