
S Dinner menu – Bistro on the Square 6-9pm. 
  

We have written files available. [G] Contains gluten [GFI] Gluten free ingredients [GFI*] This can be made on request with no 

gluten in an open kitchen [V] Vegetarian [VG]Vegan [VG*] This can be made vegan on request [N] Nuts 

 

 

 

Nibbles 
 

Mixed Olives & 

Housed Dried Tomato’s [GFI, V]  £3.50 

Parma Ham, Hazelnut Dressing, Rocket & 

Parmesan [GFI]    £4.00 

Wild Mushroom & Westcombe  

Cheddar Arancini, aioli [G, V]  £4.00 

Scampi     £4.50 
Roast garlic & Herb mayonnaise [G] 
 

Mini Scotch Eggs, chili jam [G]  £4.00 

Black Pudding Bon Bons, apple puree [G] £4.50 

 

Starters 

Soup of the Day [GFI*]    £7.00 

Warm bread 

Stuffed Portobello Mushroom                       £ 7.50                      

goat’s cheese, herb crumb, rocket, olive oil 

dressing    

Smoked Salmon [GFI*]                  £9.00 

Capers, shallots, gherkins, watercress, honey 

dressing, brown bread 

 

Scallop & Crispy Pork Belly                            £12.50 

Cauliflower puree/black pudding crumbs/curry oil 

Herb Crust Beef Medallions [G]                £11.00 

Sweet corn salsa, duck egg, rocket salad red wine 

vinaigrette  

Sharing Antipasti Platter [GFI*]               £14.00 

Prawn cocktail, cured meats, tomato & 

mozzarella, hummus, tapenade, bread 

Sharing Vegetarian Antipasti Platter           £13.50 

Grilled vegetables, tomato, mozzarella, artichoke, 

olives, tomato relish, hummus, bread. [GFI*/VG] 

            

Main Courses 
 

Warm Poached Scottish Salmon [GFI] [M]   £14.50 

Cos lettuce, tomato, cucumber, olives, honey & mustard dressing 
new potatoes & chorizo. 
 

Crispy Chicken Burger [G]     £15.00 
Coleslaw, avocado dip, leaves, sweet potato fries 
 
Cauliflower Steak [G/VG]     £14.00 
Caper, gherkin, spiced cous-cous 
 
Pan Fried Sea Bass [GFI]      £18.00 
Lyonnaise potato/black kale/chive hollandaise 
 

Tortellini [G]       £15.00 
Spinach and ricotta, parsnip crisps, parmesan, garlic bread   
 

Rosemary Glazed Chicken Breast [G]    £17.50 
Ham roasti, confit leeks, caramelized shallots, red wine jus 
 

Pan Fried Duck Breast [GFI]    £19.50 
Dauphinoise potatoes, stem broccoli, beetroot puree                
juniper berry jus  
  
Hand Cut 8oz Sirloin Steak [GFI]    £26.00 
Tomato, mushroom, roast onion, triple cooked chips 
peppercorn sauce 

 

 

 

Please use this QR code to sign in to support 

track and trace 

 

 

 

 

 


