
TASTE OF HICKORY

BRAISED BEEF FEATHERBLADE GFO / DF 

Slow-braised beef featherblade, haggis pomme purée, roasted 
heritage carrots, buttered green beans & whisky jus

£40

Served from 5pm - 8.30pm

ROAST VENISON LOIN GF / DF 

Venison loin, potato fondant, celeriac purée, braised red cabbage, 
blackberry & red wine game jus

£42

ROAST SEA BREAM GF / DFO 

Celeriac purée, roasted heritage carrots, wilted kale, potato pave, 
pickled apple & cider beurre blanc

£34

ROASTED CAULIFLOWER STEAK GF / V 

Roasted cauliflower steak, celeriac & potato purée, 
baby vegetables & chimichurri

£27

ROAST CHICKEN BREAST GF / DF

Wild mushrooms, leek, crushed potatoes, seasonal vegetables 
& thyme jus

£30

If you have any queries regarding food allergens, feel free to discuss 
with a member of our team.


