
 

(v) = vegetarian, (vg) = vegan, (gf) = gluten-free, (n) = contains nuts 
 

A discretionary service charge of 10% will be added to your bill. 
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any food allergy or intolerance query, 

please speak to a team member who will be happy to help. 

 
spring lunch MENU 

 

 
STARTERS & LIGHT-BITES  
Somerset rarebit, portobello mushrooms, toasted bread, cheddar cheese, apple, grape and pickled walnut salad (v) (n) £6.50 / £8.00 
Leek, celeriac & paprika soup, hazelnuts and goat’s curd (v) (n)        £5.50 
Smoked salmon, gem lettuce, toasted freekeh grains, rice wine cucumber & gooseberry gel    £6.95 
Jerk cauliflower, coconut arancini, papaya purée, and pineapple meringue (vg) (gf)        £6.75 | £8.25 
 

 
FLATBREADS  
Hummus, beetroot, crispy kale flatbread (vg)          £7.75 
BBQ pulled pork, pickled red onion and gherkin flatbread        £8.25 
  

 
SANDWICHES 
available on focaccia roll and white or brown bloomer (gluten-free bread also available), served with a lightly dressed baby leaf salad  
Bacon, brie and cranberry                                                                                           £6.95 
Battered fish goujons, baby gem, tartare sauce         £7.75 
Avocado, pickled red onion & crispy kale (vg)          £6.00 
  

 
MAINS  
Sautéed hispi cabbage, wild garlic hummus, globe artichoke, crisp kalettes and roasted lemon puree (vg) (gf) (n)  £13.00 
Smoked haddock, prawn & hake pie with sauté garlic greens        £12.00 
Onion bhaji burger, lime pickle hummus, spinach, chilli jam, raw slaw and fries (vg)     £10.50 
Local Galloway Angus burger, spiced tomato jam, gherkin, fries and raw slaw      £12.95 
Jerk chicken burger with pickled red cabbage, papaya, fries and raw slaw         £12.95 
Add; Bacon / Cheddar / Avocado / Blue Cheese                           £1.00 each        
Today’s fish battered with crushed peas, tartar sauce, chunky chips (gf)       £12.95 
Corn-fed chicken breast, wild garlic pesto tagliatelle, sprouting broccoli, chicken velouté (n)    £13.00 

  
 
SIDES (VG & GF)  
Chunky chips / Skinny fries / Dressed baby leaves / Sautéed greens with chilli or garlic / Buttered pink fir potatoes  £3.50 
 
 
DESSERTS  
Iced lemon parfait, caramelised white chocolate, fennel sorbet and chamomile gel (gf)     £6.50 
Caramelised blackberry crème brûlée (gf)           £6.50 
Dark chocolate tart, cocoa nib tuile, avocado ice cream, caramel crémeux      £6.95 
Poached rhubarb & almond custard, rhubarb granita, oat crumble (vg)       £6.95 
Cheeseboard (Stilton, Bath Soft, Westcombe Cheddar, wheat wafers, grapes, & tomato chutney)    £9.00 

  
 


