
TO START

R E S TA U R A N T  W E E K
O C T O B E R  5 - 11 , 2 0 2 6    |     2  C O U R S E S  £ 2 0
                                     3  C O U R S E S  £ 2 5

CREAMY GARLIC
MUSHROOMS

Pan-fried garlic mushrooms,
mixed leaf salad, homemade

garlic bread (v)

CLASSIC CAESAR
SALAD

Iceberg lettuce, shaved
parmesan, anchovy, peppered

croutons, caesar dressing

SOUP OF 
THE DAY

Homemade soup, crusty fresh
sourdough, salted butter (v)

MAINS

WHITBY WHOLE-TAIL
SCAMPI

Triple cooked chips, lemon
wedge, tartare sauce, mixed leaf

salad

AUTUMN GRAIN
SALAD

Mixed grains, apple, squash,
artichoke, onion, mixed leaf,

cinnamon maple balsamic (ve)

SCOTTISH POACHED
SALMON

Lemon butter, new potatoes,
sundried tomatoes, tender stem

broccoli (gf)

BUTTERMILK
CHICKEN BURGER
Emmental sliced cheese, BBQ
sauce, tomato, iceberg lettuce,

pretzel brioche, triple cooked chips,
coleslaw, mixed leaf salad

DESSERTS STICKY TOFFEE PUDDING
SALTED CARAMEL CHEESECAKE

PUMPKIN SPICED LATTE CAKE
APPLE & BLOOD ORANGE SORBET (ve)
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