“Sundays are Special”
12pm -17pm

to Snack
Garlic & Rosemary focaccia, extra virgin olive oil & balsamic vinegar £3 *
Chilli and leek crochette £3.5
East Coast Cured Salami & homemade pickles £5
Boscaiola Olives £3.5*

Starters
Isle of Mull Cheddar Hash Brown, charred apple puree £7
Chicken Liver Pate, seasonal chutney, toasted brioche £7.5
Wye valley asparagus, crispy quail egg, aged parmesan £7.5 *
Smoked Salmon tartare, cucumber, creme fraiche & nori £8
Broccoli soup, roasted hazelnuts, pancetta & focaccia £6 *

the Roasts - when its done its done
Roast Dry Aged Beef, Yorkshire pudding, duck fat roast potatoes, ne beans,
glazed carrot and gravy £18.5
Roll and Stuffed Ayrshire Pork Belly, apple sauce, glazed carrot, duck fat roast
potatoes and gravy £17

Mains
Natural Smoked Haddock, olive oil crushed potato, poached egg & grain mustard £16
Buffalo ricotta & semolina gnudi, courgette, piquillo pepper, Amal lemon £15 *
Shetland Cod, new season pea, broad bean, leek & chicken sauce £18
The Broughton Burger, Orkney cheddar, baby gem, tomato & triple cooked chips £16
your Saturday & Sunday sides
pigs in blankets £2
Stuf ng £2
cauli ower cheese £3
roast tatties £3
Yorkshire pudding £1
our triple cooked chips £3 *
- add parmesan and truf e £2.5

Puddings
63% Amedei chocolate, cherry & roasted hazelnuts £7.5
Selection of Homemade Ice cream & Sorbets £5.5*
Scottish strawberries, vanilla pannacotta & basil £7
Sticky Toffee Pudding, butterscotch sauce & clotted cream £7
I J Mellis Cheese Selection, seasonal chutney & crackers £7.5 for 3 / £10 for 5
Whilst we do all we can to accommodate food intolerances and allergies,
we are unable to guarantee that the dishes will be completely allergen free
* = can be catered for vegan dietary requirements
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A discretionary 10% service charge will be added to tables of 6 or more.

