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House coffee or tea with a homemade sweet treat

Available Tuesday- 
Saturday

Chicken liver parfait with red onion chutney and croutons

Smoked bacon Caesar salad

Caramelized red onion tart with chestnut and vanilla sorbet 

Panko fried Jersey fishcake with pickled cucumber and tartar sauce

Chocolate and praline brownie with vanilla ice cream (gf and can be vegan)

Sticky toffee pudding with salted caramel sauce and hazelnut ice cream

Classic vanilla creme brulee with shortbread & raspberry sorbet

Selection of homemade ice cream or sorbets

Fish and chips- beer battered fish with truffle and parmesan chips, tartar sauce, 
minted mushy peas and curry sauce 

Spinach and mushroom orzo with fried goats cheese, poached Happy Hens egg and 
mustard cream 

Today’s bread, chilli marinated olives, hummus and garlic oil

Pan fried ballotine of 12 hour slow cooked venison with roasted garlic potato 
puree, roasted carrot, parsnip tempura, cabbage and smoked bacon and  haggis 

gravy

Catch of the day with crushed Anneville farm potatoes, charred tender stem and 
a roasted garlic and dill cream

TO START

Set menu

£29.95 per person

TO FOLLOW

TO FINISH


