
SNACKS

STARTERS

T U N A  T A R T A R E -   1 2
mango, hot honey, sweetcorn, coriander

H E R I T A G E  C A R R O T -    9

P O R K  T E N D E R L O I N -   1 1
liquorice, celeriac puree, apple & black garlic tartin

carrot top & caraway pesto, smoked carrot puree, hazelnut, mascarpone

T W I C E  B A K E D  P U M P K I N  S O U F F L E -   1 0
creamed kale, hazelnut

B A R B E Q U E D  L O B S T E R -   1 2
smoked hollandaise, carrot, fennel cracker

B A K E D  F R E N C H  O N I O N  S O U P -    9
rarebit crouton, house focaccia

T E M P U R A  M U S S E L S -   6       

H O U S E  B A K E D  F O C A C C I A -   5
rosemary & parmesan butter

L E M O N  &  T H Y M E  O L I V E S -   6

curried mayonnaise

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

P O R K  &  N D U J A  S A U S A G E  R O L L -   6       
mustard mayonnaise



locally sourced, in season dishes
designed by Head Chef William Graham

MAIN COURSES

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

miso glaze, tahini butter beans, celeriac, chimichurri, 
molyneux kale 

apricot glaze, roasted cauliflower, raisin & sherry dressing,
caper, spiced crab naan 

molyneux kale, salted currants, duck jus, duck ragout, 
celeriac puree, sakura vinegar  

parmesan, roasted maitake mushroom, pickled mustard,
apple gel, roasted hazelnut 

R O A S T  C A U L I F L O W E R -   1 9

B A R B E Q U E D  M O N K F I S H  T A I L -   2 3

G R E S S I N G H A M  D U C K  B R E A S T -   2 8

C E L E R I A C  F O N D A N T S -   1 9

C U M B R I A N  C H I C K E N  B R E A S T -   2 2
madeira glaze, pancetta, crushed celeriac, maitake mushroom,

molyneux kale, chicken jus 



7 2  H O U R  L A M B  H O T P O T -   2 0
pickled red cabbage, lamb fat focaccia

8 O Z  A G E D  B E E F  F I L L E T -   3 3
beef & potato terrine, smoked bone marrow butter,

buttermilk onion ring, herb salad

peppercorn sauce- 2.5
blue cheese sauce- 2.5

MERCHANTS'
CLASSICS

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

H A N D  C U T  C H I P S ,  S E A  S A L T -    5

B U T T E R M I L K  O N I O N  R I N G S -    5

N D U J A  M A C A R O N I  C H E E S E -    7

C R E A M E D  K A L E ,  H A Z E L N U T -    4

P A R M E S A N  F R I E S ,  B L A C K  P E P P E R ,  T R U F F L E  O I L -    6

B E E F  &  P O T A T O  T E R R I N E ,  C H I M I C H U R R I -    6

SIDES

M A R K E T  S P E C I A L  F I S H -   
fondant potato, fennel, tempura mussel, buttermilk & dill sauce



SPECIALITY COFFEE
A T K I N S O N S  L I Q U E U R  C O F F E E -   8
  Jameson's/ Cointreau/ Baileys/ Kahlua/

Disaronno/ Frangelico, cream float

O R A N G E  H O T  C H O C O L A T E -   7  
Cointreau, chocolate drops, cream, orange crisp

P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

D E S S E R T S
S T I C K Y  T O F F E E  P U D D I N G -   8

    butterscotch ice cream, crystalised pistachio 

M I L K  C H O C O L A T E  D E L I C E -   8
maltose caramel, sherry & raisin ice cream, frosted pecan

H O N E Y  P A N N A  C O T T A -   9
quince, marigold, honeycomb, orchard sorbet, hazelnut & rye crumble

S A T S U M A  P A R F A I T -   8
dark chocolate mousse, brûlée satsuma

hazelnut & raspberry biscuit
Vanilla, Chocolate, Strawberry,
Rum & Raisin, Mint Choc Chip

House Sorbet- ask a member of staff for todays selection

    2  S C O O P S  E N G L I S H  L A K E S  I C E  C R E A M S -  
O R  H O U S E  S O R B E T  4

A F F O G A T O -   8  
Atkinsons espresso, vanilla ice cream, hazelnut & raspberry biscuit,

Kaluha/ Frangelico/ Disaronno/ Cointreau

W H I S K Y  J O U R N E Y
    3  S A M P L E S  O F  T A M D H U  O R  G L E N G O Y N E  I N C R E A S I N G  I N  A G E

 T A M D H U -   1 7
G L E N G O Y N E -  1 9 . 5  


