
 

A La Carte Menu 

Starters 

McCoy’s Tontine seafood pancake          £8.95 

(v) Curried parsnip soup with spiced fleuron        £4.50 

Moules marinere           £6.50 

Confit rabbit terrine with spiced pear chutney and crisp bread       £6.50 

Pan-fried king scallops with parsley puree, crab spring roll and lemon oil      £11.50 

French black pudding with new potato crush and apple puree       £7.95 

 

Main Courses 

Gloucester old spot pork fillet, pressed belly pork with pomme fondant, cabbage and bacon    £16.95 

(v) Provencal croquette with aubergine puree, butternut squash puree and couscous             £13.95                             

Stuffed saddle of rabbit wrapped in Parma ham with haggis, neeps and tatties, whisky jus    £16.50 

Slow cooked salted beef with pomme fondant, caramelised onion and cherry tomatoes    £16.95 

Roast salmon fillet with a crab and herb crust, fennel puree and mussel veloute                                   £17.95    

Seared calves liver with pomme purée, buttered spinach and Madeira jus                                                      £14.95 

Northumbrian 10oz rib eye steak                       £19.95 

Grand Reserve 10oz sirloin steak        £22.95 

(Steaks are served with green salad and homemade chips; choose between sauce au poivre or café de Paris butter) 

 

Side Orders 

Homemade chips / Carrots with thyme butter / New potatoes with pancetta butter / Mixed leaf salad 

Pomme puree / Fine green beans with tomato and olive butter / Creamed sprouts with bacon £2.95 each          

          

 

 Please inform your waiter of any allergies or dietary requirements. Additional vegetarian options are available upon request. A 

discretionary 10% service charge will be added to all bills 


