
Blowtorched Fil let  Of Mackerel

Mackerel  r i l let tes ,  b l in is ,  horseradish crème fra îche ,  pickled grapes (ga)

Chèvre Goats Cheese Mousse

Salt  baked beetroot ,  p ickled walnuts ,  croûtes ,  truff le  honey (v)(ga)

All  roasts  are  served with roast  potatoes ,  Yorkshire  pudding,  caul i f lower cheese ,

roasted carrots  & parsnips ,  seasonal  greens & stock gravy 

DESSERTS

Spiced Pear & Maple Pecan Pie

Vani l la  ice  cream

(ga) Gluten Adaptable  (v) Vegetar ian Adaptable  (va) Vegan Adaptable  

Haggis Croquettes

Celer iac ,  apple  & mustard remoulade,  whiskey gel  

MAINS

Soup Of The Day

Today’s  homemade bread,  whipped butter  (v)(va)(ga)

Sirloin Of Beef (served pink)

Pan Fried Pork Belly,  sage & onion stuff ing

Fish Of The Day,  Ask your server  for  detai ls

Dessert  Of The Day

Ask your server  for  detai ls

Blackberry Mille  Feuil le

Earl  grey mascarpone,  sablé  biscuit ,  b lackcurrant  sorbet

Selection Of Ice Creams 

Biscuit  crumb,  chocolate  wafer  (ga)  

Pan Roasted Chicken Breast ,  sage & onion stuff ing

Vaults  Platter,  S ir lo in  of  beef ,  pan fr ied pork bel ly ,  chicken,  sage & onion stuff ing 

(£3 supplement)

Mushroom & Vegetable Nut Roast ,  vegetar ian gravy (v)(va)

Chocolate & Hazelnut Delice

Hazelnut  cremeaux,  sa l ted caramel  ice  cream (ga)

STARTERS

Butternut Risotto ,  Roasted squash,  parmesan,  tenderstem,  sage & walnut  pesto (v)(va)(ga)

2 Courses £30

3 Courses £36
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