
   

  

  
 

STARTER 

Beetroot cured Loch Var salmon, horseradish crème fraíche 351 kcal  

Fried whitebait, chili, lime, jalapeño mayo 457 kcal  

Summer vegetable tempura, sweet chili sauce (VG) 399 kcal 

 

MAIN 

Grilled Mediterranean seabass, cherry tomato sauce, black olives, capers 671 kcal 

Beer battered haddock, chips, mushy peas, tartar sauce 798 kcal 

Fresh Orecchiette, cavolo nero, broccoli, chili, garlic 831 kcal (VG) 

 

DESSERT 

Citrus crème brûlée orange shortbread 433 kcal (V) 

Sticky toffee pudding, toffee sauce, clotted cream 836 kcal (V) 

Selection of ice cream (V) 351 kcal or sorbets 214 kcal (VG) 

 
 

Two courses 25 / Three courses 30 
Including glass of Jean Paul red or white 

  
 
 

If you have any food allergies or intolerances, please speak to your waiter before ordering. 
 Please be aware that traces of allergens used in our kitchen may be present. 

A 12.5% discretionary service charge will be added to your bill.  
All bills are inclusive of VAT at 20%. 


