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TWO COURSES  19 ------ THREE COURSES  23

Soup Of The Day
Crusty Bread

Chicken Liver Parfait
Bothy Chutney & Arran Oatties

Smoked Salmon Rillettes (£3 Supplement)
Horseradish Mayo, Pickles & Toasted Sourdough

Selection of Cheeses (v) (£5 Supplement)
Arran Oatcakes & Fruit Chutney

Sweet Of The Day (v)

Sticky Toffee Pudding (v)
Vanilla Ice-Cream & Butterscotch Sauce

Rump Of Spring Lamb (£7 Supplement)
Spring Cabbage, Acorn Squash Puree, Boulangerie Potatoes & Red Wine Jus

Hot Smoked Salmon

Truffled Wild Mushroom Risotto (v)
Grana Padano & Pea Shots

Chargrilled Rump Steak & Watercress Open Sandwich
Pink Pickled Celeriac Rémoulade, Toasted Bloomer

Prawn & Avocado Toasted Foccacia
Spring Leaves, Strawberry, Pink Grapefruit, Katy Rodgers Crème Fraiche & Dill Potato Salad

Peach Salad (v, vg)
Ruby Chard, Pecans, Green Tomato, Pomegranate, Celery, Aged Feta, Panzanella Croutons

Vegan Alternatives Available ---- Ask A Member Of Staff For More Details


