
ALL-DAY SET M
EN

USTARTERS

SUNDRIED TOMATO HOUMOUS
olive tapenade,chargrilled flatbread (vg)

SLOW-COOKED SQUID & CHORIZO
white wine, garlic & tomato 
ragù, toasted ciabatta

HAGGIS CROQUETTES
peppercorn & caramelised 
onion mayo

PANKO GARLIC MUSHROOMS
wild garlic aioli

DESSERTS

VANILLA PANNA COTTA
poached peach, ginger
crumble

DARK CHOCOLATE &
ORANGE TRUFFLE TORTE
orange sorbet (vg)

STICKY TOFFEE PUDDING
salted caramel sauce,
S. Luca vanilla ice-cream (v)

AFFOGATO S. Luca vanilla ice-cream & shot of espresso
ADD A SHOT OF: Frangelico | Tia Maria | Drambuie - 3.95 
Amaretto | Lucky Liquor Orange - 4
Diplomático Reserva rum - 4.25

2 COURSES 19.50 | 3 COURSES 23.50

MAINS

LEMON & ROSEMARY
CHICKEN SKEWER
sweet pea, smoked bacon 
& gem lettuce salad, green 
goddess dressing

PAN-FRIED SEA BASS
chorizo, red wine, new
potatoes, avocado cream
& tomato salsa

LAMB KOFTA
pickled onion, black sesame & 
mint salad, hot honey, cucumber 
& elderflower raita, chargrilled
flatbread

AUBERGINE KATSU
steamed onion seed basmati 
rice, spring onion & katsu 
curry sauce (vg)

CHARGRILLED
SIRLOIN STEAK 
fries & rocket 
salad

Choice of peppercorn 
or Béarnaise sauce

+£5 supplement


