
CHICKEN BREAST   18
chargrilled chicken breast, haggis lollipop, whisky sauce

SEA BASS FILLETS (GF)   19
garlic, lemon, tomatoes & spring onions

KOREAN CAULIFLOWER (V/Ve) 14 
sticky glaze, coconut rice

BATTERED HADDOCK (GF)  15
chips, peas, lemon

STEAK FRITES (GF)   14
6oz prime cut steak, peppercorn sauce, chips

DUCK BREAST (GF)   22
sweet potato, blackcurrant jus

BBQ PULLED PORK (GF)  14
cheddar mash, seasonal vegetables

HALLOUMI SKEWERS (V)  14
red onion, courgette, tomato jam, cous cous

SUMMER SALAD (V/GF)   12
watermelon, feta, strawberries

COUS COUS SALAD (V/Ve/GF)  14
mixed leaves, sweet potato, tomatoes, 

avocado, pumpkin seeds

CHICKEN CAESAR SALAD  14
cos lettuce, parmesan, croutons, caesar dressing

KOREAN CRISPY BEEF (GF)  15
marinated sticky beef strips, coconut rice

THAI GREEN CURRY (GF)   
coconut rice

VEG 14 / CHICKEN 15 / KING PRAWN 16

PIRI PIRI CHICKEN BURGER 16
lettuce, tomato, red onion, tomato jam, chips

 

BEEF BURGER STACK   16
lettuce, tomato, red onion, tomato jam, chips

ADD CHEDDAR £1 / ADD PULLED PORK £2.50
 

8oz FILLET/SIRLOIN STEAK (GF) 32/28
grill garnish, peppercorn sauce, chips 

SOUP OF THE DAY (V)   5
homemade bread, butter

PIRI PIRI HALLOUMI SALAD (V/GF) 7
balsamic glaze

PRAWN FRUIT PLATE   10
prawn, marie rose, fruit, iceberg

KOREAN CAULIFLOWER (V/Ve/GF) 7
asian salad

BRUSCHETTA (V/Ve)   7
tomatoes, garlic, basil & evoo

CHICKEN WINGS (GF)   8
sticky BBQ glaze

SWEET POTATO CROQUETTES 7
sweet potato, chorizo, tomato & pepper jam

TEMPURA CHICKEN/PRAWN (GF) 7/9
salad garnish, asian dipping sauce

PAN FRIED SCALLOPS (GF)  12
butternut puree, crispy chorizo

POTATO SKINS (GF)   7
cheddar cheese, bacon, sour cream & chive

S T A R T E R S

RED PEPPER HUMMUS (V/Ve) 7
fresh flatbread

MARINATED OLIVES (V/Ve/GF)  6
fresh marinated mixed olives

FLATBREAD (V/Ve)   5
garlic oil, rosemary, sea salt

A P P E T I Z E R S

(V) - vegetarian 
(Ve) - vegan
(GF) - gluten free
Some dishes may be suitable for those with 

allergens after removing items. If you have a 

food allergy, please notify your server.

K E Y

M A I N S

P I Z Z A

P A S T A

DE CECCO RIGATONI
gluten free pasta available on request

AMATRICIANA    13
bacon, tomato, garlic, onion,chilli

MUSHROOM CREAM (V)  12
garlic, onion, mushroom, heavy cream

CHEF’S CHOICE (V)   13
garlic, onion, chillies, parsley, wine, 

cherry tomatoes, evoo

CARBONARA    13
bacon, parmesan, egg yolk, cream, garlic

12” hand-rolled pizza

MARGHERITA (V)    13
mozzarella, napoli

VEGETARIAN (V)    14
mozzarella, napoli, mixed peppers, 

red onion, mushrooms

PEPPERONI    15
mozzarella, napoli, pepperoni, red onion

PIRI PIRI CHICKEN   15
mozzarella, napoli, piri piri chicken, 

jalepenos

HIGHLANDER    16
mozzarella, napoli, black pudding, haggis

PIRI PIRI FRIES    4
HONEY GLAZED VEG   5
TEMPURA ONION RINGS  4
GARLIC BREAD    5
CHEESY GARLIC BREAD  6
BACON & CHEESE FRIES  5

S I D E S

SUNDAY - THURSDAY 12PM-9PM      FRIDAY - SATURDAY 12PM-10PM



available daily from 12pm - 5pm

choice of bloomer or ciabatta
served with side salad with balsamic glaze

CHEDDAR, HAM & CARAMELISED ONION
EGG & CHIVE MAYO
TUNA MAYO
CHEDDAR & COLESLAW
CHICKEN TIKKA MAYO
RED PEPPER HUMMUS & TOMATO
PRAWN MARIE ROSE
SMOKED SALMON & SPRING ONION

BLOOMER SANDWICH  9
TOASTED CIABATTA   10

L I G H T E R  B I T E S

B L O O M E R  S A N D W I C H  O R  

T O A S T E D  C I A B A T T A

all omelettes are made with 3 eggs
served with side salad with balsamic 
glaze and fries

PLAIN
CHERRY TOMATO
HAM & RED ONION
MUSHROOM
SMOKED SALMON & SPRING ONION
FETA & SPINACH

10

O M E L E T T E S

fluffy baked potato
served with side salad with balsamic glaze

CHEDDAR, HAM & CARAMELISED ONION
EGG & CHIVE MAYO
TUNA MAYO
CHEDDAR & COLESLAW
CHICKEN TIKKA MAYO
RED PEPPER HUMMUS & TOMATO
PRAWN MARIE ROSE
SMOKED SALMON & SPRING ONION

10

B A K E D  P O T A T O E S

D E S S E R T S

STICKY TOFFEE PUDDING  8
butterscotch sauce, vanilla ice cream

CHOCOLATE BROWNIE (V/GF)  8
served warm, vanilla ice cream

LEMON MERINGUE PIE (V)   8
vanilla ice cream

COOKIE DOUGH   (V)   8
see server for today’s batch, vanilla ice cream

CREME BRULEE (V)   8
shortbread

MEARNS MESS  (V/GF)   8
meringue, fresh berries, whipped cream

CHOCOLATE MOUSSE (V/GF)  8
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