
GRADUATION MENU

STARTERS

SALT & PEPPER WINGS
Crispy wings tossed with fresh chillies, peppers & spring
onion

TRUFFLE & PARMESAN CROQUETTES 
Truffle potato croquettes, garlic aioli, crispy leeks & shaved
parmesan 

SPICED HAGGIS BON BONS
Crispy haggis bites served with house-spiced pakora sauce 

MAINS

8OZ STEAK BURGER
Dry-aged beef, smoked bacon, mature cheddar, pickles,
signature NORTH sauce, brioche bun, skinny fries 

DRY-AGED FILLET OF BEEF (£7 SUPPLEMENT) 
8oz tender fillet with house rub seasoning, chunky chips,
peppercorn sauce, tobacco onions 
 
NORTH FISH & CHIPS
Innis & Gunn battered haddock, mushy peas, pickled onion,
tartare sauce & triple-cooked rustic chips 

THE G.O.A.T
Roasted sweet potato, lemongrass giant couscous, pickled
red cabbage, avocado, honey-roasted chickpeas, tahini &
lime drizzle

SWEET TREATS

STICKY TOFFEE PUDDING 
Warm date sponge pudding, vanilla bean ice cream, salted
caramel sauce (1/3/7)

CHEESECAKE OF THE DAY 
Vanilla ice cream (1/3/7) 

TRIO OF ICE CREAM & SORBET
Chefs choice of 3 fantastic frozen flavours

Two-Course: £30 per person
Three-Course: £35 per person

Includes a complimentary glass of fizz for the graduate!

As part of our sustainability commitments, we use a “50 Mile Menu”. All our dishes are
now made from ingredients sourced within 50 miles of our restaurant, where possible.
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