
HAPPY FATHER’S DAY 
21st June 2026 

 

 

 

 

 
£45 

 

STARTERS 
Carpaccio of Beef Fillet with Rocket, Parmesan Shavings and Alioli 

Homemade Soup of the Day  (V) 
Wild Mushroom Risotto with Mascarpone Cheese & Rocket  (GF) 

Fresh Fillet of Mackerel with Mustard & Caper Dressing 
Deep-fried Goats Cheese Balls with Beetroot & Apple Salad  (V) 

Salmon Gravlax Tartar with Avocado Salsa on Rye Bread 
Tricolore Salad with Basil Oil  (V) 

(Avocado, Tomato & Buffalo Mozzarella) 

Arancini Balls with Spicy Tomato Sauce & Salad  (Vegan)   (S)  

                                                                                       
MAIN COURSES 

Scottish Roast Rib-eye of Beef with Yorkshire Pudding & Horseradish Sauce  
served with Roast Potatoes & Sunday Vegetables 

Escalope of Veal Holstein with Fried Egg, Capers and Anchovies 
Roasted Baby Chicken marinated in Spices  (S) (GF) 

Herb-crusted Baked Cod Fillet, Basil Oil with Tomato & Onion Salad 
Poached Salmon with strips of Cucumber & Cream Sauce  (GF) 

Grilled Lamb Skewers with Pitta Bread and Tzatziki 
Vegan Moussaka, Aubergine, Potato, Chickpeas, Lentils, Homemade Tomato Sauce & Salad 

Vegan Seitan with Mixed Vegetables, Roast Potatoes & Vegan Gravy  (V) 
Ravioli with Spinach, Ricotta, Tomato, Sage & White Wine Butter Sauce  (V) 

 

 SELECTION OF HOMEMADE DESSERTS 
Biscoff Choux Bun with a White Chocolate Glaze 

Carrot Cake with an Orange Frosting 
Nougat Parfait with Raspberry Compote (GF)    

Fresh Fruit Salad   (GF)  (DF) 
Crème Brulee   (GF)   

Chocolate Mousse   (GF)    
 

Selection of Ice Creams & Sorbets 
 

(S) = Spicy      (N) = Nuts    (V) = Vegetarian    (GF) = Gluten Free    (DF) = Dairy Free 
 

ALLERGENS 
 

All our dishes are prepared in our kitchen where celery, cereals containing gluten (such as barley and oats), crustaceans (such as prawns, crabs and 

lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (if they 

are at a concentration of more than ten parts per million) and  tree nuts  (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachi-

os and macadamia nuts) are commonly used,  so we cannot guarantee our dishes will be free of traces of these products. 


