
Sticky Toffee Pudding
Vanilla ice cream, honeycomb and salted caramel sauce

Porrelli’s Ice Cream
 Three scoops of your choosing - please ask your server for today’s flavours

Passion Fruit Cheesecake
Mango sorbet

sweets

starters
Soup du Jour {v} 

Crusty bread and parsley & sea salt butter
Vegetable Tempura {v}

Sweet chilli dip and pickled vegetables

market menu 
2 courses £16 | 3 courses £20

monday - wednesday 4pm - 8pm | thursday 12pm - 8pm

230g Josper Grilled D-rump Steak ......£6 supplemement 
Choice of potatoes and a sauce

Pancetta Wrapped Chicken Breast
Stuffed with sundried tomato & basil pesto, fondant potato, tender stem broccoli and chive cream sauce

King Prawn & Scallop Linguine
Chilli, garlic, spring onion and olive oil

Roasted Butternut Squash Risotto {v}
Crispy sage and roasted pine nuts. Add chicken ......£3

The Butcher’s Burger
7oz handmade burger, Monterey jack cheese, burger sauce, tomato and fries

Braised Beef Featherblade
Herb mashed potato, carrot purée chantenay carrots and mushroom jus

main course

sauces
Sauteed garlic mushrooms  .....4
Spinach & Garlic  ..................4 
Seasonal vegetables  .............4 
Truffle & parmesan fries  ...4.5 
Garlic Prawns  ......................6

sides
Mashed potato  ..................3.5
Hand cut chips  ......................4 
Skinny fries  .......................3.5
Beer battered onion rings  ..4.5
Truffle mac & cheese  ........4.5 
Honey glazed carrots  ...........4 

Pepper sauce  ......................2.5
Red wine jus  .....................2.5 
Diane  ................................2.5
Whisky sauce  ....................2.5
Garlic butter  ....................2.5

Baked Goat’s Cheese & Parma Ham Parcel {gf}
Raspberry & pomegranate dressing and micro salad



happy 18th birthday

christie davis!

Sauteed garlic mushrooms
Spinach & Garlic  

Seasonal vegetables 
Truffle & parmesan fries  

Garlic Prawns

sides
Mashed potato
Hand cut chips 
Skinny fries

Beer battered onion rings
Truffle mac & cheese
Honey glazed carrots

Pepper sauce
Red wine jus

Diane 
Whisky sauce
Garlic butter

230g Josper Grilled Fillet or 300g Rib-Eye or Sirloin Steak
Choice of potatoes and a sauce

Chicken Supreme
Haggis croquette, fondant potato, seasonal vegetables, whisky jus

Pan Fried Seabass
Red pepper sauce, sautéed potatoes, seasonal greens

The Butcher’s Burger
7oz handmade burger, crisp pickled onions, Monterey jack cheese, burger sauce, tomato, ‘slaw and fries

Sticky Toffee Pudding
Vanilla ice cream, honeycomb and salted caramel sauce

Porrelli’s Ice Cream
 Three scoops of your choosing - please ask your server for today’s flavours

Strawberry Cheesecake
With fruit coulis 


