
Coterie

STARTERS

MAIN COURSES

GRILL

TWO COURSES  - £25 PP
THREE COURSES - £30PP

‘Cullen Skink’ | Smoked Haddock | Baby Leeks | Potato 

Ham Hock Terrine | Crostini | Piccalilli | Pickled Vegetables

Shetland Scallops | Cauliflower | Curry Oil | Pine Nuts | Coriander (£5 Supp)

Mushroom Parfait | Sourdough | Balsamic Onions (V)

John Ross Jr Smoked Salmon | Creme Fraiche | Dill | Capers

Beef Short Rib Skewer | XO Glaze | Sesame | Spring Onions | Gochujang Mayo

Monkfish | Pommes Puree | Bordelaise Sauce | Roscoff Onion 

Roast Chicken Supreme | Glazed Root Vegetables | Chicken Sauce | Potato Fondant | Savoy Cabbage 

Roast Cod | Nduja Orzo | Cockles | Confit Tomato | Peas | Edamame Beans

Gnocchetti | Jerusalem Artichoke | Black Truffle | Hazelnut | Oyster Mushrooms (V) (N)

Pappardelle | Beef Cheek Ragu | Aged Parmesan | Crispy Onions 

Duck Breast | Calvo Nero | Confit Leg | Beetroot | Hasselback Potato | Juniper Jus  (£4 Supp)

Beer Battered North Sea Haddock | Hand Cut Chips | Crushed Peas | Tartare Sauce

Add Peppercorn Sauce £3

Burger Au Poivre  | 6oz Wagyu Steak Burger  | Caramelised Onions |  Peppercorn Sauce | Lettuce |

Onions Rings | Hand Cut Chips - Add Cheddar Cheese or Bacon £2

Sirloin Steak | Hand Cut Chips | Beef Fat Roscoff Onion | Spinach    (£10 Supp)

SIDES
Skin On Fries £4 | Truffle & Parmesan Fries£5 | Almond & Lemon Tenderstem Broccoli £5 |
Green Beans & Confit Shallots £4 | Honey Glazed Sesame Carrots £4 | Roast Padron
Peppers & Chilli Oil £5



Coterie

D E S S E R T S

Sticky Toffee Pudding | Molasses Caramel Sauce | Vanilla Ice Cream 

Spiced Apple Pavlova | Cinnamon Ice Cream | 

Chocolate Guinness Cake | Baileys Cream | Brandy Tuile |

Brown Sugar Tart | Banana Ice Cream | Rum Caramel 

Selection of Three Cheeses | Sourdough Crackers | Grapes | Chutney (£3 Supp)

A F T E R  D I N N E R  D R I N K S

Dessert Wine
Eradus ‘Sticky Mickey’ - Late Harvest, Sauvignon Blanc, Marlborough,

New Zealand 

Port
Manoella 10 year old Tawny port N.V. Douro, Portugal

70ml   Half Bottle 

£7.50

50ml

£8.50

Whisky - ask for our full selection 

£30

H O T  D R I N K S

Tea - English Breakfast / Earl Grey /

Green / Peppermint

Americano
Espresso
Double Espresso 
Cappuccino 
Latte
Hot Chocolate
Liqueur Coffee - Irish (Whisky) / Calypso

(Tia Maria) / Baileys 

£2.60

£3.80

£3.40

£3.40
£3.60

£3.80
£3.80
£7.50
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