
Please advise your server of any special dietary requirements or allergies 
 

 

MENU 

 

NIBBLES   
  
Gordal Olives  5 
Baked Bread, Balsamic, EVOO 6.5 
  
STARTERS   
  
Homemade Soup of the Day, crusty loaf, whipped butter   7.5 
  
Prawn Cocktail, Marie Rose sauce, crostini 14 
  
Chicken Liver Parfait, toasted loaf, onion chutney  11 
  
Haggis Parcel, whisky sauce  11 / 19 
  
Tomato & Mozzarella Arancini, tomato & herb sauce, Parmesan 9 
  
  
MAINS  
  
Beef Burger, hand cut chips, tomato, baby gem, burger sauce, pickle   
                                                                                                           Add Cheese / Add Bacon  

19.5 
2 

  
Fish & Chips, beer battered haddock, hand cut chips, homemade tartar 21 
  
Seafood Linguine, white wine & herb cream sauce  22 
  
Harissa Spiced Cauliflower Steak, white bean hummus, hand cut chips  19 
  
Supreme of Chicken, creamed potatoes, green beans, peppercorn sauce  24 
  
  
DESSERTS  
  
Sticky Toffee Pudding, vanilla ice cream, toffee sauce  9 
  
Chocolate Torte, crushed honeycomb  9 
  
Vanilla Crème Brûlée, homemade butter shortbread   9 
  
Cheese & Biscuits, chutney, quince  12 


