
STARTERS

MAINS

DESSERTS

Sticky Toffee Pudding
butterscotch sauce, vanilla ice cream

Strawberry & Dark Chocolate Cheesecake
chantilly cream, fruit coulis

Wild Berry Pavlova
whipped vanilla cream,  
strawberry ice cream

Apple & Blackberry Crumble
sauce anglaise, cinnamon ice cream

Lemon Panna Cotta
shortbread, strawberry compote

Trio of Ice Cream
tablet, vanilla, raspberry ripple,  
shortbread crumb, berry compote

Tomato & Basil Soup V
crusty roll

Bang Bang Chicken
crisp batter, sriracha mayo, fresh chillies, coriander

Chicken & Duck Terrine
plum chutney, salad, toasted crostini

Haggis & Black Pudding Tower
peppercorn sauce, crispy leeks
 
Crown of Galia Melon VE
raspberry sorbet, fresh fruits, mint syrup

Grilled Cajun Smoked Salmon
red and green pesto, citrus dressing

Roast Sirloin of Beef
yorkshire pudding, vegetables, roast and  
creamed potatoes, red wine jus

Roast Loin of Pork
glazed apple sauce, roast gravy,  
roast potatoes, vegetables

Trio of Lamb Chops
dauphinoise potatoes, wilted greens,  
minted jus

Cajun Chicken Penne
peppers and onions in creamy sauce,  
garlic bread

Seared Fillets of Seabass
crushed potatoes, asparagus,  
prawns, lemon butter

Mediterranean Vegetable Cannelloni V
arran cheddar sauce, parmesan,  
garlic bread

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
 

 — VEGETARIAN   — VEGAN

FATHER’S DAY MENU · 3 COURSES £36.50


