
Please ask for our allergen guide should you have any specific dietary requirements. Let us know of any food allergies before placing your order, even if you have eaten the 
dish previously. Whilst every care is taken to reduce the risk of contamination, unfortunately we cannot guarantee that our dishes will be 100% allergen free. 

Please ask your server if you require further information.

House steak pie with sausage served with market vegetables & potatoes

Skips fish chips with mushy peas

Braised daube of beef in a rich read wine sauce qith shallot jus on pomme puree (£2 supp)

6oz grilled sirloin served with garlic butter or pepper sauce & fries (£6 supplement) (GFA)

Traditional roast turkey with all the trimming and gravy (£3 supp)

Roast salmon fillet in a champagne and caviar cream sauce (£2.50 supp)

Chicken cordon blue - chicken escalope topped with ham & cheese with tomato sugo & fries

Mixed vegetable and sweet potato curry with wild rice and riata

Lobster ravioli with crayfish bisque & langoustine

Seafood casserole served with rouille toast (GF)

FESTIVE MENU

V - Vegetarian / VG - Vegan / VGA - Vegan Alternative / GF - Gluten Free / GFA - Gluten Free Alternative

- Steak & Seafood Bar -

- 6 FOR 6 -

- 10 FOR 10 -

All starters £6 each unless otherwise stated
 Sunday to Thursday 12-10 / Friday to Saturday 12-5.30

All mains £10 each unless otherwise stated
 Sunday to Thursday 12-10 / Friday to Saturday 12-5.30

Haggis Bon Bon in creamy peppercorn sauce

Lentil and vegetable broth with herb croutons

3 oysters grilled with garlic parsley butter (£2.50 supp)

Prawn, crayfish and crab cocktail in rich marie-rose sauce with brown bread (£1.50 supp)

Roasted cauliflower & chickpea hummus with pita & crudities  (V/GFA)

Baked seasonal mushroom gratin in a rich cheese sauce with a poached egg on top (V/GFA)

Salt & chilli chicken with teriyaki glaze

Fresh steamed mussels in a creamy garlic sauce (GF)


