Appetisers

New England clam chowder

Goats cheese mousseline roast peppers port and balsamic glaze
Grilled Asparagus with crisp fried free range egg,

Carpaccio of beef with arugala "harry’s bar" style

Classic Caesar salad with Focaccia Crouton and Shaved Permesan
Spinach salad, croutons, shaved pears, avocado & dolce latté
Carpaccio of salmon, with key lime dressing

Tomato & pickled red onion, artichoke salad

Fennel carpaccio with olives , roast tomato & basil dressing
Maryland crab cake, remoulade sauce red pepper jam

Black porcini mushroom risotto with mushroom crisp & mascarpone
Aged Virginia ham, smoked oysters, celeriac & Apple wood cheddar.

Entrées / Slow Cook / Roast

Salmon fishcakes, buttered greens, basil cream

Blackened salmon, with arugala & ranch dressing

Fillet of wild Sea bass sorrel & lemon crushed potatoes eggplant caviar

Grilled Mahi Mahi arugala, roasted pepper & grilled zucchini salad,
lemon cilantro dressing

Prime Steak tartar, sweet yams fries, green salad

Ground beef sandwich with fries and coleslaw
Sweet cured bacon and fontina

The above prices include VAT
There is a cover charge of £1 per person

A discretionary service charge of 12.5% will be added to your bill
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Entrées & Girills

Calves liver , Monterey mash ,apple chutney & maple cured bacon

Grilled American cornish chicken with grilled vegetables Creole & herb
dressing , chipotle creme fraiche

Missouri rub breast of duck with goats cheese & dried tomato tamale

Grilled rack of lamb ,tomato jam , eggplant & cress salad

Grilled rib-eye steak (10 oz.) with tobacco onion

Blackened rib-eye steak(100z)with Charlestown slaw

New York strip steak (10 oz.) french fries, béarnaise sauce

Peppered New York strip (100z) garlic mash & bordelaise sauce

Grilled fillet steak (80z),with asparagus & horseraddish cream

All our Beef is organically reared Scottish aged for at least 28 days from

prime angus, Galloway, shorthorn cross cattle bred on the Buccleuch estates

Sides

sauté greens

Creamed spinach/ Wilted spinach

Tobacco onions

Roast field mushrooms

Creamed mash /Monterey mash/ Garlic mash
Shoestring fries

House salad

Tomato and pickled red onion salad

Sweet potato fries

Baked potato & sour Cream
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