


A 10% discretionary service charge will apply to your bill. Please note that all 
gratuities go directly to our colleagues. Scan the QR code to view our policy:

Should you have a diagnosed food allergy please chat to a member of our team. We have a document 
detailing all ingredients in each dish, highlighting allergens that may be contained therein.

S A N D W I C H E S
Wrights’ smoked salmon, crème fraiche, 
pickled cucumber on Guinness bread

Manor Farm free range roasted chicken, 
rocket, basil pesto & tomato sourdough 

St Tola goats cheese, sweet potato falafel, 
apricot marmalade, fluffy brioche bun 

O’Neill’s off the bone Ham, celeriac and  
mustard slaw, Bretzel’s granary bread

S W E E T  T O O T H

Ard Cairn Russet Apple & Gin Mousse 

Dark Chocolate Nemesis 

Strawberry & Raspberry Torte 

Opéra Gâteau • Mini Macarons


