
R E S T A U R A N T  E V E N I N G  M E N U

Served from 5pm Wednesday through Sunday
alongside our Club Classics menu.

We appreciate some of our guests may prefer a
special treat and, as such, Ethan has brought

some of  his, thoughtfully crafted, dishes to our
evening restaurant menu.

S T A R T E R S

BONELESS CHICKEN WINGS
Bacon caramel glazed boneless chicken wings served with
sweet popcorn, chive sour cream, and scallions.

STICKY CHICKEN BAO BUNS
Hot and sweet sticky chicken with basmati rice, in bao
buns, and served with scallions & pickled chilli. 

HAGGIS SPRING ROLL
Served with pomme puree, neap chutney, and whisky
sauce.

PORK & BLACK PUDDING SCOTCH EGG
Served with home-made brown sauce.

TWICE BAKED GOATS CHEESE SUOFFLE
Served with pickled apple, walnut & beetroot puree.

CLASSIC BRUSCHETTA
Toasted garlic bread, salsa fresca, buffalo mozzarella,
basil, and balsamic dressing.

CRISPY BREADED KING PRAWNS
Served with a small side salad, and sweet chilli dip.

£8

£8

£8

£7

£9

£6

£8

These, finer dining, dishes are individually
prepared to order and may result in a short

wait for your food whilst it is lovingly
prepared.
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We appreciate some of our guests may prefer a
special treat and, as such, Ethan has brought

some of  his, thoughtfully crafted, dishes to our
evening restaurant menu.

M A I N S

6oz RUMP STEAK “STOVIES”
A medium cooked rump steak, served with whipped mash
potato, burnt onion, pickled beetroot puree, oatcake
crumble, kale, and a red wine jus.

JODHPURI TAWA CHICKEN SUPREME
Served with cumin crushed potatoes, Indian tomato
chutney, and coriander oil.

SPICED COD
Served with smashed potato, curried cauliflower puree,
mango relish, and micro coriander.

TEQUILLA LIME SALMON TACO
Served with Mexican rice, pineapple salsa, avocado, and
pickled red onion.

SESAME CRUSTED HALLOUMI SALAD
Served with Mexican rice, pineapple salsa, avocado, and
pickled red onion.

MOVING MOUNTAINS BURGER
Served in a vegan brioche bun with vegan cheese, salad,
chef’s home-made burger relish, onion rings, and hand cut
chips.

£22

£ 18

£ 18

£ 18

£ 16

£ 12

These, finer dining, dishes are individually
prepared to order and may result in a short

wait for your food whilst it is lovingly
prepared.



R E S T A U R A N T  E V E N I N G  M E N U

Served from 5pm Wednesday through Sunday
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We appreciate some of our guests may prefer a
special treat and, as such, Ethan has brought
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D E S S E R T S

KHEER
Indian rice pudding, served with candied almonds, crushed
pistachio nuts, walnuts & rose petals.

TARTE AU CITRON
Lemon tart, served with raspberry sorbet.

PINEAPPLE TARTE TATIN
Served with coconut sorbet, lemongrass and malibu
caramel sauce.

COCONUT & LIME CREME CARAMEL
Served with toasted coconut, and candied lime.

TOASTED OAT PANNACOTTA
Served with raspberry coulis, honey whisky and raspberry
granola, and white chocolate mousse.

CHOCOLATE FONDANT
Rich and indulgent melt-in-the-middle pudding, served with
toasted coconut, coconut sorbet, and raspberry coulis.

£7

£7

£8

£8

£9

£ 10

These, finer dining, dishes are individually
prepared to order and may result in a short

wait for your food whilst it is lovingly
prepared.


