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(GF) Gluten Free  (GF*) Gluten Free available 

Please let us know if you have any food allergies or intolerances 
While all care has been taken to remove bones from fish, some may remain 
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LUNCH FOR LESS 

2 courses £22.00 - 3 courses £26.00 
Every weekday lunchtime 

 

Starters 
Cream of parsnip soup, parsnip crisps, chives  

& homemade sourdough (V GF*) 

Steamed Shetland mussels, creamy cider sauce, sage &  
apple matchsticks (GF*) 

Chicken & pancetta terrine, gooseberry &  
elderflower jam, potato (GF) 

 

Mains 
Smoked haddock kedgeree, curried basmati rice,  

soft boiled egg, coriander (GF) 
Pan seared crispy chicken leg, butterbean & wild garlic  

cassoulet,  pea shoots (GF) 
Mixed wild mushroom creamy risotto, sautéed  

fennel & parsley (V) 
 

Desserts 
Apple & cinnamon strudel, apple ice cream,  

and salted caramel sauce 
Dark chocolate fondant, raspberry ripple ice cream,  

raspberry foam 
Hot cross bun mousse, candied peel, sultana & Drambuie purée, 

honeycomb & chocolate soil 

 


