
Sunday Roast
To Start

Smoked Sea Trout
Horseradish, pickled cucumber, apple and our Pine Trees Cure

Prune and Game Terrine
with Picallili 

Lentil Soup (ve)

The Roast

Sirloin of Beef or Chicken
Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, Gravy

Bouillabaisse 
A classic French fish stew with stonebass.

Oyster Mushroom Nut Roast (ve)
Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, Gravy

Dessert

Sticky Toffee Pudding

Cremosa

Scottish Cheese Selection
Mull Cheddar, Clava Brie & Strathdon Blue with chutney & oatcakes

All prices are inclusive of VAT. An optional 12.5% service charge will automatically be added to your bill. All our food is prepared in a kitchen where food
allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full

allergen information is available, please ask a team member for details. 
Ve - Vegetarian or Vegan option available
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