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A discretionary service charge of 12.5% will be added to your bill to be shared with our entire team 

Please contact a member of our team should you have any allergies         
 

 

 

 

 

 
MIXED GAME TERRINE 10.95 

Pickled vegetables, 
Toasted Sourdough 

 
TEMPURA PRAWNS** 12.95 
Sugar snap peas, Mixed 

Peppers, Spring Onion, Lime, 
Ginger and Soy Dressing 

NEW SEASON APARAGUS 11.95* 
Romesco sauce, Flaked Almonds, 

Parmesan 
 

HERITAGE TOMATO AND 
MOZZARELLA SALAD 10.95 

Wasabi Mascarpone, 
Balsamic Glaze 

 
 

 

TWICE BAKED CHEDDAR 
SOUFFLE 9.95 

Cheddar Velouté 
 

GOATS CHEESE or CHICKEN 
SALAD 12.95 / 19.95 * 
Sharon Fruit, Toasted 

Walnuts, Pomegranate, 
Salad Greens, Moscatel 

Walnut Vinaigrette 

          
CORNISH WILD HALIBUT 27.95 

Sauteed New Potatoes, 
Samphire, Cherry Tomatoes, 

Herb Mayo 
 
 

ASPARAGUS, BABY SPINACH 
AND BROAD BEAN RISOTTO 

19.95 
Crispy Sage leaves, 

Parmesan 
 

 
ROAST SIRLOIN OF 

ABERDEEN ANGUS BEEF 
25.95 

Creamed Horseradish 
 
 

PORCINI MUSHROOM 

          LINGUINE 19.95 
        Truffle cream sauce 

 

   
DINGLEY DELL ROAST 

PORK SHOULDER 24.95 
Ginger Apple sauce 

 

 
 

 
 

 
 

 

FREE RANGE ROAST 
CHICKEN 23.95 

Stuffing, Bread Sauce 
 

 
 
 

 
 
 
 
 
 

 
 
 
 

 

. 

 Shellfish** 
      All our shellfish is ordered daily in order to guarantee their absolute best quality 

 

                                           ORKNEY SCALLOPS*                                           NATIVE LOBSTER               
                                             Cauliflower Puree                                              Hand cut chips,               
                                            Toasted hazelnuts                                       House salad, Herb Mayo        

                                                       14.95                                                HALF 32.00 / WHOLE 64.00        

            

   

  

  

            
  

                

*All of our Roasts are served with Honey Roasted Parsnips, Duck fat roast potatoes, Roasted Carrots, Pork and 
Sage stuffing , Hispi Cabbage,  Yorkshire Pudding and Gravy! 

 

*Vegetarian Roast Option also available, please ask one of our lovely team who will be happy to help! 
 

SUNDAY REVIVERS 

 LILLET ELDERFLOWER 
SPRITZ 12.95 

Lillet Blanc, Prosecco, 
Elderflower tonic 

 
 

CYNAR SPRITZ 12.95 
Aperol’s Artichoke sister 

Prosecco Rose 
Soda 

 
 

ESPRESSO MARTINI 12.95 
Espresso 

Stolichnaya 
Kahlua 

             

      

  SET MENU 
2 COURSES 27.95 / 3 COURSES 32.95 

 

    STARTERS                                    MAIN COURSES               PUDDINGS         
         MIXED GAME TERRINE                          ROAST CHICKEN / ROAST PORK                                    TIRAMISU  
 TWICE BAKED CHEDDAR SOUFFLE              PORCINI MUSHROOM LINGUINE                     STRAWBERRY PAVLOVA                       
 TOMATO & MOZZARELLA SALAD               WILD CORNISH HALIBUT (add £7)                         SUMMER PUDDING  
 

 

 

 

BLOODY MARY 12.95 
Stolichnaya  

Spicy tomato juice  
Celery, olive. 

  

*denotes Nuts in dish        **denotes Shellfish in dish 

 

PINT OF GUNNERS 6.95 
Ginger beer, 
Ginger Ale, 

Fresh lime, Soda, Bitters 

 

OLD FASHIONED 12.95 
Woodfords Reserve, 

Angostura, Sugar Syrup 
 

 

NEGRONI 12.95 
Gin, Campari,  

Lillet Rouge 

WEVE GONE CASHLESS! 
 

We humbly and 
respectfully ask our 

beloved guests if you 
wouldn’t mind settling 
bills with cards please. 
Thankyou in advance. 

  


