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* S L O W  R O A S T E D  B E L L Y  O F  P O R K  
Served on creamed potato, with Tenderstem Broccoli, crackling and a rich port wine, garlic and rosemary jus  

* T H E  S T U B B S  D O U B L E   

Chopped Scottish rump cap (picanha), formed into two generous patties, fast grilled until medium juicy, then served well caramelised, in a warm, toasted, brioche 
bun with melting Cheddar, Stubbs sauce, sliced red onion, beef tomato and lettuce, accompanied by hand cut chips, fresh fried, onion rings and coleslaw 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

T O U R N E D O S  R O S S I N I  
Pan Roasted Scottish Fillet, served medium rare on a toasted croute  and steamed spinach, finished with chicken liver parfait, Madeira jus, Dauphinoise potatoes 

and Tenderstem broccoli.  
 

C A R P A C C I O  O F  S C O T T I S H  B E E F  
Porcini mushroom, shaved Parmesan 

& crisp shallot rings, mushroom 
dressing 

 

* G R I L L E D  G O A T S  C H E E S E  
Served on Portobello mushroom with house 
chutney, rocket leaves, balsamic glaze and 

basil oil 
 
 

 
* P R A W N  A N D  A V O C A D O  

C O C K T A I L  
Buttered, fresh wholemeal bread 

 

 

~   S T A R T E R S  ~  

 
C R I S P Y  A V O C A D O  M A K I  ( V E G A N  S U S H I )  

A sliced, whole vegan Californian, sesame, red pepper, smoked bell pepper and avocado roll, served with orange & mango salsa, ginger, sriracha vegan 
mayo, wasabi and unagi sauce, finished with marinated, roasted pumpkin seeds  

 

 

 

T E M P U R A  K I N G  P R A W N S  
 ( £ 3  S U P P L E M E N T )  

Jalapeno dip and teriyaki dipping 
sauce  

 

 

T E M P U R A  V E G E T A B L E S  
 ( V E G A N )  

Teriyaki and chilli dipping sauces 

 
 
 

* F I N E  S C O T T I S H  S M O K E D  S A L M O N  
Dressed with caper berries, rocket leaves 

and finely chopped shallot, with dill crème 
fraiche and freshly made bread 

 

F R E S H  C R Ê P E  ( V E G E T A R I A N )  
Stuffed with spinach, finely sliced mushroom and shallot, finished with nutmeg and cream, grilled with pomodoro sauce and mozzarella, served finished with 

toasted pumpkin seeds  

 

* C H I C K E N  L I V E R  P A R F A I T  
House chutney, and toasted bread 

 

~  M A I N  C O U R S E S  ~  

* R Y E  B A Y  S E A B A S S  F I L L E T  
Pan roasted and served with sauce vierge, chive buttered Nicola potatoes and Tenderstem broccoli   

C R I S P  F R E N C H  B R I E  
( V E G E T A R I A N )  

Stubbs jalapeño sauce and 
crusty bread 

 

 

P L E A S E  A D V I S E  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S  B E F O R E  O R D E R I N G  

 

* M O U L E S  F R I T E S  
Fresh Scottish mussels, white wine, garlic, parsley and cream sauce, with crusty bread and hand cut chips  

C H I C K E N  S C H N I T Z E L  
A Marchant’s farm chicken breast, coated and served crisp with Parmesan and Dijon sauce, Tenderstem broccoli and hand cut chips  

 

H O M E M A D E  B R E A D  
K a l a m a t a  O l i v e  O i l  a n d  B a l s a m i c  

 

 

 

~   D E S S E R T S  ~  

 

 * S H A N K  O F  L A M B  
Served on creamed potato with Tenderstem broccoli and a rich mint, rosemary and red wine jus  

 

  

F E S T I V E  P A R T Y  M E N U   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 3 Courses, Seated Before 5pm 36.95 Per Person 

3 Courses, Seated After 5pm 41.95 

Price includes table  

£20 per person deposit required 

*Available as gluten free 

This menu is available from the 17th of November until the 1st of January 

 

 

 

 

B A N O F F E E  P I E  B L U E B E R R Y  C H E E S E C A K E  

 
* L E M O N  P O S S E T  

Shortbread biscuit 

 W A R M  C H O C O L A T E  F U D G E  C A K E  
Whipped cream or ice cream, crushed pistachios 

(vegan option available) 

 

 

P L E A S E  B E  A W A R E  T H A T  A L L  O U R  D I S H E S  A R E  P R E P A R E D  I N  K I T C H E N S  W H E R E  N U T S  A N D  G L U T E N  A R E  P R E S E N T ,  A S  W E L L  A S  O T H E R  A L L E R G E N S ,  

T H E R E F O R E  W E  C A N N O T  G U A R A N T E E  T H A T  A N Y  F O O D  I S  C O M P L E T E L Y  ‘ F R E E  F R O M ’  T R A C E S  O F  A L L E R G E N S ,  D U E  T O  T H E  R I S K  O F  C R O S S  

C O N T A M I N A T I O N .  O U R  M E N U  D E S C R I P T I O N S  D O  N O T  L I S T  A L L  I N G R E D I E N T S ,  S O  P L E A S E  A S K  Y O U R  S E R V E R  B E F O R E  O R D E R I N G  I F  Y O U  A R E  C O N C E R N E D  

A B O U T  T H E  P R E S E N C E  O F  S P E C I F I C  I N G R E D I E N T S  O R  A L L E R G E N S  I N  Y O U R  F O O D ,  A L T E R N A T I V E L Y  F U L L  A L L E R G E N  I N F O R M A T I O N  C A N  B E  P R O V I D E D .  
 

 

F I S H  A N D  S H E L L F I S H  D I S H E S  M A Y  C O N T A I N  B O N E S  A N D / O R  S H E L L .   

D U E  T O  T H E  N A T U R E  O F  T H E  B U T C H E R Y ,  S O M E  L A M B  D I S H E S  S E R V E D  O N  T H E  B O N E  M A Y  C O N T A I N  S H A R D S  

 

 
 

C O N S U M I N G  R A W  O R  L I G H T L Y  C O O K E D  S H E L L F I S H  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S E S .   

 
 

 



 
 

~   C H A M P A G N E  A N D  S P A R K L I N G  ~  
 

F I A B E S C O ,  P R O S E C C O  E X T R A  D R Y  D O C  N V  -  1 2 5 M L  7 . 9 5  
Italy, Veneto ABV 11% 

 

G O B I L L A R D ,  G R A N D  R E S E R V E ,  P R E M I E R  C R U  -  1 2 5 M L  1 0 . 9 0  
Our Stunning House Champagne - France – Champagne ABV 12.5% 

 

N Y E T I M B E R  C L A S S I C  C U V E E  M V  -  1 2 5 M L  1 0 . 9 0  
England – West Sussex and Hampshire ABV 12.% 

 

G U S B O U R N E  B R U T  R E S E R V E  -  1 2 5 M L  1 0 . 9 0  
England – Kent and West Sussex  ABV 12.% 

 
 

G U S B O U R N E  R O S E   -  1 2 5 M L  1 3 . 4 0  
England – Kent and West Sussex  ABV 12.% 

 
 

*Please see wine list for full Champagne Menu 

 
~   C O C K T A I L S  ~  

 

11.00 
 

E S P R E S S O  M A R T I N I  
Vodka, Kahlua, Espresso 

 

 M A R G A R I T A  
Tequila, Triple Sec, Lime Juice 

 

N E G R O N I  
Gin, Campari, Red Vermouth 

 

 PO R N S T A R  M A R T I N I  
Vanilla Vodka, Passion Fruit Liqueur, Prosecco (served in),  

Vanilla Syrup, Lime Juice 
 

 C O S M O P O L I T A N  
Vodka, Cointreau, Triple Sec, Cranberry Juice, Lime Juice 

 P I N A  C O L A D A  
Coconut Liqueur, Pineapple Juice, White Rum, Vanilla Ice Cream 

 

SE X  ON  TH E  B E A C H  
Vodka, Peach Schnapps, Orange Juice, Cranberry Juice 

B L O O D Y  M A R Y  
House Vodka, Tomato Juice, Worcestershire Sauce,  

Tabasco, Celery Salt, Lemon 

TE Q U I L A  S U N R I S E  
Tequila, orange juice and Grenadine 

B L A C K  R U S S I A N  
Vodka, Kahlua 

OL D  F A S H I O N E D  
Bourbon, Angostura bitters, fresh orange 

W H I T E  R U S S I A N  
Vodka, Kahlua, Cream 

M I M O S A  
Champagne, Orange Juice 

 

B R A N D Y  A L E X A N D E R  
Brandy, Crème De Cacao, Cream 

 

M O J I T O  
White rum, fresh mint and lime 

C A I P I R I N H A  
Cachaca and lime 

K I R  R O Y A L E  
Champagne, Crème de Cassis 

 


