
340g Sirloin Steak £28

225g Fillet Steak £32

500g Côte de Boeuf £32 
  

550g Chateaubriand For Two  
£65 

 
Sauces

 Béarnaise / Peppercorn / Garlic Butter / Chimichurri  £2  
 

Lobster Thermidor  Half £24 / Whole £45

Market Fish Of The Day  £18

Buttered Savoy Cabbage & Bacon   /   Cauliflower Cheese   /   Mushrooms, Garlic & Parsley 

Buttered Spinach   /   Pak Choi & Oyster Sauce   /   Honey Roasted Carrots   /   Thick Cut Roosters 

New Potatoes   /   Pomme Purée   /   French Fries   /   House Salad   /   Cherry Tomato Salad 

Rocket and Parmesan  Salad  /   Chopped Avocado 

         

d o w n s t a i r s  a t  D e l u x e

VEGETABLES & SALADS £4

Fish Soup 
Roasted Langoustines 

& Rouille  £14 

Crispy Duck Salad  
Watermelon, Beansprout, 

Peanut & Sesame  £9

Argyll Smoked Salmon 
Lemon, Capers, Shallots & 

Crème Fraîche £12 

Braised Beef In Red Wine 
Heritage Carrots  

& Onion Purée £18 

Roasted Duck 
 Lentils, Toulouse Sausage 

& Black Pudding £20

Calves Liver 
Sage & Onion & Pomme Purée 

£19

French Onion Soup 
 Aged Comté £7 

Grilled Scallops 
 Caviar, Vermouth  

& Fines Herbes £14 

Roast Chicken 
Buttered Leeks, Potato  

& Morel Mushroom £19 

Loin of Venison 
 Butternut Squash, Pickled 

Pear, Amaretti Crumble £24   
 

Artichoke Risotto, 
Black Truffle & Chanterelle 

Mushrooms £9 / £16   

Scotch Egg  
Grain Mustard Sauce 

& Potato Purée £9

Caprese Salad Deluxe 
Burrata, Tomato & 
Aged Balsamic £9  

 
Salt & Pepper Squid Tempura 

Chilli Jam & Soy Dressing 
£10

Monkfish Curry 
Fragrant Rice, Raita, Kachumba 

& Mango Chutney £22 

Fillet Of Halibut 
Wild Garlic, Cockles & Sea 

Vegetables £25

Whole Grilled Lemon Sole 
Lemon, Capers & Parsley 

£25

I F  Y O U  H A V E  A N  A L L E R G Y  O R  D I E T A R Y  R E Q U I R E M E N T  P L E A S E  K E E P  U S  I N F O R M E D


