
	

TO FINISH

Caramelised Custard Tart

 nutmeg ice cream

Rhubarb Trifle

rhubarb & g inger sorbet

Bread & Butter Pudding

marmalade g la ze,  white chocolate a ngla ise

2 Courses £45 |  3  Courses £55

TO START

Classic Prawn Cocktail  
  brown bread & butter 

Pig’s Head Terrine 
Yorkshire rhubarb,  hazelnut,  watercress

Spring Peas & Broad Beans

  smoked Crowdie,  mint,  lemon, cured egg yolk

TO FOLLOW

Roast 35 Day Dry Aged Sirloin

horseradish créme fraiche

Roast Scotch Lamb leg

wild garl ic & mint pesto

Wood Roasted Half Chicken

bread sauce

All Served with

Roast potatoes,  honey roasted carrots,  spring greens,

cauli f lower cheese,  Yorkshire pudding & gravy 

Wood Roasted Celeriac

celeiac velouté,  pickled mushrooms, wild rice with celery,  apple & lovage salad

E A S T E R  S U N D A Y

M E N U

All dishes are made in an environment where all allergens are present, including 
nuts, dairy & gluten.   We are proud to support The River Dee Trust and invite 
you to support their efforts to improve rivers for future generations with a 
discretionary £1 donation added to your bill. The River Dee Trust is a charity 

registered in Scotland, No: SC028497.


