
 

 

 

 

 

 

starters 
 

chicken and vegetable gyozas ponzu and spring onion dipping sauce   10 

peking duck parcels hoisin, cucumber and daikon salad      12 

spice roast pumpkin toasted seeds, pomegranate, labneh, rocket, fresh ginger dressing  12 

tuna and avocado tartare ginger, chilli, shallots, lime, feuille de brick tacos       13/23 

crispy korean chicken ginger, chili, sesame, spring onions, shredded Asian salad    13 

sesame calamari lime, ginger, chilli dipping sauce        14 

grilled tiger prawns  creamy ‘nduja, lemon, parsley       14 

fresh black truffle tortellini crème fraiche, parmesan, toasted hazeluts         16/30 

 

mains 
 

honey thyme roast goats cheese parcel  OR  crispy silken tofu 

roast beetroot, pickled red onion, radicchio, caramelised walnuts       20 

grilled tuna steak, sweet potato chili mash, green beans, ginger lime dressing, sesame  28 

pan fried seabass chorizo saffron risotto, crispy leeks, parsley oil     30 

grilled highland fillet steak chips, rocket, béarnaise or peppercorn sauce   36 
 
 

 

 

puddings  
 

white chocolate cheesecake raspberry, honeycomb       8 

salted caramel affogato           8 

various sorbets             8 

hot toffee cake cream or vanilla ice cream          8 

chocolate brownie vanilla ice cream (gluten free)         8 

hot pistachio fondant vanilla ice cream, blackberry       9 

british cheeses – winterdale cheddar, northern blue, driftwood goat’s cheese, quince       12 

 

 

 
 

12.5% suggested service charge will be added to your bill. 
If you suffer from a food or nut allergy please let your waiter know before placing your order.  

                      Please scan QR Code for allergen details          

sunday roast 
 

roast corn-fed chicken with bacon, chipolata, bread sauce        28 

roast loin of black angus beef, yorkshire pudding          30 
 

all served with roast potatoes, cauliflower cheese, vegetables and gravy 

 

 

 

 


