Menu

Please ask for information about the Inn’s private dining room or our bespoke outside and home catering

www.theinn.co.uk

Tel: 01334 840494 lathones@theinn.co.uk

Tian of local potted crab
With a lobster butter
Crayfish tails and fresh herb salad

STARTERS

Foie gras creme bruleé
with toasted Brioche
And sauterne jelly

Flash baked smoked salmon C
with a chive and caviar
créme fraiche

£6.95 £8.50 £6.50
Goats cheese & shallot tart tatin V.C. Corn fed chicken & leek terrine
With a caramelised red onion tart with a gooseberry compote
and dressed leaves & tomato bread
£4.95 £8.50
SOUPS

Homemade soup V.C.

East Neuk fish bisque

of the day With croutons and Rouille
£3.95 £5.50
FISH AND PASTA
Baked Turbot Strozzapreti pasta V.C. Roasted cod

With hand dived Scallops
Leek and potato crumble
And fresh herb cream
£21.50

With a wild mushroom sauce
£6.50/£14.50 s/main C

With a luxury fish pie
Buttered kale & smoked bacon
£19.50

Char-grilled Angus rib-eye 100z C.
With the Inn’s take on the famous

GRILLED & ROASTS

Spatch-cock poussin

Roasted breast of wild duck

Marinated in smoked garlic and grilled
Served with lemon and fresh thyme stuffing
£16.50

Confit of duck leg with
a preserved plum jus
£18.00

Cafe de Paris butter and frites
£19.50

CASSEROLES AND SLOW-FOOD

Venison and mixed game steamed pudding “Richards” luxury fish pie C.
with Salmon, Prawns, Haddock, Turbot,
Cod and a hint of a Smokie

£16.50

Stornaway black pudding
and a port wine reduction
£14.50

V = Vegetarian dish  C= child portion available No Mobiles in the restaurant please

Service is at your discretion however Parties of 8 or more will be subject to a 10% service charge.



