
L A R G E  P L A T E S

S M A L L  P L A T E S

S I D E S

S W E E T S

Shaved Brussels sprout & winter pear salad, candied walnuts, blue 
cheese, tangy citrus dressing  £9

Warm charcoal sourdough, whipped salted butter  £5

Sticky honey-glazed Christmas ham, crunchy house pickles  £9

Pig-in-blanket scotch egg, pickled walnut ketchup  £9

Whipped cod’s roe, crispy winter radishes  £8

Hand-dived Orkney scallops with Stornoway black pudding  £12.50

12-hour spiced beef shin ragù, creste di gallo  £16

Confit duck leg, red wine braised cabbage, caramelised celeriac  £18

Hot-smoked trout, crushed new potatoes, horseradish cream & 
watercress  £15

Steamed winter greens and Capezzana olive oil  £7

Isle of Mull potato dauphinoise for two (truffle supplement +£10)  £12

Flourish Farm salad, mustard leaf & pickled onion  £10 

Add a glass of Louis Roederer Champagne 

for £14

Warm panettone pudding, chocolate-orange, vanilla ice cream  £10 

Mince pie and double cream  £8
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