"AURA

Starters

Creamy lentil soup with pheasant £3.95
Bouillabaisse with crusty bread £4.95
Ham & parsley terrine with shallot & mustard vinaigrette £4.95
Home smoked venison, sweet potato dauphinoise & tomato chutney £5.95
Fried courge’r’res stuffed with spicy pork & chorizo, red pepper & herb dressing £4.95
Roasted jem squash, dressed rocket & local goats cheese £4.95
Tuna ceviche, salad shoots, herb cresses, yuzu dressing £6.75
Crab & smoked salmon spring rolls, chilli, ginger & basil dipping sauce £5.75
Mains

Pan roasted ba by turbot, sautéed potatoes, wited spinach, salsify and warm tomato dressing £12.95
Grilled sardines with saffron & coriander, on foasted brioche with olive oil poached cherry fomatoes £8.95
Seared SCG”OpS, carrot and cauliflower puree, Stornoway black pud and salad shoots £15.95
Dressed local crab, potato and mustard salad, baby leaves £9.75
Butternut squash risotto with chili, ime & coriander, topped with candied aubergine £8.25
Roasted cherry tomato, pecorino & confit onion tart, with dressed rocket £8.25
Baked beef, kidney & cheese suet pud. gariic mash, greens & mushroom sauce £9.25
Seared supreme, confit leg of guinea fowl, colcannon potato cake & creamed lentils £10.95
Pan fried loin of venison, lyonaisse potatoes; sautéed cabbage, pancetta & chestnuts £15.95
From our grill

8 Fillet £19.95 8z Sirloin £17.95 10°2 Ribeye £14.95

Served with homedried plum tomatoes, garlic & herb stuffed Portobello mushrooms, chunky chips, homemade
ketchup & horseradish mayo.

Coté de boéuf served mediumrare with roasted onions, courgettes, wild mushrooms & fondant £29.95

potatoes

12°2 Pork Chop served with sautéed potatoes, poached leek and stilfon sauce £10.95
Whole Sea Bass stuffed with rosemary and garlic, served with honey roasted parsnips and chili £12.95
Sides 295 Dessert 495

Sweet potato dauphinoise Warm bitter chocolate tart & ivory ice cream

Sauté potatoes Yesterdays croissant & butter pudding with sauce anglaise

Chunky chips Honey parfait & caramelised kumkuats

Roast parsnips Thyme poached pear frangipane tart with creme faiche

Greens White chocolate and strawberry baked cheesecake

Rocket, olive and parmesan salad A selection of local cheeses, homemade chutney and oat biscuits (add £2)



White

1.

Armidale Estate Hill Grove Unoaked Viognier SE Australia, Australia

Spicy apricot leads an orchestra of tropical fruit.

Cullinan View Chenin Blanc Robertson, South Africa

Peach slices layered between juicy pears.

Nobilo Southern Rivers Sauvignon Blanc East Coast, New Zealand
Passion fruit, zest of gooseberry and wafts of (§oss.

Armidale Estate Hill Grove Unoaked Chardonnay SE Australia, Australia

Tropical fruit salad with a spoonful of honey.

Pinot Grigio delle Venezia Giulia Lumina Ruffino, Italy
Delicate, pear and apple sauce-scented refresher.

Corte Vigna Pinot Gri%io Pavia, Italy
Racy, crunch\ggreen fruit with a flotal flourish.

Red

Veramonte Merlot Reserva Casablanca Valley, Chile
Juicy, dark brooding cherry and plum.

Armidale Estate Hill Grove Unoaked Shiraz SE Austrafia, Australia

Spicy, warming blackcurrant and bramble fruit ensemble.

Monte Verde Cabernet Sauvirﬁnon Central Valley, Chile

Spicy apricot leads an orchestra of tropical fitit.

Altozano Tempranillo-Shiraz de Castilla W Austrafia, Australia
A cherry and plum ex&rience.

. Houéhton Private Bin Shiraz SE 4ustralia, Australia

Deliciol hints of black berries with warm, genfly spiced vanilla cream.

. Don Jacobo Crianza Rio;a Tinto Bodegas Corral, Spain

Layeredvanilla cream with ripe ready-To-burst red-berries.

Rosé

Don Jacobo Rioja Rosado Bodegas Corral; Spain

Vibrant and vivacious, just picked freshness.

Corte Vigna Pinot Griéio Rosé Pavig, Italy
Deliciously I|g%t, sfrawberry freshness.

Cullinan View Chenin Blanc Rosé Robertson, South Africa

Vibrant, beautifully ripe summer fruit.
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Nobilo Icon Series Sauvignon Blanc Malborough, New Zeland
Atfenfion grabbing gooseberries. Hinfs of nettle leaves.

Sonoma-Cutrer Sonoma Coast Chardonnay U.5.4.
Fine white "Burgundy” California style.

Chablis Paul Deloux, France .
Lively, mouth-watering, flinty freshness with floral hinfs:

Don Jacobo Rioja Reserva Bodegas Corral, Spain
Attention-seeking cheeky Cheries, wantonly soaking in creamed vanilla.

Nobilo Icon Series Pinot Noir Malborough, New Zeland
Ripe cherries and plums on a velvet cushion.

Barolo I Si%lati S. Orsola, Itagy
Blooming violefs and ripe black cherries éncased in a powerful richness.

hampagne Sparkling Wine

G.H. Mumm Cordon Rouge Brut

Full and rich with'a hint of crispness.

G.H. Mumm Cordon Ro%e Rosé

Clear cut salmon pink colour. Think strawberries, red summer fruits and a wee bit caramel and vanilla.

Perrier-Jouét Grand Brut
Light yet lingering. Elegant yet full of elabourate fruity bubbles.

Perrier-Jouét Belle E oque Brut
Striking fineSse, bubbles bursting fo escape.

Prosecco Al Szpago Frizzante Il Cortigiano Fratelli Martini, Italy
Crisp subtle fresh fizZ.

Bottle

£14.95

£13.95
£16.50
£14.95
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Bottle

£34.95
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£149.95
£18.95

175ml

£3.90

£3.60
£3.95
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£4.45
£3.60

175ml

£3.90
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£5.70

£3.95

175ml

£3.90

125ml

£6.95

£3.95

250ml

£5.45

£4.95
£5.50
£5.45
£5.95
£4.95

250ml

£6.75
£5.45
£4.95
£5.75

£8.00

£6.50

250ml

£5.45



