
Starters 

 

Soup of the day served with a crusty roll (v)          4.25                                                                                

                          

Shetland Mussels in a Creamy White Wine and Parsley Sauce        6.95 

      

Breast of wood pigeon wrapped in Pancetta served with pan-fried           8.25 

kale and red berry compote         
NB! Genuine product, may contain shot!  

 

Beetroot and chickpea pate served with Scottish oatcakes (v)                    5.95 
                                                                                        

Pan seared Scottish scallops with black pudding and apple puree            9.95                                                                                                      

      

Duck, cranberry and bacon Terrine served with Scottish Oatcakes       6.25 

 

                                                                                                                                                                                        

Main Courses 

 

8oz Sirloin Steak served with Hand Cut Chips, Roasted Cherry              19.95 

Tomatoes and Crispy Onions  

                                                                                              

Scottish Scallops served with parmesan mashed potato, broad               26.95 

beans, honey cured bacon and pesto infused olive oil        

        

Breast of wild duck served on a beetroot risotto                  14.95 
NB! Genuine product, may contain shot!  

 

Fillet of Sea Bass served with fondant potato, courgette and    14.95 

green pea papardelle                                                                        

 

Venison and red wine casserole served with herb roasted potato            13.95                                      

                                                                                                                                      

Quinoa and Vegetable Burger in a rustic Ciabatta bun with our             11.95 

special sauce served with Hand Cut Chips and mixed leave salad (v)                                                                     

*add Blue Stilton, Cheddar or caramelized onion topping for            0.85 

 

Rump of Lamb served with rosemary mashed potato, minted green       16.95 

pea puree, tender stem broccoli and red wine jus                                                 

                                                   

Savoy cabbage parcels with mushrooms and grilled mozzarella served   10.95 

With herb roasted potato   (v) 

                                                                                                                                                                                           

Walnut and Vegetable Lasagna served with Garlic Bread   (v)        9.95 

 

Penne Pasta with King prawns, Mussels and Smoked Salmon  in           10.95 

a cream, garlic and mustard sauce                              



 

 

Salads 

 

Oriental Style Beef Salad             9.95 
(Mixed leaves, coriander, pickled ginger, peppers, sesame seeds & chilli)   

 

Caesar Salad with Chicken                                                                         9.95 
(Romaine lettuce, herb croutons & parmesan shavings) 

  

Caesar Salad with King Prawns                                                               10.95 
(Romaine lettuce, herb croutons & parmesan shavings) 

                       

Roasted Chickpea and Avocado Salad (v)                               9.95 
(Mixed leaves, cherry tomatoes, cucumber & red onion) 

Add chicken for 1.50    

 

 

Sides                  Sauces 

Bowl of hand cut chips 2.95   Peppercorn Sauce       2.25 

Mixed Salad   2.95             Blue cheese Sauce         2.25          

Garlic Bread                       2.95                          Red wine Sauce              2.25 

Steamed Vegetables           3.25                                                        

Marinated olives, cauliflower and carrots served with breads                  4.95 
 
 

 

 

 

Desserts 

 

White chocolate and Baileys cheesecake             5.25

                    

Mixed Berry Pavlova             5.25

  

Baked Apple with Toffee Sauce served with Vanilla Ice Cream        5.25

  

Cheese Platter                                                                        7.95  
(Blue Stilton, sharp Cheddar, flavoursome        

Manchego and creamy Brie served with red onion chutney)   

 

Selection of Sorbets                                                                                     4.95                         

 

Sticky Toffee pudding served with vanilla ice cream                                  6.25                                                                                                                                       
 

Dark chocolate mousse and honeyed hazelnut cake                                     6.50 


