
P A R T Y  S E T  M E N U
2 COURSES £21.99  3 COURSES £24.99

S TA R T E R S
PRAWN COCKTAIL

Selection of prawns, Marie Rose sauce, granary bread

SALT & PEPPER SQUID
Sesame seeds, chilli jam

LOCH FYNE FISH SOUP*
Aioli, shaved Gruyère, chargrilled granary bread

FLAKED BRITISH HAM HOCK
Piccalilli, wholegrain mustard dressing, toasted granary bread

BAKED GOAT’S CHEESE CROTTIN (V)
Pickled & roasted beetroots, chervil, filo pastry

M A I N S
PAN-FRIED HAKE FILLET

Smoked paprika & rosemary butter, artichoke, heritage potatoes, chorizo, olives

KING PRAWN MALABAR CURRY
Pollock, spinach, basmati rice

GILT-HEAD BREAM FILLET
Grilled, pan-fried or steamed with your choice of sauce and two side orders - ask server for more details

BRITISH CHARGRILLED 8oz BEEF BURGER
French fries, seeded brioche bun, crispy bacon, cheddar cheese, gherkin, dill mayonnaise

Add 1/2 lobster £14

BRAISED FENNEL & QUINOA SALAD* (V)
Pine nuts, sesame seeds, orange, pomegranate, tahini dressing

D E S S E R T S
PASSION FRUIT CHEESECAKE

Crumbly biscuit base

CRÈME BRÛLÉE (V)
Shortbread

TREACLE TART (V)
Clotted cream, fresh orange 

ICE CREAMS AND SORBETS (V)
Ask us for today’s selection


