
Specials Menu
Starters

Seared Shetland scallops with vermouth and spring onion cream sauce and 
granary bread £14

Chicken liver and brandy pate with caramelised onion chutney and toast £9

Pan fried pigeon breasts with black pudding, red onion and bacon £10

Roast pepper and mozzarella arancini with tomato and chilli sauce, rocket and 
parmesan £10

Mains

Mushroom, leek, spinach and walnut roast wrapped in filo pastry; served with 
tomato and herb sauce, pickled beetroot and sautéed potatoes £19

Char grilled sirloin steak with garlic butter, roast tomato, sauteed mushroom, 
onion chutney and hand cut chips £30

Poached salmon fillet with dill mustard cream sauce, broccoli and new potatoes 
£26

Fish Pie (cod and salmon) topped with mashed potato, grilled cheese, tomato 
garnish and fresh vegetables on the side £23

Oven roast lamb rump with thyme and mustard crust, roast carrots, green 
cabbage, sauteed potatoes and red wine and mint sauce £30

Please advise when ordering if you have any food allergies or intolerances


