


THE LEAD STATION
WEEKEND LOVE

TWO COURSES £27 / THREE COURSES £33

AMUSE-BOUCHE

ATLANTIC IRISH OYSTERS £3/£8
Seaweed, Asian dressing

BEGIN

MAPLE BEETROOT SALAD (v) £6
Baby beetroot, walnut & apple puree, sorrel

MOULES MARINIERE £7
Toasted tuscan bread

‘BONITO' STEAK TARTARE £8
Truffle croutons

RHUBARB FLING £9.5
Slingsby rhubarb gin, bombay sapphire, franciacorta brut, homemade rhubarb syrup, lemon

MAIN

80z FILLET STEAK £23.5
Triple cooked chips, portobello mushroom, tomato, Café de Paris butter

HALIBUT FILLET £22
Coconut & lemongrass broth, rainbow carrot, greens, shiso cress

WHITE MISO & GINGER TOFU (v) £14.5
Udon noodles, glazed pak choi, purple broccoli, bamboo shoots

QUEEN OF HEARTS £8.5
Tanqueray dry gin, martini extra dry, homemade raspberry syrup, lemon, elderflower foam

SWEETS

DARK CHOCOLATE & PECAN SABAYON TART (n) £6.5
Chocolate snow

ROSE MACAROON £7
White chocolate & tangerine mousse, crystalised rose petals

COCONUT PANNA COTTA £6.5
Strawberry & champagne jelly, coconut tuille

SWEET SCOT £9
Glenmorangie, lagavulin 16, martini rosso, kahltia, maraschino cherry liqueur, salted caramel, vanilla, chocolate bitters

Our dishes may contain nuts or nut traces. LOVE IN 2020
Allergen information available on request. Please ask your server.



