
Please note, we cannot guarantee that our dishes are ‘free from’ allergens, due to the open plan nature 
of our preparation areas. Please advise us of any dietary requirements. 

A discretionary service charge of 12.5% will be added to your bill & will be given to our Food & Beverage team. Thank you. 

SUNDAY LUNCH MENU 

broccoli, roast garlic, pepita & green dressing 

hispi cabbage, sweet chilli, goats cheese & cripsy onions

salt & vinegar potatoes, aioli

garlic mushrooms 

Caesar salad

chips

  

6

3 for £35

Sunday 2-6pm

potatoes, cauliflower cheese & gravy

ROAST BEEF

LEMON SOLE

PEARL BARLEY

salsify, shiitake & cauliflower mushroom

smoked butter sauce & mussels

CHATEAUBRIAND

500g - £40 Supplement

BBQ ASPARAGUS

feta, radicchio & rye

CHICKEN LIVER PARFAIT

rhubarb, walnut & brioche

CURED TROUT

katsubushi cream, radish & mustard 

Roast for two....

CHOCOLATE

orange & Katy Rodgers crème fraîche 

TAMDHU 12 BABA

white chocolate & thyme

BREAD & BUTTER PUDDING

I.J. MELLIS SCOTTISH CHEESE SELECTION

truffle honey, apple & seeded oatcake

£5 supplement


