
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
2 COURSES £19.95 | 3 COURSES £24.95 
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
HAM HOCK TERRINE  
Minicks of St Andrews ham hock, served with  
celeriac remoulade

SEARED MACKEREL  
G&J Wilson of St Monans mackerel fillet, pickled 
cucumber and sauce bretonne  

CREAM OF CAULIFLOWER SOUP  
Served with sourdough baguette and St Andrews cheddar

MAINS
STEAK PIE 
Tender shin of beef cooked in St Andrews Ale,  
served with Pont Neuf potatoes

PAN FRIED GREY MULLET 
G&J Wilson’s grey mullet, confit potato, kohlrabi balls  
and beurre blanc

ANSTER RAREBIT AND CHICORY 
Anster cheddar rarebit, chicory and pear salad  
with maple syrup glaze

DESSERTS
CHOCOLATE, ORANGE AND WHISKY MOUSSE 
Wemyss whisky infused mousse with shortbread  
and crystallised orange

APPLE AND CINNAMON CRUMBLE  
Apple stew, white chocolate ice cream  
and honey tuille

CHEESE FONDUE   
Strathearn cheese, quince chutney and breadsticks 




