Starters

Warm duck confit £11.95
with seared foie gras, caramelised apricots
and baby watercress

Sautéed tiger prawns £9.95
with chilli, coconut, ginger, lime and coriander linguini
Carpaccio of lamb £10.95

with minted flageolet bean salad

Pan-fried scallops (n) £11.95
with pancetta, garlic, toasted hazelnuts
and micro salad

Goat's cheese panna cotta @ £8.95
with trio of beetroot, balsamic and orange reductions

Tossed salad of Roquefort (n) e» £9.35
with roasted peach, pine nuts, pumpkin seeds,
radish and cucumber

Smoked salmon and a fresh oyster £10.95
with crisp leaf salad, caper berries
and cucumber dressing

Main Courses

Medallions of beef sirloin £26.95
with mustard mash, vegetables confit
and wild mushroom sauce

Slow cooked belly of pork £23.95
with fondant potato, butternut squash purée
and caramelised baby apples

Seared sea trout £21.95
with carrot puree, pancetta and féves sautéed
in sage butter and lemon gnocchi

Tandoori marinated corn-fed chicken breast £21.95
served with spring onion and coriander
crushed potato, tomato and cucumber raita

Pan-fried fillet of sea bass £22.95
with grilled artichoke, tomato and basil compote

Pan-roasted duck breast £24.95
with parsnip mash, baby bok choy,
mandarin and anise jus

Mille feuille of potato rosti and wild mushrooms e» £18.95
with haloumi cheese, roquette salad
and three pepper syrup

On the side £395each
Creamed potato

Buttered asparagus

Hand cut chips

Sautéed green beans and shallots
Mixed salad

Desserts

Baked vanilla cheesecake £7.95
with crushed honeycomb

Banana indulgence £7.95
banana cake with caramelised banana bavarois
and banana & passion fruit sorbet

Coffee torte £7.95
with Amaretti ice cream

Raspberry charlotte £7.95
with pistachio cream

Poppy seed tart £7.95
with white peach foam and lemon sorbet

Warm Dundee cake £7.95

with apricot ice cream and rum zabaglione

Selection of British & continental cheeses £9.25
with chutney and Bath Oliver Biscuits

@ suitable for vegetarians  (n) contains nuts, seeds or nut oils

Should you have any special dietary requirements and would like to
know more about the ingredients used, please ask for the Manager.

All prices include VAT at the current rate. A discretionary service charge of 10% will be added to your bill.



