
2 Courses £16.95 | 3 Courses £19.95
Mary’s & Martinis

12-7pm

BARBER’S VINTAGE CHEDDAR & ONION 
SOUP (v)
chive oil, cheese crisp, burnt onion powder (g)(d)(c)

GOOSNARGH CHICKEN & BURY BLACK
PUDDING TERRINE
piccalilli, crispy skin, croutons (g)(m)(c)

sundays

STArTErS

MAiNS

nibbles steaks

Monday - Saturday | 12pm - 10.30pm

29.95FILLET (170g)
the leanest, most luxurious & tender of cuts, aged on the bone for

added flavour, cook no more than medium-rare to do this delicacy

justice, then marry it’s silky textures with the acclaimed Ceres

‘Composition’ Pinot Noir or a stunning Saint- Emilion Grand Cru  

22.95SIRLOIN (225g)
located between the rib & fillet, sirloin has a perfect balance of both 

lean & succulent, ideal with ‘Red Knot’ a blend of Grenache-Syrah-

Mourvedre or a Barbera d’Asti from Piedmont’s Enrico Serafino

26.95RIBEYE (280g)
from the rib end of the sirloin, high marbling throughout makes this 

a real flavoursome cut, medium is perfect, especially alongside 

Contino’s Rioja Reserva or Sella & Mosca’s Cannonau

 17.95ROAST BREAST OF GOOSNARGH CHICKEN
chicken livers, spring onion hash browns, truffle foam (d)(c)

13.5SPICED AUBERGINE & TOMATO PITHIVIER 
saffron, cous cous, pomegranate, harrisa dressing (g)(c)    (vegan)

22ROAST MONKFISH
slow cooked ox cheek, carrots, parsnip gnocchi  (f)(e)(d)(c)(g)

18SLOW COOKED PORK BELLY
black pudding croquette, creamed cabbage & bacon, apple puree

 (g)(d)(e)(c)

13.5ROAST PUMPKIN, KALE & CHESTNUT 
GNOCCHI (v)
smoked provolone (g)(d)(e)

18PAN-FRIED HAKE
salsify, radicchio, lemon & chive beurre blanc, caviar (f)(d)(c)

(f)(cs)(d)(m)(e)(ms)(c)

18.5TNQ FISH STEW 
market fish, shellfish, langoustine bisque, wilted greens & aioli

23.5LAMB CANNON
smoked garlic puree, root vegetables, lamb ragu, sheeps curd, 
mint oil (d)(c)

5.95

SEARED WOOD PIGEON
chicory, gingerbread, red wine, plum (g)(d)

8STEAMED SCOTTISH MUSSELS 
tomato, basil & nduja sausage (ms)(c)

8.95

9

9

7.95HERITAGE BEETROOTS  (vegan)
beetroot hummus, tahini, harissa dressing (ss)(m)

SAUTEED WILD MUSHROOMS (v)
mushroom broth, egg yolk, truffle (e)(c)

8.5

8

TREACLE-CURED SCOTTISH SALMON
 smoked salmon mousse, potato & fennel salad, keta caviar (m)(d)(f)

SMOKED VENISON CARPACCIO
parsnip, venison sausage, shallot, hazelnut vinaigrette (g)(e)(d)(m)(n)

2.95FRESHLY BAKED BREAD (g)

2.95MIXED OLIVES

2.95TRUFFLE POTATO CRISPS

a la carte

sides

MIXED SALAD (e)(m)

FRIES CHIPS

MIXED GREENS (d)

ROAST ROOT VEGETABLES (d)(c)

TRUFFLE CAULIFLOWER CHEESE (g)(d)(m)

4

MASH (d) 4

4

4

5.5

4


