
An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.  
Should you have specific allergies please ask for the restaurant manager whom can offer advice

3 Course MOTHERING Sunday lunch 37.50
or

47.50 per person 
includes a flute of Santi Nello Extra Dry Doc Prosecco 

a 3-course lunch with ¾ of a bottle of 120 Wines from Central Valley, Chile

Upgrade your wines for 12.50 per person 
and enjoy ¾ of a bottle Petit Chablis 2016 or Le Bourgogne Pinot Noir 2015

Recommended aperitifs

Please ask your waiter for the full cocktail menu

WHISKY FLIGHT
Add a whisky flight (6 expressions from the whisky  

regions of Scotland) for 35 per person

Please ask your waiter for the full whisky flight menu

Gin Lane
This twist on a French 75 is a little easier on

the palate, with London No. 3 Gin, Napoleon 
Mandarine liqueur, Saffron Syrup, Lemon 
Juice and Piper Heidseick NV Champagne.

16.5

Regional Standard
(15ml measures)

A tutored guide to the whisky regions of Scotland  
featuring a benchmark whisky from each.

Lowlands 
Auchentoshan 12yr

Speyside 
Balvenie Doublewood

Highlands 
Glenmorangie 10yr 

Campbeltown 
Springbank 10yr

 Islay 
Laphroaig 10yr

Islands 
Highland Park 12yr

 Flavour Your Hooch
Here we recreate the endeavour of flavouring “Moonshine” during 
Prohibition times by mixing Reyka vodka, with Crème de Frambois, 

Liquor 43, lime juice, sugar, cranberry and vanilla bitters.
12.5

Bloody Mary
Our secret Bloody Mary Mix with 

Stolichnya vodka, fresh lemon, tomato 
juice and some edible garnishes!

9.5

Something to Shout About
A modern day classic twist on the Pornstar Martini, with 

Hennessy Fine de Cognac, St Germain Elderflower liqueur, 
passionfruit syrup, lemon juice and pineapple juice. Fruity 

and delicious to remind us of those summer months!
11.5

Side Orders
Duck fat roast potatoes 3.5

Thrice cooked thick-cut chips 4
Wilted greens 3

English bunch carrots 3.75
Green salad 4

Extra slice of roast beef 6.5

First course
Dunkeld Scottish  

oak smoked salmon 
multiple award-winning salmon from the Scottish Highlands 

Crispy Szechuan pepper & chilli squid 
lime & chilli mayonnaise

Avocado, lentil & pomegranate  
superfood salad (v) 

beetroot, winter leaf, cold pressed rapeseed oil

Atlantic prawn cocktail 
Marie Rose sauce, English lettuce, lemon

Clarence Court eggs Benedict 
Yorkshire ham, English muffin, hollandaise sauce

Mini roast Dumfriesshire  
Blackface haggis 
mashed potatoes & bashed neeps

Butternut squash soup 
with horseradish (v) 
pumpkin seeds & focaccia croutons

Crushed avocado with chilli,  
lime & coriander (v) 

toasted sourdough, Burford Brown poached egg 

 Main course
Roast rib of aged Tee Valley Charolais beef 

Yorkshire pudding, horseradish

Roast Cornish fillet of cod 
‘Cassoulet’ white beans, chorizo, basil

Roast British outdoor-reared chicken 
sausage, apricot & sage stuffing, bread sauce 

Soft potato dumplings,  
roasted cauliflower & winter truffle (v) 

garlic, lemon, toasted hazelnuts

Superb hamburgers 
All served in a soft sourdough bun from St. John bakery & with thrice cooked hand-cut chips

Aubergine ‘Parmigiana’ (v) 
grilled halloumi, crushed avocado, hummus, jalapeño, tomato chutney 

Louisianan Bourbon House 
char-grilled 6oz hamburger, pimento cheese, maple-cured bacon,  

bourbon BBQ sauce, pickled peppers

Slow roast shoulder rare-breed ‘saddleback’ pork 
caramelised apple sauce & crackling

All roasts are served with duck fat roast potatoes,  
bunch carrots, wilted greens & red wine gravy

Dessert
Baked passionfruit cheesecake 

passion fruit curd, meringue & raspberries

Buttermilk pancakes 
berry compote & ice-cream

Dark chocolate, orange & honeycomb torten 
70% Valrhona chocolate mousse, whisky marmalade

White chocolate & nutella truffle 
milk chocolate & hazelnut ganache, white chocolate mousse, caramelised hazelnuts

Selection of British cheese  
from our cheese trolley 

5 cheeses, 4.5 supplement

mothering sunday jazz lunch


