STARTERS

Chef’s Soup of the Day
Served with a Crusty Roll

Smoked Haddock & Spring

Onion Fishcakes
Served with a Warm Tomato Sauce

Cullen Skink ~

Traditional Scottish Soup of Smoked
Haddock, Potato, and Double Cream,
served with a Crusty Roll

Cauliflower Cheese Loaded
Potato Skin

Skin on Chips
Onion Rings
Boiled Skin on Potatoes

Black Peppercorn & Red Wine
Sauce

Stilton & Port

Battered Chicken Pieces
With a Barbecue Dip

Tempura King Prawns
Marinated in Garlic and Ginger,
served with Sriracha Sauce

Prawn Cocktail Marie Rose

Served with Citrus Fruit and Multigrain
bread

Baked Camembert

Served with Mango Chutney and
Crusty Bread - Designed for Sharing!

SIDES

Mixed Salad

Seasonal Vegetables & Potatoes
Crusty Bread Roll

Green Olives

Grated Cheddar

Kaleslaw

Our food is prepared in a kitchen with nuts and other ingredients not specified on the menu.
Full allergen information is available. When ordering, please inform your server as to any dietary requirements in order that
we can handle your individual requirements. GF- No gluten containing ingredients: all fried food is cooked in a shared fryer.
Some items not marked as gluten-free can be adapted, please ask.

Gratuities are left to your discretion.

All main courses are cooked to order and some may take up to 20 minutes.




MAINS

Our Best Seller

80z Scotch Sirloin Steak 29.45 | Homemade Scotch Steak Pie & 17.45

Served with Skin on Chips, Grilled With Skin on Chips and Petit Pois
Tomato, and Sauce of Choice

Chef’s Lasagne 16.35  Pork Meatballs With
Served with Skin on Chips, and Kaleslaw Tagliatelle

In a Tomato & Basil Sauce, served with

. Toasted Garlic Ciabatta
Venison Escalope = 19.75

With Wild Mushrooms & Cranberry Jus,

Season Vegetables, and Potatoes Haggis Burger
60z Beef Burger topped with Haggis
and Black Peppercorn Sauce, in a
Brioche Bun, served with Skin on Chips

Grilled Chicken & Streaky

Bacon Salad

Tossed with Garlic Croutons and Honey Chicken Burger

Mustard Dressing Battered Chicken Breast Fillets in a

Brioche Bun, with Salad and Sriracha
Mayonnaise, served with Skin-on Chips

Chicken Tikka Masala 444 17.45

Served with Basmati Rice and Garlic &
Coriander Naan

Whole Tail Scampi

With Skin on Chips, Petit Pois, and
Homemade Tartare Sauce

Breaded East Coast Haddock 16.95
With Skin on Chips, Petit Pois, and

Homemade Tartare Sauce Poached Fillet of Salmon
Teriyaki

Homemade Vegetable Stew 16.85  Servedwith Steamed Rice

Sweet Potato, Cauliflower & Three-
Bean Stew, served with Steamed Rice

Our food is prepared in a kitchen with nuts and other ingredients not specified on the menu.

Full allergen information is available. When ordering, please inform your server as to any dietary requirements in order that
we can handle your individual requirements. GF- No gluten containing ingredients: all fried food is cooked in a shared fryer.
Some items not marked as gluten-free can be adapted, please ask.

Gratuities are left to your discretion.

All main courses are cooked to order and some may take up to 20 minutes.




