
Sticky Ginger Pudding £8
Pecan Soil, Banoffee Sauce, Vanilla Ice Cream

Soup of the day (GFO) (V) £8 
Crispy Onions, Focaccia

STARTERS

Chicken Liver Parfait £9
Pickled Figs, Toasted Brioche

Beetroot Cured Trout £10 
Kohlrabi Remoulade, Dill, Croute

Smoked Beetroot Tartare £8
Whipped Goat’s Cheese, Walnut SoilScotsman’s Steak and Ale Pie £21

Mash, Carrot Purée, Braised Red Cabbage, Green
Beans, Gravy

Fish and Chips (GFO) £18.50
Battered Haddock, Chunky Chips, Mushy Peas 
(Add ‘Chip Shop Trimmings’, House Curry Sauce or
Gravy, Tartare Sauce, Pickled Onions, Bread and
Butter £3.50)

Venison Ragu £20
Bucatini Pasta, Rosemary Crumb, Pecorino

Sausage and Mash £18 
Creamed Mash, Bacon Gravy, Braised Cider Onion,
Panache of Vegetables

Chargrilled Beef Burger (GFO) £19.95
Bacon Jam, Garlic Aioli, Iceberg Lettuce, Bone
Marrow Onions, Smoked Cheese, Fries, Ranch Slaw

Chicken Roulade £19
Thyme and Apricot Stuffing, Celeriac Purée, Parisienne
Potatoes

Market Fish (GFO) Market Price Applies
Please ask server for details

Celeriac “Steak” (N) (VG) £18
Smoked Butter Bean Purée, Pickled Shiitake, Hazelnut
Gremolata

MAINS

Pork and Apple Sausage Roll £7
English Mustard

Bread and Olives £6
Olives, Focaccia, Balsamic

BAR SNACKS
Perfect pairings for every pour.

STEAK
Grass Fed 10oz Ribeye (GFO) £34 
Grass Fed 8oz Rump (GFO) £26 
All served with Cured Tomato, Henderson Onion
Rings, Wild Mushrooms, Dressed Baby Gem and
Chunky Chips 

Steak Frites (GFO) £22 
Flat Iron Steak, Fries, Peppercorn Sauce,
Dressed Baby Gem 

Add Sauce £3 
Peppercorn 
Garlic butter 

DESSERTS

Original Bakewell Pudding £8
Strawberry, Crème Anglaise, Almonds

Chocolate Fondant £9
Pickled Cherries, Cherry Ice Cream and Hazlenut
Tuille

British Cheese Board £13
Selection of 3 British Cheeses, Pickled Figs,
Quince Toasted Sourdough and Crackers

Trifle (VG) (N) £8
Raspberry Compote, Almond Custard,
Lemon Sponge

Fries £4.95
Chips £4.95

Creamy Mash Potato £4.95
Panache of Vegetable £4.95
Henderson Onion Ring £5

SIDES

DF – Dairy Free V – Vegetarian VG – Vegan GF – Gluten-Free N – Contains Nuts
We take food allergies and intolerances very seriously. While we strive to prepare dishes that are free from specific allergens upon request, please note that our food is prepared in a kitchen where all major allergens are present. As a result, we cannot

guarantee that any dish is completely free from allergens. If you have a food allergy, intolerance or other dietary restriction, please inform a member of our team before placing your order .


