
STARTERS

ham hock
Radishes, spiced cauliflower, caraway

6.50
 

st cera & castelfranco (v)
Seville orange, toasted buckwheat

7.00

home smoked duck
Red cabbage, pomegranate

7.50

Purple sprouting broccoli 
Buttermilk, stichelton, almonds

7.00

herring
Crème fraîche, capers, dill

7.00

celeriac & russet apple soup (V)
6.00

mains

whole GRILLED FISH OF THE DAY 
Winkles, seaweed butter

market price

 
grilled poussin

Jerusalem artichoke, blood orange, watercress
15.50

GALLOWAY sirloin 
Green peppercorn, shallot butter

28.50

fish stew
Saffron, monk’s beard, aioli

17.00
 

braised beef
Bashed neeps, horseradish, parsley

16.00

lentils & cow’s curd (v)
Salsify, mustard

13.00

Sides

GREEN SALAD 4.00   |   cornish new POTATOES 4.00   |   january king cabbage 4.00   |   CHIPS 4.00 

desserts

bramley apple crumble (15min)
Clotted cream

6.50

cambridge cream & rhubarb
5.50

warm date pudding
Pecan salt caramel, pouring cream

6.50

poached Pear Belle-Hélène 
Vanilla ice cream

6.00

ICE CREAM & SORBET  
3.00 per scoop

Kirkham’s mature lancashire
Chutney & biscuits

8.00

A discretionary service charge of 12.5% will be added to your bill. This goes to the staff
If you have a food allergy or intolerance, please let your server know upon placing your order

burn’s night Wednesday 25th january       
set menu £35.00

PICKLED SCOTTISH HERRING
Carrot, beetroot, horseradish

****** 
Haggis, bashed Neeps & Tatties

served with shot of
Balvenie Doublewood 12yr

******
raspberry & whisky parfait

Toasted oat brittle, shortbread

SWEETMEATS 
4.00

THE SHEPHERD’S PIE
19.50


