
TO FINISH 

Banoffee Pie 

Chocolate Ice Cream 

Warm Vanill a Rice Pudding 

R hubarb Jam, Ca ndied Pistachios 

Marmal ade Steamed Pudding 

Va ni l la Custard 

2 Courses £45 /  3 Courses £55 

TO START 

Classic Prawn Cocktail 
Brown Bread & Butter 

Duck Liver Parfait 
Burnt mandarin,  Hazelnuts,  Tarragon, Duck Fat Brioche 

Wild Mushrooms On Toast 

   Herb Butter,  Fried Hen’s Egg,  Chimichurri  

TO FOLLOW 

Roast 35 Day Dry Aged Sirloin 

Horseradish Créme Fraiche 

Roast Pork Belly 

Caramelized Apple Sauce 

Wood-Roasted Half Chicken 

Bread Sauce 

Celeriac & Potato Pithivier 

White Onion Cream, Bitter leaves 

All Served With 

Roast Potatoes,  Honey Roasted Carrots & Parsnips,  Creamed Cabbage,  

Yorkshire pudding & Gravy 

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. 


