
 
 

 

 

 

MINESTRONE SOUP (VG) 
Autumn vegetables, gnocchi 

 
POACHED HENS EGG, LEEK AND POTATO GRATIN (V, GF) 

celeriac purée, Parmesan crumb 
 

PORK & HAGGIS SCOTCH EGG 
bacon jam, whiskey mayonnaise 

 
 
 
 

 
BALLOTINE OF CHICKEN 

mushrooms, spinach, goat’s cheese fritter 
 

TRADITIONAL BATTERED COD & CHIPS 
tartare sauce, traditional curry sauce 

 
CAVATELLI PASTA (VG, GF) 
tomato and basil sauce, Burrella 

 
 
 
 

 
CHOCOLATE & RASPBERRY FONDANT 

lime and mint crème fraîche 
 

RICE PUDDING (GF) 
caramelised nuts, salted caramel sauce 

 
LEMON, ALMOND & POLENTA CAKE (VG) 

caramelised oranges 
 

 
 
 

 
If you require information on the allergen content of our foods, please ask a member of staff and they will be happy to help you. 

All prices are subject to a discretionary 15% service charge. 

 A favourite signature dish of Mrs T, our Founder and President. 

(VG) Vegan | (GF) Gluten-Free | (V) Vegetarian 


