Monday 6th September 2010
MARKET SPECIALS
Terrine of foie gras and confit duck, 

warm brioche

£12.50

Lobster bisque, 
pepper rouille

£9.50

Scotch pave of beef, 
fries and peppercorn sauce

£19.50

Set Price Menu

Available Monday to Friday
12-2PM 6-7PM
3 courses £18.50

Lincolnshire leek and potato soup (v)

Flaked Gressingham duck, summer salad
Free range pork cutlet, 

creamed peas and broad beans
Fillet of haddock, 

Puy lentils, Alsace bacon

Apple upside down cake, 

Armangnac ice cream
Passion fruit mousse, 

coconut sorbet, pineapple
Starters
Carlingford Rock Oysters
Three £6.00   Six  £12.00

Nine  £18.00   Twelve  £24.00
 Prawn and crayfish cocktail

£8.50
Scottish smoked salmon, 

cucumber and yoghurt dressing

£10.50
Leek and smoked haddock fishcake, free range poached egg, chive beurre blanc

£8.50
Tian of Brixham crab, 

plum tomato and pea puree

£12.50

Twice baked Bosworth ash 
goats cheese soufflé, 

beetroot, pear and walnut salad(v)

£8.50

Smooth chicken liver parfait, 

warm brioche

£8.50

Pan fried boneless quail, 

sweet corn aranccini, borage salad

£10.50

Seared coastline squid, 

Braeburn apple and lime salad

£9.50
Main courses
Creamed leek and wild mushroom risotto (v)     

 £14.00

Fingask Farm, Scotch fillet of beef, 
pan fried dauphinoise potatoes, 
carrot puree, morel sauce                             
£27.00
Seared fillet of John Dory, 

confit fennel and onion, 

butter poached potatoes

£24.00

Line caught seabass, herb gnocchi, 

Devon clam beurre fondue

£23.00

Slow braised Kleftiko of Cornish lamb, 
creamed Lincolnshire leeks

£18.50

Marinated breast of Loomswood farm duck, 
buttered Swiss chard, 

sweet potato puree

£22.00

Char grilled calves liver, caramelised onions, pomme mousseline

£18.50

Our fish is sourced through sustainable waters

Our meat is free range and our beef is dry aged
Side vegetables
Gypsy Yetholm creamed potatoes

Boiled Ayrshire potatoes

Summer greens
Steamed broccoli, parmesan
Buttered carrots

Mixed salad

Tomato salad
£3.50
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Ask about our Chef’s Table 

in the heart of the kitchen
All prices include 17.5% VAT.

12.5% discretionary service charge for all staff is added to your bill.
A children’s menu is available
