Evening menu
6pm - 10pm

Appetisers

Snacks

Andalusian tomato soup, diced cucumber (served
chilled) 9

Whipped cod’s roe, fennel flatbread, pickled mustard
seeds & chive infused oil 11.8

Pan seared Scottish mackerel 12 Roasted beetroot,
fennel, dill & lemon yogurt 12

Arancini, tomato & black olive sauce 8

Burrata, peach, heirloom tomatoes, balsamic 11

Salads, plants

Courgette tempura, truffle mayo 8.5

Club sandwich - chicken, bacon, avocado, tomato,
lettuce & tarragon mayonnaise 14

John Ross Scottish smoked salmon, sourdough
toast 11

Focaccia, gremolata sauce 6

& grains

Roast cauliflower ‘Rarebit’, green lentils, chermoula,
crispy chickpeas 16

Greenberry salad - Red & yellow watermelon, roasted
courgette, feta, black olives, chilli, mint & sumac 16

Chicken, avocado & pumpkin seed salad 16

Roast cauliflower, dukkah, radish, pomegranate,
herbs & sweet potato hummus 17

Devonshire crab linguine, lemon, parsley,
chilli 19

Jerusalem artichoke risotto, spinach & walnut
pesto 16

Endive, Roquefort & candied pecan salad 14

Moving mountains vegan burger, vegan ‘cheese’,
crispy onions, fries & garlic ‘aioli’ 18

Meat and Fish

Blackened salmon ‘Nigoise’ - new potatoes, green beans,
soft boiled eggs, tomatoes, black olives & lettuce 23

Moroccan spiced lamb burger, pickled cucumber, sweet
potato fries, harissa mayo 19

Pan roasted sea bream, broad beans, crushed new

potatoes, samphire, caper & lemon butter
dressing 22

Sides

Sutton Hoo chicken Milanese, sauce gribiche &
rocket salad 23

Lamb rump (served pink), cauliflower tabbouleh,
baba ganoush, pomegranate, mint yogurt 27

Battered haddock, triple cooked chips, minted
mushy peas & tartare sauce 16.5

Fries 6 Sweet potato fries 6

Seasonal greens 6 Heritage carrots 7

Whipped tofu, apricot harissa & dukkah

Rocket & Parmesan salad 6

Tenderstem broceoli 7
Romesco sauce

Please note while some dishes are gluten free our kitchen is not a gluten free environment. Some dishes contain nuts. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food borne illness. Please let us know if you have any food allergies or special dietary needs. All prices are inclusive of VAT at the current rate. A
discretionary 12.5% service charge will be added to your bill which is distributed to all staff.Please note that some of our dishes may contain genetically modified products.



