
 

 
 
 
 
 
 

 To Start 
 
  
 ‘Cullen Skink’         £8.75 
 Scottish smoked haddock, scotched quail egg, baby leek & potato 
 
 Red Cabbage Risotto & Blue Cheese      £8.75 
 Blueberries, apple & walnuts       
 
 Devonshire Crab & Pea Verrine      £9.50 
 White crab meat, sweet pea cream, dashi & mango sorbet 
 
 Cured Salmon ‘Mi Cuit’ Style       £9.50 
 Caviar, sea vegetables, hollandaise 
 
 Pigeon & Mushroom Tea       £8.75 
 Pickled vegetables & truffle  
 
 Pressed Terrine Of Parma Ham, Foie Gras & Chicken Liver   £9.75 
 Roasted & pickled peach, toasted brioche 
 
 Mozzarella & Summer Salad         £8.75 
 Pea puree, cous cous and balsamic dressing 
 
 
 
 

Food Allergies and Intolerances 
Before ordering please speak to our staff about your requirements 

 
 
 



 
 
 

 To Follow 
 
  
 Coriander Polenta & Duck Egg       £21.75 
 Coriander polenta fries, charred summer vegetables, soft cooked duck egg, 
 heritage tomato, mozzarella & balsamic salad 
 
 ‘Welfare Bread’ Rose Veal        £27.75 
 Veal loin, short rib crépinette, veal & spinach ravioli, summer vegetables 
 
 Hake          £25.50 
 Roasted hake fillet, beetroot risotto, cockles, rocket 
    
 BBQ Monkfish         £28.50 
 Tiger prawn, sweet corn purée, potato salad, fennel slaw, BBQ sauce 
 
 Cumbrian Lamb & Artichoke       £28.75 
 Artichoke purée, herb gnocchi, hazel nuts & gooseberry compote 
 
 ‘Barony’ Smoked Duck Breast       £27.50 
 Sweet potato croquette, Pak choi, summer squash purée  
 
 Pork & Diver Caught Scottish Scallop     £27.00 
 Fillet wrapped in Parma ham, glazed cheek, seared scallop, pea variations 
  
 10oz Ribeye Steak        £28.50 
 Served with hand cut chips, mushrooms and tomato & balsamic salad 
 
 8oz Fillet Steak        £31.00 
 Served with hand cut chips, mushrooms and tomato & balsamic salad 
  
 Sauces 
 Green peppercorn, béarnaise, red wine, blue cheese, Diane 
 

Food Allergies and Intolerances 
Before ordering please speak to our staff about your requirements 

 



 
 

 
 
 
 Side Orders         £4.00 

Braised red cabbage 
Creamed spinach 

Mash potato 
 Green vegetable medley 
Sauté field mushrooms 

Hand cut chips in beef dripping 
 
 
 
 
 To Finish 
 
 Peach & Pistachio Rice Pudding      £8.75   
 Peach compote, biscotti, pistachio ice cream   
 
 Strawberries & Cream       £9.75 
 Vanilla panna cotta, strawberry & cream textures, strawberry daiquiri sorbet  
 
 Textures Of Chocolate & Caramel      £8.75  
 White chocolate brûlée, milk chocolate mousse, single origin white chocolate sorbet, 
 chocolate & almond soil, caramel sauce 
 
 Tropical Eton Tidy        £8.75 
 Mango parfait, compressed pineapple, passionfruit curd 
 
 Lemon Meringue Pie        £8.75 
 Gin & tonic sorbet, raspberries   
 
 Smiths’ Cheese Selection       £9.50 
 Selection of cheeses (Scottish, English & European) 
 Pickled celery, piccalilli, biscuits 
 

Food Allergies and Intolerances 
Before ordering please speak to our staff about your requirements 


