Dan Cruickshank
25th May 2023

Starters
Roasted tomato and courgette soup £5.50
Classic Prawn cocktail, gem lettuce, brown bread and butter £7.50
Spiced Lamb kofta, tzatziki, watercress £7.50

Creamy garlic mushrooms, toasted sourdough £6.95

Mains

Roast chicken breast, fondant potato, shallots, smoked bacon, peas, chicken jus/£16.50

Milk poached haddock, pomme puree, buttered spinach, chive hollandaise £16.50
8oz minute steak, Roquefort butter, rocket and parmesan salad, house fries £17.50

Thai green tofu curry, jasmine rice, garlic naan bread £15.00

Desserts

Dark chocolate panna cotta, raspberry and mint salsa, chocolate crumb £6.95
Sticky toffee pudding, butterscotch sauce, vanilla ice-cream/6.95
Traditional créme brulee, white chocolate shortbread £6.95

Gin and tonic cheesecake, lemon sorbet £6.95

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or
for allergen advice and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and dietary
requirements. Whilst we have kitchen protocols in place designed to address the risk of cross-contamination of allergens, our
kitchens are busy environments. As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any
questions please do not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team.




