SINACKS

SMOKED GORDAL OLIVES 4
OYSTERS 3/6/12 3EA

lemon, mignonette, seasonal hot sauce

TEMPURA OYSTER 3/6 10.5/21

Bowmore 12 ponzu

CRISPY FRIED WHITEBAIT 9
Sichuan seasoning, crispy chilli mayo

PRAWN TACOS 9
sweetcorn, lango mayo, pickles

SPENWOOD TOPPED TATER TOTS 6

ADD CHIVE CREME FRATICHE & HERRING CAVIAR +4

HAM HOUGH CROQUETTE 5EA
burnt apple, zhoug

GRILLED FLATBREAD 5
Spenwood, wild garlic butter, crispy caper
ADD CANTABRIAN ANCHOVIES +4

STARTERS

BBQ SQUID 13.5

tomato chutney, chickpea, guindilla

HAND-MADE GNOCCHI 12/18
Denhead Farm asparagus, goat’s curd,
wild garlic pesto

HAND-DIVED SCALLOP 16
cauliflower, ‘'nduja, clams,
chicken butter sauce

CRAB CRUMPET 13.5
tandoori butter, granny smith apple, coriander,
mint, créme fraiche

KINGFISH CRUDO 14
blood orange, pine nuts, mint, E.V.O.O

SHETLAND MUSSELS 12
grilled bread, garlic, chilli, parsley

FROM THE GRILL

OUR LOCALLY SOURCED MEATS AND FISH ARE COOKED OVER
CHARCOAL AND SERVED WITH A CHOICE OF GREEN
PEPPERCORN SAUCE OR CHIMICHURRI

BEEF FILLET(220¢) 37
LAMB BARNSLEY CHOP(300c) 29
LINE-CAUGHT TUNA STEAK(220c) 28

SCOTTISH LOBSTER (HALF/WHOLE) MP
wild garlic butter, pickled shallot, Koffmann fries

MATNS

BROWN BUTTER POACHED COD 26
celeriac, Denhead Farm asparagus,
smoked trout roe sauce

SOLE MEUNIERE (ON THE BONE) 22

brown butter, parsley, caper

GRILLED BUTTERFLIED MACKEREL 21

X.0, shellfish vinaigrette, toasted sesame

SALT-BAKED CELERIAC 20
soy caramel glaze, mushroom, cep dashi
hazelnut

ALL SsIDES £5
KOFFMANN FRIES/FAT CHIPS

ADD SPICY MAYO OR TRUFFLE MAYO +2

BBQ HISPI CABBAGE
tamarind & mint yoghurt, crispy chilli oil

SMOKED POTATO PUREE

ADD BLACK TRUFFLE +5

PEAS A LA FRANCAISE

gem lettuce, smoked bacon

CRISPY POTATOES

‘nduja, Arbroath smokie cream

GEM LETTUCE SALAD
pickled shallots, ranch dressing

SIDES —

Please inform your server if you have any allergies or dietary requirements. A discretionary service charge of 12.5% will be included on the



