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SUNDAY LUNCH MENU

NIBBLES
Gordal Olives 5
House Focaccia 7.5
Baked Bread, Balsamic, EVOO 6.5
TO START
Homemade Soup of the Day, country loaf, whipped butter 7.5
Cullen Skink, smoked haddock croquette, fish velouté 14
Haggis, Neeps & Tatties, haggis bon bons, neeps purée, peppercorn sauce 11
Crepes, spinach, butternut squash, walnuts, smoked Applewood espuma 11
MAINS
Roast Sirloin of Beef, Homemade Yorkshire pudding, seasonal vegetables & potatoes, red 24.5
wine Jus
Fish & Chips, beer battered haddock, hand cut chips, tartar, vinegar powder 21
Beef Burger, homemade beef pate, hand cut chips, tomato, baby gem, ketchup & mustard 19.5
Add Cheese 2
Gnocchi, wild mushrooms, chestnuts, pickled celeriac 20
SIDES - 6
Chunky Hand Cut Chips Honey Glazed Carrots Seasonal Greens
Creamed Spinach Creamed Potatoes Grilled Leeks

Please advise your server of any special dietary requirements or allergies



