Sunday Menu

STARTERS
Homemade Soup of the Day (GFA*) Crusty Bread and Butter £5.95
Smoked Duck Breast, Clementine, Beetroot, Radicchio & Hazelnut Crumbs £7.95
Hazelnut Crushed Goat Cheese, Texture of Pears in Syrup, Candied Walnut £6.50
Crab Cake, Spicy Mayonnaise, Pickled Vegetables £7.95
Crispy Whitebait, Aioli £6.95
Pan Fried Scallops, Cauliflower Puree, Chargrilled Cauliflower, Curry Oil £11.95
SUNDAY ROASTS

Served with Roasted Potatoes, Yorkshire Pudding, Honey Roasted Root Vegetables, Creamy
Chestnut & Savoy Cabbage, Seasonal Vegetables and Gravy

TOPSIDE ABERDEEN ROASTED LEMON & VEGAN COUNTRY
ANGUS BEEF THYME CHICKEN ROASTED LAMB LEG NUT ROAST (GF)
18.
17.95 15.95 8.95 14.95
MAINS

Catch of the Day (GF)

Crushed New Potatoes, Kale, Tomatoes, Capers & Anchovies Brown Butter (MKP)
Classic Fish and Chips

A Light Crispy Batter, Hand Cut Chips, Tartar Sauce and Buttered Garden Peas £16.95

Creamy Garlic Mushroom Tagliatelle, Rocket & Parmesan Truffle Salad (V, VGA) £14.95

Side dishes All £3.50

Tempura New Potatoes Cheesy  Hand-Cut Chips Cauliflower Cheese
Broccoli Chips
DESSERTS

Eton Mess, Chantilly cream, Compote (GF) £6.95
Apple & Cinnamon Crumble, Custard (GF) £7.95
Rice Pudding, Berry Compote £6.95
Selection of ice Cream 1 Scoop £1.95 2 Scoops £3.50 3 Scoops £5.95
Cheese Selection, Grapes, Crackers, Chutney & Celery 3 For5.95 & 5 for £7.95

Please always inform your server of any allergies or intolerances before placing your order as not all ingredients can
be listed. We can not guarantee the absences of allergens in any of our dishes. Our fryers contain traces of gluten.
Please ask to see our allergen guide.

(GFA*) Can be Gluten Free = GF- gluten free (**) Can be Vegan V- vegan VG- vegetarian

CTG- contains traces of gluten N-nuts



