
Mains

Roast Chicken Supreme, Gratin Potato, Hispi Cabbage, Madeira Sauce £26.50

Grilled Fillets of Seabass, Olives, Fine Beans, New Potatoes, Sauce Virege £26
 

Slow Cooked Shoulder of Lamb, Colcannon Mash, Glazed Root Vegetables, 
Fresh Mint Sauce £30

 
Sweet Potato Gnocchi, Tomato & Fennel Ragu (v) £22

Pan Fried Fillet of Wild Roe Deer, Rosti Potatoes, Whisky Apples, 
Peppercorn Jus £28.50

 
Partridge Kiev, Risotto Milanese £24

Fish of the Day, Salad, French Fries (Market Value)

Sides

Hand Cut Chips £5 | Skinny Fries £5  |  Seasonal Salad £4  | Buttered Greens £4

Starters

Twice Baked Northumberland Cheese Soufflé (v) £12
 

Bertram’s Soup of the Day, Sourdough Bread (v) £9

Chilli Salt Squid, Mango Jam, Fresh Lime £14

Pan Seared Scallops, Celeriac, Pancetta, Herb Brown Butter £16
 

Oxtail & Haggis Croquettes, Worcester Cream £12

Cauliflower Cheese Fritters, Jalapeño Mayonnaise (v) £9

Whipped Goats Cheese Curd, Roasted Beetroot, Caramelised Hazelnuts (v) £11

EVENING MENU 5.30pm - 9.00pm 

Please speak to our staff about your dietary requirements before ordering


