
SOUPS & SALADS

STARTERS

JOSPER GRATINATED  
FRENCH ONION SOUP £8.50

Grilled sourdough, gruyere cheese

CLASSIC CAESAR £8.50

 Crisp romaine lettuce, house classic ceasar 
dressing, white anchovies, garlic croutons

Add chicken £4.25 

HAND MADE CHICKEN LIVER 
& PORT WINE PATE £10.00

Caramelised onion, sourdough croutons

STORNAWAY BLACK PUDDING
 SCOTCH EGG £10.50

Thistly Cross apple ketchup, turnip chutney

BEETROOT SMOKED SALMON 
& CRAYFISH COCKTAIL £13.00

Iceberg chiffonade, beetroot smoked salmon and 
crayfish tails. All dressed with our signature marie rose 

and semi dried tomatoes

SALT & PEPPER SURF ‘N’ TURF £16.00

Local wild venison fired in the Josper served 
with salt and pepper dusted squid

BAKED CAMEMBERT £12.00

Studded with winter herbs and garlic, baked 
in the Josper and served with mini

 French sticks



DESSERTS

TEA/COFFEE

LIQUEUR COFFEE

ESPRESSO / AMERICANO £2.95

DOUBLE ESPRESSO £3.35

MACHIATTO £3.15

DOUBLE MACHIATTO £3.55

FLAT WHITE / CAPPUCCINO £3.95

LATTE  £3.95 
MOCHA  £4.65

HOT CHOCOLATE £4.15

TEA: Breakfast, Earl Grey, Mint, Green £2.95

IRISH COFFEE £7.99 
Jamesons, coffee, cream

GAELIC COFFEE £7.99  
Drambuie, coffee, cream

 BAILEYS LATTE £7.99 
Baileys, coffee, milk

ORANGE CRÈME BRULEE £8.00

 A delightful twist on the classic French dessert 

STICKY TOFFEE PUDDING £9.00

 Moist date sponge with warm toffee sauce and cream

BURNT BASQUE CHEESECAKE £9.00

Luxuriously smooth cheesecake, baked in the classic 
Basque tradition

CHOCOLATE MOUSSE £8.50

Homemade velvety mousse crafted from fine chocolate

SELECTION OF FINE CHEESES £14.00
Served with house chutney, grapes, biscuits & oatcakes 

DESSERT WINE
LIONS DE SUDUIRAUT SAUTERNES, 

CHÂTEAU DE SUDUIRAUT, 
BORDEAUX, FRANCE 14% £9.00 / £45.00

 The Bordeaux elixar. Honey nuts, peach liqueur aroma, 
moving to sweet vanilla and passion fruit.

PORT
70ML / BOTTLE

HIS EMINENCE’S CHOICE, 10 YEAR 
OLD TAWNY PORT, DELAFORCE PORT, 

DOURO, PORTUGAL 20%  £7.50 /£72.00

A sumptious and rich tawny port combines ripe jam fruit 
with elegant wood ageing from the 270 year-old winery. 

Dried-fruit like figs and sultanas finish the flavours.

70ML / BOTTLE


