
   

Salmon Rillettes with Pickled Cucumber and Herb Froth £5.35 

Grilled Aubergine, Vine Tomato and Buffalo Mozarella Terrine £5.00 

Steamed Mussels with White Wine, Garlic and Cherry Tomatoes £5.35 

Charcuterie Board Served with Home Baked Bread( 3 items)  £13.00 

(Bresaola, Parma Ham, Cooked Chorizo in White Wine, Talegio, Sweet Potato 

Houmous, Grilled Aubergine) 

 

***** 

 
28-Days Aged Roast Sirloin, Roast Potatoes, Steamed Broccoli & Yorkshire Pudding 

£16.50 

Wild Garlic and Pea Risotto with Parmesan Shavings £11.50 

Whole Roasted Baby Chicken with Crispy Bacon, Carrots, Broccoli and Roast 

Potatoes £13.50 

Roast Kilvarock Farm Pork Loin, Rosemary Sweet Potatoes, Parsnips and Bramley 

Apple Sauce £14.00 

Poached Highland Salmon with Seasonal Leaves, Asparagus and Mustard and Dill 

Dressing £10.00 

 

Sides 

 Spring Greens with Broad Beans, Braised Red Cabbage £4.00 Each 

***** 

Why Don’t You Try Our Signature Dish 

35-Day Aged Fore-Rib of Galloway Beef, Roast Potatoes, Steamed Broccoli & Yorkshire 

Pudding £ Market 

 

Butcher's Specials 

 Heather Honey Roast Autumn Lamb Rack, Oats & Herb Crust, Roast Potatoes, Spring 

Greens and Jus  

For 2 People to Share £40.00 

 

 



 

Chocolate Pudding with Crème Fraiche £5.00 

Banoffee Cheese Cake £4.50 

Selection of Ice Cream and Sorbet  £4.00 

Vanilla and Nutmeg Panacotta with a Strawberry Consomme and Biscotti £4.95 

 

 A discretionary service charge of 10% will be added to your final bill. 


