2024 (For Parties of 20-40 people)

Pre-order Menu

Sunday
We ask that guests with dietary requirements, especially allergies, please make themselves known to staff before

ordering, (even if you are ordering something they believe to be free from allergens.) This will enable us to take
reasonable precautions against cross-contamination. With so many items being made in the same kitchen at any one
time, we regret we cannot offer any guarantees.

An OPTIONAL service charge is only included for the groups of 10 OR MORE. If you chose to leave a tip,
please be assured every penny will be split between the staff (NOT bosses!) and is very much appreciated.

GFA: Gluten free available V: Vegetarian VEA: Vegan available
Starters

Marinated Mixed Greek Olives. Warm ‘Greek Style’ pitta bread or toasted gluten free bread 4.95 GFA/V/VEA
Sundried Tomato Hummus. Warm ‘Greek Style’ pitta bread or toasted gluten free bread 4.95 GFA/V/VEA
Tomato, Courgette and Basil Soup. Rosemary croutons. Crusty Bread 5.45 GFA/V
Chicken Liver Paté spiked with port and brandy. Mixed fruit chutney. Toasted Brioche 6.65 GFA
Mixed Miso Mushrooms Crostini. Parmesan shavings. Rocket. Balsamic glaze 6.25 GFA/V
Tomato Bruschetta on a crouton toasted with fennel oil. Rocket, black olives and basil oil 5.75 GFA/V/VEA

Sausage & Stornoway black pudding salad. Mixed leaves, tomato concasse and Port dressing. 6.45

ANV A AU AU AT A N N A A~ A

Mains

Classic lasagne. Bolognaise made with Angus mince, slow-cooked tomatoes and plenty of basil between fresh pasta
and topped with cheesy béchamel infused with mace and rosemary. Chips, garlic bread and dressed salad 13.95

Mediterranean vegetable lasagne. Made with fresh pasta and slow-roasted tomato and basil sauce. Topped with
cheesy béchamel infused with rosemary and mace. Chips, garlic bread and dressed salad. 13.95 V

Penne al ‘Arrabiatta Slow cooked tomato sauce with chestnut mushrooms, garlic, chilli and smoked paprika. Garlic
Ciabatta 12.95 V/VEA
Add Chicken Breast 2.95

Swordfish Loin. Parmesan roasted baby potatoes. Tenderstem broccoli. Roasted cherry tomatoes on the vine. Olive,
caper and herb dressing. 21.95 GFA

Sunday Roasts

Roast Aberdeen Angus Beef (Home-grown, pasture fed) GFA 14.95

Roasted Leg of Locally Reared Lamb GFA 14.95
Roasted Dunwood Farm Chicken Breast with fresh herb and sausage stuffing GFA 12.95

Nut roast with hazelnut, chestnut, parsnip, Jerusalem artichoke and apricot 13.95 V/VEA

With: Yorkshire pudding, mashed and roasted potatoes, root vegetables and greens, Thyme and red wine

ravy.




Burgers

On Rustic Brioche Roll with Biondi leaf; gherkin and tomato. Side of street slaw. Chips.

Top any burger with: caramelised streaky bacon 1.95 and/or Our pulled “Rum and coke” BBQ beef brisket 2.95

KFC (Kellogg’s fried chicken!!) Chicken breast in our lightly spiced crushed cornflake coating.

Sriracha mayonnaise (served on the bun unless otherwise requested!) 13.95

Half-pound ‘Home-grown’ beef burger topped with Monterey Jack cheese.
Tomato Relish (served on the bun unless otherwise requested!) 14.95 GFA (On Gluten Free Roll)

Roasted aubergine and black bean burger with smoked paprika, oregano, hint of chilli and fresh coriander. Served
with street coleslaw, guacamole and jalepeno peppers 14.95 V/VEA

AU AV AT A AU AU AT N N A~ A~

Snacks/Sides

Home-cut chips (small)2.95 (large) 3.95 Gra/v/VEA ( Add cheese 1.50 GFA/V)

Vegetables 1.95 GFA/vV/VEA
Dressed house salad 1.95 GFA/V/VEA

Toasted seeded bread and ciabatta 2.00 GFA/V/VEA

Garlic bread 2.95 Gra/v Add Cheese 1.50

AU AV AT A AU AU AT N N N A~ A~

Desserts
Guests in large parties may order desserts from the menu after their meal on the day!

AU AV AT A AU AU AT N N A A~

Children’s Menu

Kid’s roast dinner as described above 6.95
Lasagne (Choose Beef or Mediterranean vegetable). Chips and garlic bread 6.95
The Following come with a choice of baby potatoes or home-cut chips and Baked beans_or peas:
Chicken nuggets 5.95
Fish Fingers 5.95. GFA

Sausage (Vegetarian sausage available) 5.95. GFA




