
 

 

Please inform a member of the team for advice on allergens. Adults require around 2000 kcal per day.  
Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu  
A discretionary 12.5% service charge will be added to your bill.  
All service charges & tips are paid directly to the team. 

UPSTAIRS AT THE FOOTMAN 
 

SIGNATURE COCKTAILS    

Sipsmith Negroni £12 

Sipsmith gin, Campari, 
sweet vermouth   

Woodford Old 
Fashioned £12 

Woodford Bourbon, bitters 

Patrón Paloma £13 
Patrón Reposado tequila, pink 

grapefruit, lime juice 

Espresso Martini £12 
Tails Vodka Espresso Martini 

 

 
STARTERS 

Confit duck & pistachio terrine, cherry chutney, 
warm smoked garlic sourdough  £15 

 
Haggis tart, baked swede, crispy lamb belly  £14 

 
Seared scallops, toasted fregola, apricot harissa, 

preserved lemon  £17 
 

Salmon tartare, cucumber & elderflower salad, 
creme fraiche, Melba toast  £13 

Roasted red pepper & sweet potato soup,  
crispy chickpeas (vg)  £10 – add Sourdough bread £3 

 
Heritage beetroot, goats curd, endive, pickled pear (v)  

£12 
 

Artichokes Barigoule, chive oil, sourdough crisp (vg)  £13 
 

Warm Sourdough, butter smoked salt £6 
 

Gordal olives  £6 

 
THE GRILL 

 
Rosemary and garlic pork 

chop, pulled pork rosti, 
cider jus, chips, crackling   

£30 

35-day dry aged Rib eye 
steak, watercress, shallot & 

caper salad, chips  £36 

 
35-day dry aged Fillet 

steak, watercress, shallot & 
caper salad, chips  £42 

 

 
35-day dry aged Scottish 
Côte de Boeuf to share, 

watercress, shallot & caper 
salad, chips  £70 

Sauces   |   Peppercorn sauce  £4   |   Béarnaise  £4   |   Smoked garlic butter  £4   | 

MAINS 

Delica pumpkin & sage tortellini, 
pickled walnuts, salt & vinegar seeds, 

parsley pesto (vg)  £19 
 

Malt glazed chicken, 
braised celery, ginger carrot puree, 

garlic mash  £23 
 

Cod Supreme, garlic potato Kiev, 
leeks, lobster sauce 

£27 
 

Roe venison haunch & potato pie, 
caramelised cauliflower puree, 

bramble jus  £26 
 

Cider-battered sole, beef dripping 
chips, mushy peas, tartare sauce  £23 

 
Dry aged rack of lamb, pommes 

Anna, peas & onions, mint jus  £35 
 

Halibut, potato gnocchi,  
mussels, ginger velouté  £34 

 
SIDES 

Triple cooked chips  £6 

 Broccoli, chilli, lemon (vg)  £6 

Green beans (vg)  £6 

Mac n cheese, toasted breadcrumbs, chives (v)  £6 

Caesar salad  £6 

New potatoes, mint, shallots (vg)  £6 

 


