
Please inform your server of any allergens or special dietary requirements. 
A discretionary 12.5% service charge will be added to your bill.  
Our service charge is optional and is calculated on the pre-discount total of your bill.

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

SCAN 
for allergen
information

F O O D  &  F L I C K S

K I T C H E N  G A R D E N  M E N U 

S TA R T E R

ROAST GARLIC & MUSCAT PUMPKIN SOUP 
sage, focaccia ve,v,gf*

TWICE BAKED CHEESE SOUFFLE 
keens cheddar, spinach, watercress v, gf

CHICKEN LIVER PARFAIT 
orange jelly, toasted brioche   

SHETLAND MUSSELS gf* 
caper, shallot 

S I D E  6 . 7 5

CREAMED SPINACH v,gf 

MIXED LEAF SALAD ve,v,gf

BUTTERED NEW POTATOES v,gf  

SKIN-ON FRIES ve,v,gf

02.10.26

M A I N 	

ROAST CHICKEN BREAST 
sweetcorn polenta, pancetta, sherry jus gf 

WHITBY FISH & TRIPLE COOKED CHIPS 
tartare sauce, mushy peas gf

MUSHROOM KIEV  
spinach, cordyceps ve,v,gf 

AGED BEEF BURGER gf*	  
aged beef mince, cheese,  
relish, skin-on fries

P U D D I N G

STICKY TOFFEE PUDDING  
butterscotch sauce, vanilla ice cream 

CREME BRULEE shortbread v,gf* 

NOAYLA 70% DARK 
CHOCOLATE MOUSSE  
croutons with cream or olive oil v

AFFOGATO  
almond amaretti, vanilla ice cream ve*,v,gf 


