
  

 
 

 
 

BUTTERED SPINACH 
 

RUNNER BEANS & SHALLOTS 
 

PESTO PLUM TOMATOES 
 

POMMES PURÉE 
 

TOMATO & RED ONION SALAD  
 

MIXED LEAF SALAD  
 

 
 

 
 

CHOUX BUNS  
vanilla  ic e c ream & hot c hoc ola te sauc e     

 

CRÉME BRÛLÉE 
 

BAKED WHITE CHOCOLATE CHEESECAKE 
 

CHOCOLATE & MUSCAVADO CAKE 
bourbon ic e c ream 

 

HONEYCOMB & POPCORN ICE CREAM SUNDAE 
peanut b rittle tuille 

 

STRAWBERRY JAM & BASIL ICE CREAM “ ARCTIC ROLL”  
 

RASPBERRY TART, VODKA SORBET,  
VODKA & RASPBERRY “ MERIGUE PIE”  
 

 
 

ICE CREAM & SORBET  £1.75 a sc oop 
 
vanilla  ic e c ream mixed  berry sorbet 
c hoc ola te ic e c ream passionfruit sorbet 
strawberry ic e c ream lemon sorbet 
 

 
 

THE CHEESE TROLLEY £8.50 
a   selec tion of British & c ontinenta l  c heeses 
with wa lnut b read , oa t c akes & c hutney   

 
BBQ 

 

CRAB CLAWS 
c hilli jam, c rème fra ic he 

 

PIQUILLO PEPPERS  
stuffed  with c ream c heese  

 

TIGER SHRIMP SKEWERS 
avoc ado and  lime d ip   

 

STICKY SMOKED RACK OF RIBS  
 

PULLED PORK BURGER  
beef burger   

toma to c hutney, sesame bun  
 

SIDES 
 

parmesan fries, sweetc orn panc akes 
baked  pota to, c rème fra îc he,  ma lma ison 

c oleslaw 
 
 

any main course , a  choice of two sides 
£14.95 

We would  like you to know tha t some of our d ishes may c onta in nuts and  tha t we do not knowingly use genetic a lly mod ified  food  p roduc ts. For more information, p lease 
speak with our Brasserie Manager. All our p ric es inc lude VAT a t the p reva iling ra te. A d isc retionary servic e c harge of 10 % will be added to your b ill. 

 

THE MAL BURGER 
250 gram burger made from na tura lly reared  
ground  beef, with gruyère c heese, bac on, 
homemade fries   £13.95 
 

DONALD RUSSELL AGED ENTRECÔTE 
na tura lly reared  & grass fed,  
d ry-aged  on the bone  
250grams  £20.95             300grams   £24.95 
 

35 DAY AGED RUMP STEAK FRITES  
250 grams na tura lly reared , grass  
fed , d ry aged  on the bone rump ,  
with homemade fries  £16.95 
 
a ll steaks c ome with a  c hoic e of sauc e 
béarna ise,  sauc e au poivre, garlic  butter or 
roquefort butter 

 
FOR EVERY BURGER WE SELL WE WILL BE DONATING 

50P TO OUR NOMINATED CHARITY 
THE ELIZABETH MONTGOMERIE 

FOUNDATION 
 

 
 
RUSTIC BAGUETTE  
tapenade & unsa lted  butter                £2.50 /  £4.50 

 
 

CREAMED BRIE 
pear & sa lted  pec ans  £5.50 
 

DRESSED FRASERBURGH CRAB  
c eleriac  & app le rémoulade £7.95 
 

RABBIT & BABY LEEK TERRINE   
girolle, hazelnut vina igrette £7.95 
 

PRESSED SMOKED HAM HOCK 
new pota toes & wholegra in musta rd  £5.50 
 

PAN FRIED WOOD PIGEON  
waterc ress & end ive, b lue c heese d ressing   £5.95 
 

CARPACCIO OF HALIBUT      
pickled young c a rrots & rad ish   £7.50 
 

RAVIOLI OF SWEET PEAS     
ric otta  & mint, marina ted beetroot  £5.95 
 

FRIED DUCK EGG 
on smoked  a rran c heese pota to rosti  
toma to & onion sa lad £6.25  
 

 
 
SALMON & MARRBURY SMOKED SALMON HASH  
poached  egg £12.95 
  
FILLET OF ROYAL SEA BREAM  
bra ised  & puréed  fennel, sweet c orn sa lsa £13.95 
 

ROAST COD 
puy lentils, roasted  peppers, caper sauc e     £12.95 
 

GRILLED MACKEREL  
c horizo, a rtic hoke ba rigoule, pa rsley & lemon  £11.95  
 

 
GRILLED CHICKEN PAILLARDE   
frisée & roasted  tomatoes  £12.50  
  
HONEY GLAZED GRESSINGHAM DUCK BREAST  
gridd led leeks, flageolet beans  £14.95 
sp iced p lum chutney   
 
ROAST RACK OF LAMB 
summer greens & smoked  aubergine    £14.95 
 
VEAL SALTIMBOCCA  
sage & lemon  £21.00 
 

 
 

MUSHROOM & VEGETABLE GRATIN   £9.95 
 

TRUFFLE SCRAMBLED EGGS 
on b rioc he £9.95 
 

SUMMER VEGETABLE LASAGNE  £9.95 
 

 
 

WARM SALAD OF ST MAURE GOAT’S CHEESE  
grilled  vegetab les    
 

CHOP SALAD  
avoc ado, b lue c heese, bac on & c roûtons 
 

CRISPY DUCK & THAI SALAD 
 
GRILLED SALAD OF MERGUEZ 
pota to, p iquillo peppers, beef steak toma to 

2 courses £10 
3 courses £15 

 

STARTER 
 

SOUP DU JOUR 
 

SMOKED MACKEREL,APPLE & POTATO SALAD 
 

SAUTEED CHICKEN LIVERS, CRISPY BACON 
& BLACK PUDDING 

 
 

 
 

MAINS 
 

DONALD RUSSELL ONGLET STEAK FRITES 
GARLIC BUTTER  

 

SLOW ROASTED PORK BELLY 
WHOLEGRAIN MUSTARD MASH 

 
MACARONI WITH  

POACHED LOCH DUART SALMON 
LEMON VINAIGRETTE 

 
 

 

DESSERTS 
 

RHUBARB SPONGE CAKE, VANILLA 
ICECREAM & RHUBARB COMPOTE 

 

CHOCOLATE BROWNIE 
VANILLA ICE CREAM 

 

HOWGATE BRIE 
HOMEMADE OATCAKES, WALNUT BREAD 

 
Head Chef: Graham Digweed 

 


