
 

 

         

                                                       Dinner Menu 

Served Friday, Saturday, Sunday, Monday 6.30 – 8.30 pm.                                                                                                      
Orders must be received by 9pm on the day prior to dining. 

                                        If you have any allergies, please let us know prior to ordering. 

Starters 

Beetroot & Courgette Soup, Orange and Crème Fraîche Drizzle (V)  ~ £7.95 

Tempura King Prawns & Scallops, Sweet Chilli Mayonnaise ~ £9.95 

Vegetarian Haggis Fritter, Warm Egg Yolk, Pickled Winter Slaw (V) ~ £7.95 

Smoked Mackerel Pâté, Toasted Brioche ~ £7.95 

Spiced Duck Breast, Celeriac Remoulade, Scorched Orange  ~ £8.95 

 

Mains 

IFC (Ivybank Fried Chicken), Brioche Bun, Sriracha Mayonnaise, Prawn Coleslaw, Fries ~ £18.95 

Beef slow cooked in Red Wine, Onion Pastry Crust, Clotted Cream Mash, Seasonal Vegetables  ~ £18.95 

Salmon Mille-feuille, Confit Asparagus & Cherry Tomatoes, Parsley & Citrus Foam ~ £19.95 

Loin of Local Venison Truffle Mash, Port & Redcurrant Jus, Parmesan Shavings ~ £28.95 

Chestnut & Mushroom Pithivier, Creamed Brussels Sprouts, Cauliflower Pomme Purée (V) ~ £17.95 

Your Choice of Steak with Grilled Tomato, Onion Rings, Chips & Mushroom Sauce 

8oz Fillet Steak ~ £31.95 / 10oz Sirloin Steak ~ £32.95 / 10oz Ribeye Steak ~ £32.95 

 

To Finish 

Chef’s Desserts of the Day 

Fine Cheese Selection & Biscuits 


