
VEGETARIAN
Confit celeriac, fricassée wild mushroom, Jerusalem artichoke

(Ce, D, Sy)

Hummus, golden raisin, pomegranate, hazelnut, flat bread
(G, N, Se, Sy)

Roast beetroot, goat cheese, candied walnuts, house dressing
(D, M, N, Sd, Sy)

FISH
Monkfish cheek scampi, sriracha mayonnaise

(E, F, G, Sd, Sy)

Hot smoked salmon, pickled celery, 
horseradish potato salad

(D, F, M, Sd, Sy)

Rogue's Fish & Chips, curried peas pudding
(D, F, G, Sd, Sy)

PIES
Chicken & chorizo

(Ce, D, E, G)

Mushroom, leek & blue cheese
(D, E, G, M)

SMALL PLATES MENU

 COCKTAILS
Gin Bramble | 9.5

Mai Tai | 10.5

 Chipotle & Orange Margarita | 10.5

Passion fruit Smash | 10.5

MEAT

Braised pork belly, parsnip & apple puree, sauce charcutière
(D, Sd, Sy)

Roulade of chicken, Parma ham and chorizo, celeriac
(Ce, D, E, G, M, Sd)

Black pudding Scotch egg, truffled celeriac, burnt apple
(Ce, D, E, G, Sy)

SNACKS

Haggis | 6.5
Wholegrain mustard mayo (E, G, M)

Churros | 7.5
Goat cheese, parmesan, truffled honey (D, E, G, Sy)

Freedom Bakery sourdough bread | 5
Whipped butter (D, G)

Crispy whitebait | 7.5
Aioli (E, F, G, M, Sy)

Marinated olives | 4.5
(Sy)

OYSTERS

2  Natural | 8
Mignonette (Bi, Sd)

2  Crispy | 8.5
Anchovy emulsion, bacon crumb (Bi, E, F, G, Sy)

Lobster mac 'n' cheese | 12.5
(Bi, Cr, D, F, G, M)

Chorizo picante & Roquefort mac ‘n’ cheese | 10.5
(D, G, M)

Charred tenderstem broccoli, roast almonds, chilli flakes | 6
(M, N, Sd, Sy)

Black pudding, crispy potato, brown sauce | 6
(D, F, G, Sd, Sy)

Smoked mash | 6
(D)

Triple cooked chips | 6
(Sy)

Crispy new potatoes, garlic emulsion | 6
(E, M, Sy)

SIDES

Allergens Key: Bi-bivalves/molluscs; Ce-celery; Cr-crustacea/shellfish; D-dairy/milk;
E-egg; F-fish; G-gluten; L-lupin; M-mustard; N-tree nuts; Pe-peanuts; Se-sesame; Sy-soy; Sd-sulphur dioxide


