
A 12 ½ % service charge will be added to your final bill 
 

Garnishes subject to seasonal change 

 
 

£39.50 per person 
 

Selection of Assorted Breads & Marinated Olives 
 

~~~ 
 

Soup of the Day (vegetarian) 
 

Baked Field Mushrooms on Creamed Mushroom Toast,  
Melting Waterloo, Roast Garlic & Herb Dressing 

 
Chilli Salt Squid, Garlic & Spring Onion Butter 

 
Chicken Liver Pate Brulée, Melba Toast, Chilli Jam 

 
~~~ 

 

Vegetarian Dish of the Day 
 

Grilled Fillet of Sea Bass,  
Stew of Peas, Broad Beans, Asparagus, Roast Cherry Tomatoes 

 
Parma Ham Wrapped Chorizo Stuffed Free-Range Chicken Breast  

Aubergine, Courgette & Red Pepper Parmigiana 
 

Aberdeenshire 35 day dry aged Rib-Eye Steak,  
Hand-Cut Chips, Béarnaise Sauce 

 
~~~ 

 

Classic Crème Brulée 
 

Triple Chocolate Brownie, Chocolate Ice Cream 
 

Sticky Toffee Pudding, Toffee Sauce & Vanilla Ice Cream 
 

Selection of British Cheeses, Chutney & Crackers 



A 12 ½ % service charge will be added to your final bill 
 

Garnishes subject to seasonal change 

 
 

£49.50 per person  
(£55.00 with cheese course) 

 
 

Selection of Assorted Breads & Marinated Olives 
 

 ~~~ 
 

Platters in the middle of the table to share - To Include 
 

Smoked Salmon, Prawn Cocktail in Baby Gem,  
Grilled Prawns,  Cajun Popcorn (Fried Crayfish)  

 
Serrano Ham, Steak Tartare, 

Grilled Chorizo, Sesame Chicken Wings 
 

~~~ 
 

Vegetarian Dishes Available if required 
 

Grilled Fillet of Halibut,  
Summer Vegetables, Roast Cherry Tomatoes, Hollandaise Sauce  

 
Serrano Wrapped Three Cheese Stuffed Corn Fed Chicken Breast  

White Bean & Rosemary Puree, Buttered Spinach 
 

Aberdeenshire dry aged Chateaubriand,  
Béarnaise Sauce, Hand Cut Chips, Buttered Greens 

 
~~~ 

 
Eton Mess (with a Windsor twist) 

 
Baked Macadamia Cheese Cake, Caramel Sauce 

 
Chocolate Cappuccino Mousse, Biscotti & Orange Crisp  

 
~~~ 

Selection of British Cheeses, Fruit, Chutney & Crackers 
Platters in the centre of the tables 

 



A 12 ½ % service charge will be added to your final bill 
 

Garnishes subject to seasonal change 

 

 
 

Extra Information 
 
We do not need pre-orders on our set menu options. We would prefer to 
take the order on the evening so your guests can have the flexibility to 
eat what they fancy at the time.  
 
If you wish to add other steaks to the menu that is not a problem, please 
see list of supplements below, you can add just one or all of them, these 
will only be charged on consumption. Please feel free to speak to us if 
you want to discuss any changes to the menu. We can also supply Halal 
steaks if required. 
 

Supplement Menu A Supplement Menu B 
6oz Fillet   £4    none 
9oz Fillet   £10    £3 
9oz Sirloin   £4    none 
16oz Rump   £3    none  
24oz T. Bone  £14 pre-order only £6 pre-order only 
24oz Rib Chop  £11 pre-order only £3 pre-order only 
 
For larger parties it may be worth pre-ordering wine. We do keep large 
stocks of wine, however, if your party chooses a wine that is a little 
obscure and less common, it would be helpful to know before the dinner 
to make sure we have plenty of stock, you will only be charged on 
consumption. 
 
Let us know if you would like to offer Still and Sparkling water on arrival. 
 
If any of your guests have any allergies please let us know prior to the 
dinner and we will ensure that their needs are well catered for.  
 
If you are looking for a celebration cake do not hesitate in asking. 


