


Starters

Sides

Beef Carpaccio	 12
Pepper-crust beef, celeriac slaw, saffron mayo, dressed rocket leaves, Parmesan shavings.

Smoked Salmon Trio	 14
Ord “Oak” smokehouse, hot and cold smoked salmon, salmon pâté, sourdough, dill, capers. 

Cheese and Truffle Arancini	 9
Romesco, Parmesan. 

Chicken Liver Parfait	 10
Brioche, mango chutney,  micro herbs. 

French Onion Soup	 10
Croutes, gruyere cheese, thyme. 

Cauliflower Wings	 9
Sesame glaze, dressed leaves, pomegranate.

Soup of the Day		  6
Bakery sourdough.

Buttered Mash			   4
Smoked sea salt.
Triple Cooked Chips		  4	
Garlic mayo.
Truffle Fries				    6
With parmesan.
Onion Rings				   4
Lime juice. 

Green Salad				   5
Mustard vinaigrette.
Tomato Salad			   5
Cherry Tomatoes, shallot rings  
and tarragon dressing. 
Green Beans				   5
Shallot, flaked almonds.
Glazed Carrots			   6
Cooked in carrot juice, 
white wine and butter. 

Mains
Lobster Linguine	 30
Linguine, langoustine bisque, fresh herbs, topped with half a lobster tail.

Fish & Chips	 19
Battered haddock, crushed peas, triple cooked chips, lemon, tartar.

Mushroom Ravioli	 24
Ravioli of mushroom duxelles bound, cream fricassee of mushroom, truffle, parmesan.

Seabass Ramen	 28
Pan seared bass, soft bolied egg, rice noodles, shimeji mushroom, pak choi in a rich dashi broth.

Fillet Steak Tagliata	 28
Sliced fillet beef, rocket, shaved Parmesan, cherry tomatoes, Chimichurri, 
balsamic glaze, sea salt and cracked black pepper.

Venison Haunch	 27
Served pink, dauphinoise potato, celeriac rose, parsnip puree and chocolate jus.

Shell f ish & Salads Grill
Mussels  			   9 / 18
White wine, leek, parsley cream, lemon, 
sourdough. (Large with French fries).

Lobster 			   24 / 48
Scrabster landed lobster, garlic butter, 
French fries.

Single Oyster 		  4
Lemon, tobasco.

Oyster 1/2 dozen 		  20
Cumbrae rock oysters, shallot &  
red wine vinegar, lemon.

Chicken Caeser 		  9 / 16
Ceasar dressing, focaccia croutons, 
anchovies, parmesan.

Niçoise Salad		  9
New potatoes, green beans, olives, 
tomato, soft-boiled egg, dressed, 
house vinaigrette, (seared tuna loin 5).

Classic Cheeseburger	 17
Chuck and brisket beef patty, charred sesame  
brioche bun, Swiss cheese, house pickle, skin on fries.

Babette Burger	 19
Chuck and brisket beef patty, bacon jam, 
blue cheese sauce, house pickles, skin on fries.

Fried Chicken Sandwich	 18
Buttermilk fried chicken thighs, butterhead lettuce, 
kimchi slaw, sriracha mayo, skin on fries.

Steak Sandwich	 18
Flat iron steak, caramelised onions, cornichon, skin on  
fries, peppercorn sauce, thick cut ‘the bakery’ sourdough.

Chicken Club 	 16
Triple-decker toasted sandwich, roast chicken,  
streaky bacon, lettuce, tomato, mayonnaise, egg.

Steak Frites	 25
7oz flat iron, fries, peppercorn sauce.

Join us every Sunday to enjoy our roast served with all the traditional trimmings 
Sunday roast £21     Children’s roast £6     Brunch cocktails £6     Oysters £2 per shuck

DIETRY REQUIREMENTS - If you have any, let your waitstaff know so that we can make the chef aware as 
we may be able to offer alternative options to suit your needs.


