(T

THE GRADUATES OF 2026

Congratulations to the Graduates of 2026! Enjoy a complimentary glass
of sparkling or, glass of our alcohol-free Wild Idol sparkling to celebrate!

)‘ 2 COURSES £30 | 3 COURSES £35
@l‘/ Available Monday to Sunday 12pm - 6.30pm

STARTERS
Leek, Peas & Potato Soup (v)
served chilled

Scottish Smoked Salmon
sour cream, capers, brown bread & butter

Chopped Salad (vg)

kale, fennel, radish & radicchio, toasted seeds, carrot, orange & ginger dressing

MAINS
Wild Mushroom, Artichoke & Lentil Ragu (vg)

fruffled potato mousse & vegetable chips
Truffle Linguine (v)
morel mushrooms, aged parmesan
Fish & Chips
haddock, mushy peas, fartare sauce
Dry Aged Pork Chop

apple ketchup, mustard sauce

DESSERTS

White Chocolate Cheesecake (v)
vanilla cream cheese, berry compote

Gluten Free Brownie (v)
vanilla ice cream
lce Cream & Sorbets
ask our staff for today's flavours

@ (v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request.
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies
the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all
W I L D I D 0 L reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but

SUBLIMELY SPARKLING. ALCOHOL FREE. may not be safe for those with milk or egg allergies. All prices include VAT. A discretionary 13% service charge will be added to your final bill.



