2 course £14.95 3 course £19.95

STICKY HOISIN DUCK BAO BUNS
kimchi & apple slaw, spring onions, toasted
sesame seeds and fresh coriander

CRISPY FALAFEL AND BEETROOT

HUMMUS FLATBREAD
Rocket and plant-based feta salad (V)

BLACK PUDDING, POACHED EGG
& NEW POTATO CRISP LEAF SALAD

Watercress, spinach, onion chutney
and mustard dressing

CHICKEN CAESAR SALAD

shaved parmesan, croutons, anchovies

and crisp gem lettuce

CHARGRILLED SMOKED BACON LQOIN

puy lentils with broccoli & goats cheese,
and pineapple salsa

LAMB AND MINT BURGER
Greek pitta bread, tzatziki, dressed rocket,
olive & coriander salad

CHILLI AND GARLIC TIGER PRAWN
LINGUINI

confit tomato & spinach

FRIED CHICKEN SCHNITZEL

caper & dill salad, celeriac and apple slaw

ASPARAGUS & SUN-DRIED TOMATO
ARANCINI

red pesto, arrabiata sauce, samphire & spinach

ANTIPASTI BOARD
fire roasted peppers,
Manchego cheese,
roasted artichoke,
toasted flat bread,
tzatziki, olives, balsamic

& pickled onions

WARM SUMMER FRUIT BEIGNETS

cinnamon sugar, creme anglaise

PERTHSHIRE STRAWBERRY
ETON MESS

fresh cream and meringues

COCONUT AND BISCOFF
CHEESECAKE

mango sorbet, Biscoff crumb (V)

CHOCOLATE BROWNIE AND
CINDER TOFFEE ICE CREAM
SUNDAE

SIZZLING SIDES £3.50 EACH

MIXED SEASONAL SALAD
HOUSE BAKED CAJUN WEDGES
GASTRO TWICE COOKED FRIES

ARTISAN BREADS, OLIVE OIL
& BALSAMIC

DRESSED SUMMER GREENS

Food Allergies and Intolerances
Whilst we take steps to minimise the risk of cross contamination, our food is prepared in a kitchen where nuts, gluten and other allergens are present.
As our menu descriptions do not include all ingredients we use please let us know if you have a food allergy or intolerance before placing an order.
Full allergen information is available on request



