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rIORS D'OEUVRES
Cream of Celeriac Soup, £4.50
pork riflette ravioli, walnut o/l
Hand Dived Tarbert Scallops, £9.50

Jjerusalem artichoke purée, Toulouse sausage, wilted onion salad.
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caramelised shallot purée black pudding, bacon & frisée.

Salad of Artichokes,

£5.95
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dressing.

Hare, Rabbit & Foie Gras Terrine, £8.50
sauce gribiche, port jelly, toasted sourdough.

Shellfish Bisque,

mussels, rouille & croutons.

SIDE DISHES

New Potatoes
Creamed Spinach

Rocket &
Parmesan Salad

Salade Verte

Mixed Vegetables

All £ 3.50

£5.50

PLATS PRINCIPAUX

Roast Ribeye of Rosé Veal

pommes purée, sautéed spinach, wild mushrooms, Arran mustard sherry cream.

Trongon of Halibut,
white onion soubise, braised chicken wings, leeks, salsa verde.

Guinea Fowl Breast,
celeriac purée, baby onions, bacon, roast carrots, red wine sauce.

Crisp Sea Bream,

sautéed potatoes, kale, croutons, craytails, caper & lemon beurre noisette.

Beetroot Risotto

£20.95

£19.95

£15.95

£16.95

£10.95
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Chargrilled 8oz Angus Sirloin£22.95 70z Angus Beef Fillet,

ox-cheek pithivier, smoked horseradish purée, bone marrow jus.

DESSERTS

Blood Orange Posset,
basil granité, orange & basil leaf salad, orange madelines.

Hot Apple Soufflé,

salted caramel ice cream.

Brandy Baba,

pear compote, sauce Anglaise, candied walnuts, walnut ice cream.

Chocolate & Peanut Butter Delice,
popcorn jce cr eam, banana cremeux.

Passionfruit Tart,
meringue, chocolate sorbet, sesame tuille.

Selection of Ice Creams & Sorbets

Lymekilns Cheese,
Arrarni oatcakes & onion chutney.

£ 8.95

£24.95

£5.50

£5.95

£5.95

£6.50

£5.50

£4.95



