BPUACH STARTERS

BROUGHTY FERRY FISHCAKE
MOTHER’S DAY poached egg, crushed peas, hollandaise 9.0
BRUSCHETTA /124

mozzarella, tomato, confit garlic oil, micro basil, aged balsamic 8.5
add Parma Ham 3.5

BEETROOT & GOAT’S CHEESE SALAD /G4

steamed beetroot, pickled beetroot, beetroot gel, candied walnuts, whipped goats cheese 9.0

ROASTED RED PEPPER & TOMATO SOUP j1z/Gr

aged balsamic, toasted ciabatta, salted butter 7.0

MAINS

SUNDAY ROAST ¢ry

yorkshire pudding, roast potatoes, mashed potato, cauliflower cheese, carrots,
broccoli, red wine gravy 24.0
Choice of Beefor Chicken

FISH & CHIPS Gru

IPA batter, crushed peas, hand-cut chips, tartare sauce 19.0

PAN ROASTED COD ¢4

miso glazed hispi cabbage, mussels, dusle butter sauce 24.0

STEAK & ALE PIE

braised Scottish shoulder steak, glazed carrots, glazed green beans, hand-cut chips or crushed jersey royals 19.0

THREE CHEESE MAC

parsley and garlic gratin, served with garlic ciabatta or fries 16.0
add Pulled Pork Pibil 4.5

PULLED PORK TACOS ¢r4

soft flour tacos, pico de gallo, guacamole yoghurt, crispy onions, asian slaw 16.0
add Fries 3.5

MALAYSIAN CURRY je/GrA

Chiclipeas, sweet potato, spinach, peppers, onion, coconut milk, coriander rice, flatbread 17.0

BUTTERMILK FRIED CHICKEN BURGER G724

buttermilk chicken, sriracha mayo, hash brown, lettuce, beef tomato, house pickles, coleslaw, fries 18.0

DESSERTS

STICKY TOFFEE PUDDING
Salted toffee sauce, brandy snap, vanilla ice cream 8.0
HOUSE CRUMBLE j¢/61
almond and oat crumbled topping, vanilla ice cream 8.0
DARK CHOCOLATE CREMEUX  p/Gr
honeycomb, blackberries 8.5
BASQUE CHEESECAKE y/Gr
berry compote 9.0

V Denotes vegetarian dishes Ve Denotes vegan dishes GF Denotes Gluten Free GFA Denotes Gluen Free Available
Please inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on
the fourteen legal allergens is available on request, however we are unable to provide information on other allergens. We cannot guarantee that any products on this menu are totally free from nuts or
derivatives and that fish products are free from all bones. Consuming raw or undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from
unpasteurised milk.



