
ALLERGENS AND INTOLERANCES
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

Please speak to a member of our team before ordering.

VEGETARIAN VEGAN

V VG

Treacle Soda Bread, Maple Butter 

Troon Langoustine Bisque, Native Crab, Cognac, Aioli, Parmesan

Chicken Liver Parfait, Kumquat Chutney, Vanilla, Brioche

Green Thai Style Mussels, Coriander, Lemongrass, Curried Focaccia	

Chilled Poached Fruits, Cherry Soup, Granola, Cherry Sorbet 

Tempura Soft Shell Crab, Chilli Jam, Pineapple Salad

Seafood Cocktail, Marrbury Smoked Salmon, Prawns, Seafood	                
Dressing, Apple, Little Gem Salad

Artichoke and Hazelnut Veloute, Sourdough Croutons, Chive Oil
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STARTERS

Slow Cooked Beef Cheeks, Horseradish Pomme Purée, Paris Brown Mushroom,   
Red Wine Jus

Monkfish Satay, Coronation Rice, Tempura Tenderstem Broccoli

Whole Lemon Sole, Chicken Caviar Butter Sauce, Pomme Frites

Fillet of MacDuff Beef, Locally Picked Carrots, Oxtail Tart			 

Beetroot and Pumpkin Wellington, Potato Fondant, Balsamic, Shitake Mushroom 
Duxelle 

Breast of St. Brides Chicken, Leek, Confit Leg Meat and Lincolnshire Poacher 
Croquette, Light Sherry Mushroom Sauce

Confit of Duck and Orange En Croute, Puy Lentils, Pancetta, Celeriac
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ALLERGENS AND INTOLERANCES
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

Please speak to a member of our team before ordering.

VEGETARIAN VEGAN

V VG

Blackthorn Salted Caramel Tart, Coffee Ice Cream 

Valrhona Caramelia Chocolate Fondant, Orange Pistachio, Grand Marnier 

“Scottish Cranachan”                                                                                                      
Dundonald Links Honey, Bunnahabhain Whisky, Oats, Raspberry

Steamed Marmalade Pudding, Lemon Curd Ice Cream

Pineapple Tart Tatin, Rum and Raisin Ice Cream

Selection of House Gelato

Selection of British and Continental Cheeses, Quince, Crackers
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DESSERTS

Coffee and Petit Fours 6


