
to start
Spiced sweet potato, squash and coconut soup (vg/gf)

Haggis won tons, peppercorn sauce

Textures of beetroot with goats cheese 

to follow
Pork tenderloin, crushed potatoes, honey root vegetables, mustard cream

Wellington filled with mushrooms, leeks and smoked apple wood cheese,  
crushed new potatoes, tender stem broccoli, vegan gravy (vg)

Smoked haddock fishcakes, buttered new potatoes, warm tartare sauce

to finish
Oreo crème brulee

Peanut butter blondie, vanilla ice cream (vg)

Sticky toffee pudding, clotted cream ice cream 

(v) Vegetarian (ve) Vegan (gf) Made with gluten free ingredients. 
Foods described within this menu may contain nuts and other allergens.

Please inform us of any allergies or dietary requirements.
Some of our dishes may be altered to suit a gluten free diet,  

please ask your server for more information.


