
TO SHARE
Marinated Kalamata Olives, a hint of Chilli £1.95

Garlic Flat Bread Red Pepper Hummus £2.35

Green Olive Bread, Virgin Olive Oil, Balsamic Syrup £1.95

Marinated Sun blushed Tomatoes, Artichokes,Olives,
Garlic and Chilli £2.45

Nachos, sour cream salsa and mozzarella £4.85

Garlic Bread £2.55

Garlic Bread with cheese £2.85

STARTERS
Chefs freshly prepared Daily Soup £2.95

Bocconcini mozzarella and roast vegetable salad, balsamic dressing. V £4.45

Haggis Neeps and Tatties Wholegrain Mustard and Drambuie Sauce £4.65

Chicken Laksa – spicy noodle soup with coconut milk £3.65

Cocktail of prawns, cucumber salad granary bread £4.95

Pork and Herb terrine, spicy plum chutney and toasted ciabatta £4.65

Smoked Haddock and leek ragout, puff pastry croute £4.65

Spicy Char grilled Chorizo, toasted pita bread Red pepper hummus £4.25

Platter of Continental Meats, Buffalo Mozzarella,
Olives and Sun Blushed Tomatoes £4.95

Steamed Shetland Mussels, Garlic and Cream
Provencal Sauce or Sweet Chilli and Coriander £5.65

Gnocchi with pesto and sun blushed tomatoes V £4.65

LIGHT MEALS AND SANDWICHES - AVAILABLE UNTIL 5PM
Grilled Chicken and Parma Ham Club Sandwich £5.95

Smoked Haddock omelette and a fresh salad £6.45

Goats cheese, red pepper and rocket ciabatta roll, beetroot relish £5.65

Flash fried beef fillet ciabatta roll and onion chutney £6.25

Smoked Salmon and chive Cream Cheese bagel, rocket Salad £5.65

Prawn Marie rose on granary bread £4.95

Spicy Chicken Quesadillas sour cream and salsa £5.25

SIDE ORDERS
French Fries £2.55 Cajun Fries £2.55

Chilli and Parmesan Fries £2.55 House Salad £2.55

Onion Rings £2.55 Garlic Bread £2.55

Garlic Bread with Cheese £2.85

SUNDAY SPECIAL OFFER
Chef’s Sunday Roast and dessert £8.50

Available every Sunday 12noon until 5pm



MAIN COURSES
Gateau of Haggis Neeps and Tatties

Wholegrain Mustard and Drambuie Sauce. £8.95

Chicken Milanese garlic and herb butter rocket salad £9.45

Five spiced Breast of Duck, braised red cabbage, Red wine Thyme Sauce £11.95

Medallions of Highland Venison wild mushrooms, juniper berry sauce £15.95

Sweet potato and pumpkin curry, basmati rice V £8.65

Deep Fried Haddock, French Fries and Salad £8.95

Canon of Lothian pork fillet, Dauphinoise potatoes, mustard sauce £10.95

Oven Baked lasagne, French Fries and Salad £8.25

Sautéed chicken and cashew chilli and spring onion steamed rice £8.45

Authentic Chicken Fajitas served with sour cream, salsa, and Mozzarella £9.25

Pecorino and Asparagus Tortelloni pine nuts and Basil V £8.65

Diced slow cooked Beef, Parsnip and Celeriac purée, golden puff pastry £7.95

Confit shoulder of lamb, garlic cream potatoes £9.95

Baked fillets of Sole, lemon and parsley sauce £10.65

Fresh Pasta, Sautéed Chicken and Chilli £8.45

FROM THE GRILL
Prime steaks from grass-fed beef matured for 21 days to intensify its succulence and depth of flavour.

14oz Rib eye £19.95

8oz Sirloin £17.50

10oz Rump Steak £14.95

All served with grilled tomato, Mushrooms and fries.

Add your choice of sauce any of the sauces below

for an extra £1.95

Black Pepper and Brandy Diane

Wholegrain Mustard Blue Cheese

DESSERTS
Belgian Waffles, maple syrup toffee ice-cream £4.75

Toffee sundae and homemade shortbread £4.75

Hot Chocolate fudge cake, vanilla ice cream £4.75

Lemon and ginger Cheesecake £4.75

Vanilla crème brulée, almond biscotti £4.75

Sticky Toffee Pudding, butterscotch Sauce vanilla Ice Cream £4.75

Fresh fruit Tartlette Mascarpone cream £4.75

Scottish and Continental Cheese selection and Biscuits £4.95

2FOR1 AVAILABLE ON DISHES MARKED, EVERY DAY 12.00PM TO 6.45PM
To help guests who are vegetarians we have marked suitable dishes with a (V)

For those with special dietary requirements or allergies who may wish to know about the ingredients used,please ask your waiter.


