
B A R  M E N U

T H E  F I N A L E 

C H O C O L AT E  F O N D A N T  	 6 
Dark chocolate fondant, salted  
caramel ice-cream, semi twill 

L E M O N  TA R T  		  6 
Lemon curd tart, passion fruit  
& orange sorbet 

RICH ST ICKY TOFFEE PUDDING	 6  
Cardamom & orange custard   

I C E - C R E A M  	 (per scoop) 	 2 
A selection of homemade ice cream  
(please ask your server for 
today’s  flavour selection) 

P E A R  &  A L M O N D  		  6 . 5 
Vanilla poached pear & frangipane tart,  
apple & blackberry ice cream 

C H E E S E  		  9  
Cheeseboard featuring I.J Mellis cheese,  
house chutney, oatcakes 
(please ask your server  
for today’s  cheeses)

S H A R I N G  B O A R D S

S L I D E R S  	 (per person)	  1 0 
A trio of slider burgers; lamb & mint,  
pork & chorizo, beef & marrow   

B A K E D  C H E E S E        		 1 2 . 5  
Baked wheel of Camembert,  
spiced tomato chutney, homemade bread 

S E A F O O D            	 1 5 
Panko coated king prawns, smoked 
mackerel pate, smoked salmon, crispy squid, 
breadsticks, horseradish tartar sauce

B A R  B I T E S 	       ALL BITES  3.5 

C H I P S  &  D I P S  
Chunky chips with avocado &  
chili dip or smoked garlic mayo 

H A G G I S 
Haggis bites, Cumberland relish  

S Q U I D 
Cajun polenta crispy squid,  
smoked garlic mayo 

M A C  &  C H E E S E  
Macaroni & cheese with a parmesan crust 

C H I C K E N  W I N G S 
6 wings in our homemade BBQ sauce

FA L A F E L 
Lemon pepper falafel bites, onion relish

M A I N S 

R A E B U R N  B U R G E R       	 1 1 . 5 
Marrow beef burger, beef tomato,  
crisp leaf, chunky chips 

- comte cheese		  1 . 5 
- blue cheese		  1 . 5 
- bowers bacon	 	 2 

O N I O N  B H A J I  B U R G E R 	 1 0 
Paprika roasted red onions,  
beef tomato, crisp leaf, chunky chips

R A E B U R N  F I S H  &  C H I P S  	 1 2 
Beer battered haddock, chunky chips,  
minted peas, tartar sauce 

H A M  &  E G G S     		  1 0  
Bower’s smoked bacon steaks, 
free range egg, sage chips, brown jus  

S A U S A G E  &  M A S H  		  1 2 
Cumberland sausages, buttered mash,  
braised cabbage, rich onion gravy

B U T T E R N U T  S Q U A S H  	 1 2 
Roast butternut squash & spinach  
pithivier, roast Jerusalem artichoke  
& shallot, red pepper coulis

If you have a food allergy or special dietary requirement please speak to a member of our team. Our food is prepared in a kitchen where allergens are present and our menu descriptions do not include 
all ingredients. A 10% discretionary service charge is added to parties of 8 guests or more. All prices are inclusive of VAT


