FATHERS DAY MENU

3 COURSES £85

scottish scallops, burnt butter sauce, crispy lardons, preserved lemon, chives
buttermilk fried chicken, scotch bonnet sauce, buttermilk aioli, compressed watermelon ¢
glazed tiger prawns cooked over coals, macha salsa, chilli o1, lime aiolt (aten
crispy fried globe artichoke heart, smoky romesco sauce, olive o1l (sfdfvax)
chicken liver parfait, fig & shallot puree, brioche bun, crispy chicken crackling, port gel
dry aged fillet of beef tartar, chipotle emulsion, potato rosti, pine nuts (s

tathers day roast choose from - sirloin of scottish beef, soanes farm chicken breast
or blythburgh farm pork loin

duck fat roasties, braised red cabbage, glazed carrot, greens, yorkshire pudding, gravy

the famous dog & pickle sharing roast - chicken, pork & sirloin of beef
duck fat roasties, braised red cabbage, glazed carrot, greens, yorkshire puddings, gravy, sage & onton stuffing,
pigs in blankets & puffed pork crackling gm

wild garlic & chilli pasta, crispy garlic, pickled chilli, parmesan v add tiger prawns £9.5
line caught halibut fillet, brown crab butter sauce, nduja crumb, samphire, dill oil ()
tish & chips, beer battered lemon sole with prawn mousse, pomme pave, hollandaise tartar, pea puree
350g dry aged bone in black angus sirloin steak, our signature chipotle cafe de paris butter ()

classic beef wellington for two, served pink with sharing roast garnish £9.5 per person add on

skinny fries gty chicken salt fries gran  truffle & parmesan fries g5 house salad gfavsg
green vegetables & garlic butter xw)  triple cooked chips (v truffle & parmesan mash (et
honey mustard pigs in panchetta blankets  creamy mash vy broccoli & cauliflower cheese gratin v

braised carrots, nduja, buttermilk ey macaroni & cheese (n  nduja macaroni & cheese

cheese selection, baron bigod, black bomber, blackstick blue, fig jam, crackers, quince (v
sticky toffee pudding, salted caramel toffee sauce, pistachio ice cream & brittle (gt
chocolate mousse, salted caramel ganache, roasted white chocolate crumb

affogato: vanilla ice cream, kahlua coffee liquor, espresso shot (ef)

If you suffer from a food allergy or intolerance, please let your server know upon placing vour food order and they will advise you on what dishes are suitable. Please be aware that our food mav contain or come into contact with common allergens,
such as dairy, eggs, wheat, soybeans, tree nuts, peanats, fish, shellfish or wheat. While we take steps to minimize risk and safely handle the foods that contain petential allergens, please be advised that cross contamination may veeur,
a5 factors bevond our reasvnable control may alter the formulations of the fovd we serve, o manufacturers mav change their formalations without our knowledge. A service charge Is lett to vour discretion, an optional 10% will be added.
“PLEASE NOTE ALL GRATUITIES ARE DISTRIBUTED AMONGST STAFF” All prices include VAT at the current rate.



