
MAINS

Original Canbury Burger with Smoked Bacon, Cheddar Cheese
and Homemade Chips 10.95

Spiced Chickpea Burger with Creamed Goats Cheese
and Homemade Chips 10.50  V

28 Day Angus Rib-Eye Steak with Grilled Tomato, Field Mushroom,
Homemade Chips and Peppercorn Sauce 18.95

Lamb Rump, Sautéed Potato, Kale with Artichoke Purée 17.50

Beef and Stilton Pie, Homemade Chips and Watercress 15.50

Mushroom, Spinach and Blue Cheese Pie, Homemade Chips
and Watercress 14.50 V

Slow Roast Pork Belly with Savoy Cabbage, Buttered Mash
and Apple Sauce 14.95

Mallard Breast and Confit Leg, Celeriac Gratin, Orange Jus 16.50

Roasted Root Vegetable Pearl Barley Risotto 10.95  V 

Classic Fish Stew with Crusty Homemade Bread 14.50

SIDES 3.30 Each

Chips / Creamed Mash / Roasted Root Vegetables /

Green Beans & Shallots / Winter Greens / Mixed Leaf Salad

LIGHT BITES 4.90 Each

Salt & Pepper Squid with Lemon Mayonnaise

Plaice Goujons with Tartare Sauce 

Wild Boar Scotch Egg and Arran Mustard Mayonnaise

Haggis Fritters and Rhubarb Chutney

Hummus & Flat Bread  V

Sharing Platter (3 of the above) 13.00

Chips with a Sweet Chilli and Crème Fraiche Dip 3.75

Homemade Bread and Oil 3.60

Marinated Green Gordal Olives 4.00

TO START

Soup of the Day served with Homemade Bread 4.90

Duck Liver Parfait with Toasted Brioche and Homemade Chutney 6.95

Beetroot Carpaccio, Goats Cheese Mousse, Pickled Walnut 6.75

Mussels in White Wine, Garlic and Parsley Sauce with
Homemade Sourdough Bread 7.50  / 11.75

Scallops, Smoked Belly of Pork, Cauliflower Purée 10.50

Devilled Lambs Kidneys on Toast 6.75


