
STARTERS

Soup of the Day  
sourdough / Netherend Farm salt butter

Duck & Pistachio Terrine  
spiced pear chutney / toasted Freedom Bakery sourdough

Saffron Arancini 
tarragon mayonnaise

Classic Prawn Cocktail 
king prawn / crayfish / cucumber / spicy tomato dressing

MAINS

Free Range Chicken Kiev  
creamed potato / pancetta / chestnut mushroom / pearl onions / red wine sauce

Shetland Plaice Fillet 
katsu curry broth / Shetland mussels / parsnip crisp 

Aberdeen Angus Burger 
mature cheddar / cured bacon / tomato chutney / fries

Glazed Beef Cheek 
horseradish mash / salt baked carrot / parmesan crisp / red wine reduction

DESSERTS

Tonka Bean Panna Cotta  
raspberry sorbet / honeycomb / meringue

Sticky Toffee Pudding  
butterscotch sauce / vanilla ice cream

Pineapple Cake  
coconut ice cream / toffee sauce

Dark Chocolate Delice  
Baileys ice cream

Vanilla Crème Brûlée  
caramel glaze / shortbread

SET MENU A

Freedom Sourdough Bread • butter or evoo

SIDES

Hand Cut Chips 

Fries 

Creamed Potato 

Salt Baked Carrots 

Cauliflower Cheese 

Roast Beetroot & Goats Cheese 

House Salad 

Tenderstem Broccoli & Toasted Almonds





STARTERS

Fish Soup   
crab / ginger / coriander

Marrbury Smoked Salmon 
orange / goats cheese / beetroot

Duck & Pistachio Terrine  
spiced pear chutney / toasted Freedom Bakery sourdough

Ralph & Finns Classic Prawn Cocktail 
king prawn / crayfish / cucumber / spicy tomato dressing

Baked Camembert  
bread loaf / heather honey / toasted almonds

MAINS

Roast Isle of Barra Monkfish Tail 
katsu curry broth / Shetland mussels / parsnip crisp 

Highland Venison Loin 
sweet & sour red cabbage / sweet potato fondant / tenderstem broccoli / figs

Glazed Beef Cheek 
horseradish mash / salt baked carrot / parmesan crisp / red wine reduction

Shetland Hake  
hispi cabbage / crispy potato / chicken sauce / celeriac

8oz 28-Day Dry Aged Aberdeen Angus Fillet Steak 
chips / pepper sauce 

SET MENU B  

Freedom Sourdough Bread • butter or evoo

Hand Cut Chips
Fries
Creamed Potato
Salt Baked Carrots

Cauliflower Cheese
Roast Beetroot & Goats Cheese
House Salad 
Tenderstem Broccoli & Toasted Almonds

DESSERTS

Tonka Bean Panna Cotta 
raspberry sorbet / honeycomb / meringue

Sticky Toffee Pudding 
butterscotch sauce / vanilla ice cream

Pineapple Cake 
coconut ice cream / toffee sauce

Dark Chocolate Delice 
Baileys ice cream

Vanilla Crème Brûlée 
caramel glaze / shortbread

Cheese Selection 
quince / grapes / Peter’s Yard biscuits

SIDES





STARTERS

MAINS

Free Range Chicken Kiev  
creamed potato / pancetta / chestnut mushroom / pearl onions / red wine sauce

Shetland Plaice Fillet 
katsu curry broth / Shetland mussels / parsnip crisp 

Aberdeen Angus Burger 
mature cheddar / cured bacon / tomato chutney / fries

Glazed Beef Cheek 
horseradish mash / salt baked carrot / parmesan crisp / red wine reduction

DESSERTS

Tonka Bean Panna Cotta  
raspberry sorbet / honeycomb / meringue

Sticky Toffee Pudding  
butterscotch sauce / vanilla ice cream

Pineapple Cake  
coconut ice cream / toffee sauce

Dark Chocolate Delice  
Baileys ice cream

Vanilla Crème Brûlée  
caramel glaze / shortbread

Freedom Sourdough Bread • butter or evoo

SIDES • all £5

Hand Cut Chips 

Fries 

Creamed Potato 

Salt Baked Carrots 

Cauliflower Cheese 

Roast Beetroot & Goats Cheese 

House Salad 

Tenderstem Broccoli & Toasted Almonds

SET MENU A  •  3 courses for £35

Soup of the Day  
sourdough / Netherend Farm salt butter

Duck & Pistachio Terrine  
spiced pear chutney / toasted Freedom Bakery sourdough

Saffron Arancini 
tarragon mayonnaise

Classic Prawn Cocktail 
king prawn / crayfish / cucumber / spicy tomato dressing





STARTERS

Fish Soup   
crab / ginger / coriander

Marrbury Smoked Salmon 
orange / goats cheese / beetroot

Duck & Pistachio Terrine  
spiced pear chutney / toasted Freedom Bakery sourdough

Ralph & Finns Classic Prawn Cocktail 
king prawn / crayfish / cucumber / spicy tomato dressing

Baked Camembert  
bread loaf / heather honey / toasted almonds

MAINS

Roast Isle of Barra Monkfish Tail 
katsu curry broth / Shetland mussels / parsnip crisp 

Highland Venison Loin 
sweet & sour red cabbage / sweet potato fondant / tenderstem broccoli / figs

Glazed Beef Cheek 
horseradish mash / salt baked carrot / parmesan crisp / red wine reduction

Shetland Hake  
hispi cabbage / crispy potato / chicken sauce / celeriac

8oz 28-Day Dry Aged Aberdeen Angus Fillet Steak • +£8 
chips / pepper sauce 

Freedom Sourdough Bread • butter or evoo

Hand Cut Chips
Fries
Creamed Potato
Salt Baked Carrots

Cauliflower Cheese
Roast Beetroot & Goats Cheese
House Salad 
Tenderstem Broccoli & Toasted Almonds

DESSERTS

Tonka Bean Panna Cotta 
raspberry sorbet / honeycomb / meringue

Sticky Toffee Pudding 
butterscotch sauce / vanilla ice cream

Pineapple Cake 
coconut ice cream / toffee sauce

Dark Chocolate Delice 
Baileys ice cream

Vanilla Crème Brûlée 
caramel glaze / shortbread

Cheese Selection 
quince / grapes / Peter’s Yard biscuits

SIDES • all £5

SET MENU B  •  3 courses for £45




