Aperitif

Mains

Negroni Bianco £9.00
Hepple gin, Martini ambrato, Suze liqueur
Beaumont Bloody Mary £8.00
Mezcal, home made chilli oil, tomato juice, fresh
lemon juice, relish

Douglas Fir Gimlet £9.00
Douglas fir vodka, lemon juice, egg white, fir pine
syrup

Small plates/ salads

Freshly baked sourdough £3.00
Whipped chive butter

Lindisfarne Oysters
1x £5.00 3x £13.50 6x £24.50

Soup £7.00
Seasonal soup of the day

Souffle £10.00
Keens cheddar souffle, Pecorino, bitter leaf and
walnut

Greek Salad £11.00

Barrel aged feta, oregano, pepper, olive, red onion,
olive oil and balsamic dressing

Caesar Salad£12.00

Grilled chicken, parmesan, gem lettuce, Caesar
dressing

Nicoise Salad £12.00
Baked trout, potato, green bean, olive and
anchovies with a boiled egg and radish

Tartare £15.50
Heritage beef tartare, walnut, smoked emulsion,
St. Ewes Egg yolk and Umai caviar and fries

Burger £18.00
Smashed beef patty, cheese, mustard mayo, pickle,
sesame brioche and bone marrow fries

Pulled Pork Bun £18.00
24hr smoked pulled pork shoulder, cucumber
pickles and fermented pineapple

Rump £22.00
Yorkshire raised 32dda 70z rump steak and Fries
with peppercorn sauce

Risotto £19.00
Broccoli risotto, pickled stems, redcurrant, blue
cheese

Fish and Chips £17.50
North Sea haddock, chunky chips, mushy peas and
tartare sauce

Trout Open Sandwich £15.00
Belhaven smoked trout, avocado, pickled red onion
and lemon creme fraiche on ciabatta served with
fries

Desserts

We hope you enjoyed our food and service.
We add a discretionary 10% service charge to your bill,
but if you are not happy please don’t pay it and let us
know if there is anything we can do better

Your wellbeing is important to us, so please speak with
a member of our team about any dietary requirements

Sticky toffee pudding £7.50
Sticky toffee pudding, butterscotch sauce and
vanillaice cream

Créme Caramel £8.50
Vanilla créeme caramel, biscotti and macerated fruit

Cheese £12.00
Selection of 2 cheeses served with sourdough
crackers, celery and quince paste




