
W H I L E  Y O U  W A I T

We cook with all allergens in our kitchen. If you have an allergy or dietary requirement; please speak with a member of our team who will be happy to assist.
 

Where a menu item is marked with an asterisks * the dish can be altered to suit the dietary requirement. V=Vegetarian, VE=Vegan, GF=Gluten Free

A 10% discretionary service charge is applied to all bills. We think our team are great, we hope you do too! 

Staffordshi re  lamb rump,  red chard,  g i ro l les ,  potato puree,  anchovy,  lamb sauce,  sa lsa  verde  (GF)
-

Gress ingham duck breast ,  dauphinoise  potato,  c lement ine carrot ,  b lackberr ies ,  f ive  sp ice duck jus   (GF)
-

North Sea hal ibut  with parment ier  potatoes ,  winter  ratatoui l le ,  c i t rus  ch ive beurre  b lanc  (GF)
-

Stout  bra ised short  r ib  cottage p ie ,  gremolata ,  sauteed greens   (GF)
-

Dunwood Farm dry  aged r ibeye steak,  homemade rosemary f r ies ,  p ink peppercorn sauce  (GF)  -  £8pp supplement
-

Peterhead Market  f i sh  & chips ,  ch ip  shop curry  sauce,  tartare  sauce,  pease pudding
-

Whole lemon sole ,  brown butter  caper  sauce,  sauteed potatoes ,  greens   (GF*)
-

Salt  baked beetroot  r i sotto ,  thyme,  barre l  aged feta ,  a lmonds  (VE*,V,GF)
-

Free range Dunwood Farm pork chop,  chor izo,  white  beans ,  chard,  garden sage & sherry  v inegar  dress ing  (GF)
-

Bor lott i  bean & root  vegetable  cassoulet ,  g lobe art ichokes ,  sa lsa  verde  (VE,V,GF)
-

(to share)  Dunwood Farm Tomahawk steak,  homemade fr ies ,  greens ,  p ink peppercorn sauce  (GF)  -  £15pp supplement

Rosemary focacc ia ,  o l ive  o i l ,  ba lsamic  butter

S T A R T E R S

Cured duck breast ,  ch icken l iver  pate ,  garden berry  & red onion chutney,  t ruff le  br ioche toast   (GF*)
-

Market  garden her i tage beetroots ,  whipped goat ’s  cheese,  smoked a lmonds,  p ick led shal lots   (VE*,V,GF)
-

‘Stable ’s ’  prawn cockta i l ,  d i l l  smoked sa lmon,  avocado,  Bloody Mary sorbet ,  melba toast   (GF*)
-

Cul len sk ink f i shcake,  smoked haddock,  creamy chive & onion sauce,  lemon
-

Nat ive breed beef  short  r ib ,  kohlrabi  remoulade,  pars ley  caper ,  sha l lot ,  lemon  (GF)
-

Burnt  aubergine,  cor iander  o i l ,  gar l ic ,  labneh & pomegranate ,  p ine nuts   (VE*,V,GF)  

M A I N S

O N  T H E  S I D E

Homemade rosemary sk in  on f r ies ,  aged parmesan,  t ruff le  mayonnaise   (GF)  -  £4.5
-

Champ mashed potato  (V,GF)  -  £4     -      Roasted carrots ,  gar l ic  Greek yogurt   (VE*,V,GF)  -  £4.5
-

Garden sa lad & toasted seeds   (VE,V,GF) -  £4.5     -      Greens ,  lemon extra  v i rg in  o l ive  o i l   (VE*,V,GF)  -  £4

2  c o u r s e s  -  £ 3 0 ,  3  C o u r s e s  -  £ 3 7 . 5

D E S S E R T S

Vani l la  creme bru lee,  vani l la  short  bread  (V,GF*)
-

St icky toffee & date pudding,  butterscotch sauce,  brandy snap,  vani l la  ice  cream  (V,GF*)
-

Spiced red wine poached pear ,  butter  crumble ,  c innamon c lotted cream  (V,GF*)
-

Orange chocolate  whiskey mousse,  warm mi lk  chocolate  sauce  (VE,V,GF)
-

Br i t i sh  art i san cheeseboard 


