
Good food. Better compan y. Your  roun d.

Starters
Soup of the Day focaccia

Teriyaki Chicken Wings sesame seeds, spring onions

Beetroot Hummus salsa verde, Odysea flatbread (VG)

Scottish Salmon Ceviche citrus dressing, chilli & avocado cream, crispy nori

Lemon Tart clotted cream

Warm Chocolate Fondant salted caramel ice cream, chocolate brittle (V)

Coconut Rice Pudding poached Conference pear, oat crumble (VG)

Ice Cream Selection ask your server for today’s flavours

Desserts

Please inform your waiter of any food allergies or dietary requirements you may 
have. We cannot guarantee that there will not be traces of other products due to 
the nature of our production area. We apply a discretionary 13% service charge. 
100% of all service charge goes to our staff. VAT @ standard rate is included. All 
major credit cards accepted. (v) = vegetarian (vg) = vegan

Supper at

2 COURSES £18  |  3 COURSES £21

Chicken Shawarma Bowl pulled chicken, tzatziki, rice, pickled red 
onion, gem lettuce, feta, lemon

Ricks Homemade Seasonal Pie coronation chicken: chicken thigh, 
apricot, sultanas, vadouvan curry, almonds, puff pastry

Gnocchi mushroom cream sauce (VG)

Prawn Linguine tomato sauce

Steak Frites flat iron steak, café de Paris butter sauce, fries +£5

Mains


