
STARTERS
roasted pepper and tomato soup (vg optional)

topped with Traquair wild garlic pesto

fig and parma ham with whipped feta (vg optional)
drizzled with balsamic and almonds

 beetroot smoked salmon fennel and orange salad (vg optional)
toasted pine nuts drizzled with dill and mustard dressing

MAINS
harissa chicken with sweetcorn and parmesan crust

garlic sourdough and salad

smoked haddock and chive tartlet 
with potato salad and herb oil

root vegetable pie topped with cauliflower and cheese 
with roasted rosemary potatoes

breaded king oyster mushrooms (vg)
katsu curry with spiced pickled vegetables

SWEETS
sticky toffee pudding 

butterscotch sauce and vanilla ice cream

rhubarb and almond tart
rhubarb and strawberry ice cream

chocolate and cherry cake (vg optional)
cherry compote and Chantilly cream

2 courses £25.50  |  3 courses £29.50
MENU


