
* These dishes are only available to guests with specific dietary requirements.
If you require information regarding the presence of allergens in any of our food or drink, please ask. 

Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, 
foods may be at risk of cross contamination by other ingredients. This menu is subject to change, 

depending on availability. Details correct as of May 2026

STARTERS

Pickled Carrot and Mustard Terrine, Salad Leaves, Croutes, Arran Apple 
and Real Ale Chutney. Gluten Free Alternative Available

Ham Hock 

Vegan Feta Cheese, Hot Honey Dressing, Rocket, Baby Leaves
Grilled Nectarine Salad* VE GF

MAINS

Truffle Potato Gratin, Panache of 
Vegetables, Rich Red Wine Jus

Braised Beef Feather Blade GF
Vegan Bacon, Mushrooms, Spaghetti  

Gluten Free Alternative Available

Vegan Carbonara* VE

Crushed Freeze-dried Raspberries, Rich Chocolate Sauce
Crème Patisserie Filled Profiteroles V

DESSERTS

Chocolate Soil, Chocolate Gelato 
Vegan Salted Caramel Cheesecake* VE GF

VE Vegan GF Gluten FreeV Vegetarian


