
 

 
           Schiehallion Craft Lager 7 

 
Virgin/Bloody Mary 6/10 

Bucks Fizz 12 

 

 
Esterlin Brut Champagne 16 

Bad Kitty 13.5 

Everleaf Affair (non-alcoholic) 9 

 

Sunday 15th March 
 

Bread & Butter 4.5 | Olives 4.5 | Salted Almonds 4.5 | Dill Pickles  7  
 

Whipped Cods’ Roe Caraway Wafers 9 | Cheese Straws 6 | Brie & Truffle Croquettes 9 

 
Leek, Butter Bean & Crème Fraîche Soup (v) 11 

Twice-Baked Cheese Soufflé (v) 16 
Portland Crab Toast, Chilli, Sesame & Citrus 18 

Cured Trout, Nduja, Yoghurt & Lemon 16  
Steak Tartare, Shoestring Fries & Pecorino 18 

Coronation Chicken Toastie & Mango Chutney 14 
 

Roast Sea Trout, Fennel & Nduja 25 
  Butter-Braised Endive, Comté, Vegetable Nage & Hazelnut (v) 23 

 
Roast Pork Belly & Mustard Mayo 29 

Roast Organic Chicken & Cranberry Sauce 29 
Roast Sirloin of Highland Beef & Horseradish Cream 32 

 
Our roasts are served with Crispy Potatoes, Cauliflower Cheese, 

Buttered Greens, Honey Roasted Carrots, Yorkshire Pudding & Gravy 
 
 

 Milk & Cookies 9 
Rice Pudding Brûlée 9 

 Yorkshire Rhubarb, Blood Orange & Vanilla 9 
 Stavordale Cheddar, Quince Jelly & Crackers 6/12 

Lemon Sorbet 6 

 
If you require any specific allergen information, please enquire 
A discretionary 13.5% service charge will be added to your bill 

WIFI: goodfood 


