
Full allergen information on the ingredients in the food we serve is available upon request - please speak to a member of the team.
(v) suitable for vegetarians. (*) contains alcohol. Fish, poultry and shellfish dishes may contain bones and/or shell. Please be aware that all our dishes are prepared in kitchens where nuts and gluten are present,  

as well as other allergens, therefore we cannot guarantee that any food item is completely ‘free from’ traces of allergens. Our menu descriptions do not list all ingredients. Please ask your server before ordering if you 
are concerned about the presence of allergens in your food. Set menus are subject to availability and may be withdrawn on special event days and during December. Set menus are only available with specified offers and 

discounts. For parties of eight or more a discretionary service charge of 10% will be added to the bill. Dishes may vary from those shown, depending on availability. (£MP) Market Price.

†Drink options include: Glass of 125ml Prosecco, glass of 175ml house wine, Diet Coke, Coke, 7UP sugar free, small still or sparkling water, Bitburger drive, Becks, Peroni or Hoegaarden white. 

M O T H E R ’ S  D A Y  M E N U
3 COURSES £26.95 Includes a drink†

S T A R T E R S
SALT & PEPPER SQUID Sesame seeds, chilli jam

 
BRADAN ROST PÂTÉ Whipped avocado, pickled cucumber, toasted granary bread

 
PAN-FRIED TANDOORI SCOTTISH SCALLOPS (£3 SUPPLEMENT) Chick peas, yoghurt dressing, cucumber, curry oil

 
SMOKED CHICKEN TERRINE Caesar dressing, baby gem, croutons

 
ROASTED BUTTERNUT SQUASH SOUP (v) Cheese croûte, spiced pumpkin seeds

M A I N S
KING PRAWN MALABAR CURRY Pollock, spinach, basmati rice

 
PAN-FRIED LINE-CAUGHT COD FILLET Hollandaise sauce, sautéed new potatoes, green beans

 
WHOLE GRILLED LEMON SOLE (£7 SUPPLEMENT) 

Orange-glazed chicory, sultana, pine nut & baby caper dressing, curry oil, cauliflower purée
 

ROASTED MONKFISH TAIL (£7 SUPPLEMENT) Prosciutto, grilled ratatouille, sautéed potatoes
 

FLAT IRON STEAK Café de Paris butter, field mushroom, twice-cooked chips
 
PAN-FRIED HONEY-GLAZED DUCK BREAST (£5 SUPPLEMENT) Duck confit, pak choi, ginger & garlic, soy & sesame dressing

 
WALNUT & DOLCELATTE GNOCCHI (v) Roasted squash, spiced pumpkin seeds

D E S S E R T S
CRÈME BRÛLÉE (v) Shortbread

 
WARM CHOCOLATE BROWNIE (v) Chocolate sauce, vanilla ice cream 

TREACLE TART Clotted cream, fresh orange
 

HOT CHOCOLATE FONDANT (v) Mascarpone, lemon zest strawberries
 

JUDE’S LUXURY ICE CREAMS AND SORBETS (v) Ask server for flavours
 

TRADITIONAL SCOTTISH CHEESEBOARD (£2 SUPPLEMENT) Biscuits, honey, grapes, chutney


