
 
 

 
 

F A T H E R ’ S  D A Y  M E N U   
 

S T A R T E R S  
 

Italian Burrata, Heritage Tomato Salad, Lemon, Basil, Shallot & Pine Nut Dresing (V)(N) 
 

John Ross Oak Smoked Salmon, Mediterranean Prawns, Avocado, Lemon Mayonnaise 
 

Smith’s Classic Prawn Cocktail  
 

Sticky Teriyaki Chicken with Asian Salad & Crispy Noodles (G) 
 

Cream of Sweetcorn & Cornish White Crab Soup, Spring Onion & Chilli  

 

Seared Scottish Scallops, Crisp Pancetta, Lemon & Pea Purée 
 

M A I N S  
 

Fillet of Atlantic Cod 
 

Line Caught Guernsey Skate  
 

Your fish can be served either plain grilled, with brown butter & capers, fried in batter (G) 

or meunière (lightly floured & shallow fried in butter) (G). Gluten free batter available on request 

 

Cornish Monkfish & King Prawns, Crisp Parma Ham, Sundried Tomato Pesto Cream Sauce 
 

28 Day Matured Roast Aberdeenshire Sirloin of Beef 
  

Roast English Rump of Lamb 
   

Roast Suffolk Chicken Breast with Pork, Sage & Onion Stuffing (G) 
 

All of our roasts are served with 
Beef Dripping Roast Potatoes, Mixed Vegetables, Yorkshire Pudding (G) & Gravy 

 

C H O I C E  O F  O N E  S I D E  ( E X C L U D E S  R O A S T S )  
 
 

Mixed Vegetables * Mushy Peas * Dauphinois Potatoes * Creamed Potatoes  
 New Potatoes * Chunky Chips * Skinny Fries * Dressed Mixed Salad *  

 

A D D I T I O N A L  S I D E S  ( A L L  A T  £ 6 )  
 

Cauliflower Cheese * Truffle Mac ’n’ Cheese (G)  
 Tomato, Rocket & Parmesan Salad  

 

D E S S E R T   
 

C H O O S E  F R O M  T H E  A  L A  C A R T E  M E N U  
 

3  C O U R S E S  £ 6 5  
 

Price includes VAT; a discretionary service charge of 10% will be added to your bill.  

If you suffer from a food allergy or intolerance, please let your server know upon placing your food order. 

G – Contains Gluten | N – Contains Nuts | V – Vegetarian 

Vegetarian & Vegan Menu available on request. 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


