
Scottish Loch Creran Oysters 

 Bloody Mary, Pickled Cucumber, Lovage Oil 
(1 Oyster for £4.00 3 Oysters for £13 or

 6 Oysters for £24)

Starters

2 Courses £32.50
3 Courses £39.50

Caesar Salad
Caeser Salad-Romaine, 36 Month Aged

Parmesan, Sourdough, Caeser Dressing, Anchovy,
Maple Bacon

(Add Fried Buttermilk Chicken +£3)

Soup
Soup of the Day, Truffle Creme Fraiche, Chives

Fish Cake
Foverans Fish Cake, Hollandaise Sauce

 Bonnet Cheese
Bonnet Scottish Goats Cheese, Bitter Leaves,

Blood Orange and Candied Walnut (v)

We endeavor to use local produce
wherever possible. 

Should you have any questions about
 allergens  please speak to our team. 

Main Course

Sunday Roast Meats
Roast Sirloin of Tweed Valley Beef 

or Roasted St Brides Chicken

Comes With,
Brisket Stuffed Yorkshire Pudding

Creamed Horseradish
Thyme Roasted Heritage Roots

Sticky Red Cabbage
Duck Fat and Thyme Roast Potatoes

Gravy from the Roasting and Pan Juices

Fish of the Day
Fish of the Day Cooked in the Josper with Lemon,

Shallot and Caper Nut Brown Butter

Vegetable Tart
Root Vegetable, Mushroom and Herb Crumble

Dessert and Cheese

Trocaderos Cheese Plate
Grape Chutney, Muscat Poached Apricots, Crackers

Bread and Butter Pudding
Marmalade Glazed Bread and Butter Pudding,

Vanilla Ice Cream, Sauce Anglaise

Trifle
Rhubarb and Custard Trifle

Tea Coffee and Petit Fours £6



We endeavor to use local produce
wherever possible. 

Should you have any questions about
 allergens  please speak to our team. 
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