A la Carte

This seasonally-changing menu has both well-loved favourites and fresh, new ideas. There are separate
Vegetarian and Tasting Menus, plus our tempting Desserts have a menu of their own.

Monday - Friday, Sunday: 7pm-9.30pm
Saturday: 6pm — 10pm

First Course

Leek and Potato Soup with Chervil and Truffle 12.50

Seared Hand-dived Scottish Scallop, Nage of Vegetable, 15.00
Sesame Seeds and Lemon Marmalade

Wild Sea Bass Carpaccio with Clementine and Fresh Coriander 12.50

Battered Scottish Langoustines with Green Peas “a la frangaise”, 16.50
Air-dried Ham, Almond Purée and Pea Shoots

Lindisfarne Oysters, Green Apple Mousse, 15.00
Horseradish Cream and Chestnuts

Duck Foie Gras Terrine, Mango Chutney and Dark Chocolate Sauce 16.00

Monkridge Hill Farm Soft Boiled Egg, English Asparagus, 12.50
Black Truffle Coulis and Watercress

Warm Vegetable Salad, Fresh Herbs and Black Olive Emulsion 9.50

Due to the presence of nuts in some of our dishes, we cannot guarantee the absence of nut traces in our menu items.
Please ask about any other special dietary requirements.



Main Course

Pan-fried North Sea Halibut, Lemon Gnocchi, 23.00
Confit Fennel and Black Olive

Steamed Turbot with Mussels, Avruga Caviar, 24.50
Young Leeks and Potato Crisps

Poached Scottish Native Lobster with Black Ink Risotto, 40.00
Confit Tomato and Lobster Sauce

Seared Dover Sole, Roasted Salsify, Hazelnuts, 23.50
Beurre Meuniere and Baby Sorrel

Fillet of Northumbrian Beef with Glazed Swiss Chard, 32.00
Bone Marrow and Mashed Potatoes

Roast Collar of Berkshire Pork, 22.50
Creamed Morels, Green Beans and Lardo di Colonnata

Loin of Kielder Venison, Pancetta, Celeriac Tagliatelle, 23.50
Cocoa Foam and Cranberry Marmalade

Best End of Milk-fed Hill Lamb, Fondant Potato, 24.50
Purple Sprouting Broccoli and Balsamic Reduction

Fresh Pappadelle Pasta, Wild Mushrooms and Baby Spinach 12.50

Seared Shiitake Mushrooms, Braised Puy Lentils, 12.50
Macadamia Nuts and Green Apple

(A discretionary 10% service charge is added to all food and beverage)



