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D e s s e r t s
CHOCOLATE ORANGE MOUSSE  (V)      8   
velvety chocolate mousse infused with orange, finished with chocolate shavings

UPSIDE DOWN CAKE  (V)        8
peach & rhubarb cake served warm with silky vanilla custard

LEMON & LIME POSSET  (V)       7
a refreshing citrus posset served with buttery Scottish shortbread

STICKY TOFFEE PUDDING  (V/GF)        8
a comforting classic with rich toffee sauce & vanilla ice cream

CHOCOLATE BROWNIE  (V/GF)       8    
warm chocolate brownie served with creamy vanilla ice cream & chocolate sauce 

RASPBERRY SORBET  (Ve/GF)          7
two refreshing scoops of fruit sorbet, perfect for a lighter finish

S t o n e  B a k e d  P i z z a s
CAJUN KICK            17
cajun chicken, sliced onions, jalapeños & mozzarella on a rich tomato base

MEDITERRANEAN GARDEN       16
roasted Mediterranean vegetables, olives, peppers & mozzarella

THE PEPPERONI PICCANTE       16
loaded with spicy pepperoni, chillis & melting mozzarella  

MARGHERITA            15
a timeless favourite with rich tomato sauce, mozzarella & fresh basil 

A c c o m p a n i m e n t s
SIDE SALAD  (Ve/GF)         5

MASHED POTATOES  (V/GF)        5

CRISPY ONION RINGS  (V/GF)        5

FRIES / CAJUN FRIES / SALT & CHILLI FRIES  (V/GF)     4/5/6

GARLIC BREAD / GARLIC BREAD WITH MOZZARELLA  (V) 6

(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

Autumn on a Plate
As the nights draw in, settle in with comforting classics, Scottish favourites and a few
bold flavours from further afield. Freshly prepared, generously served and perfect for

sharing good company.



N i b b l e s
NATURAL MARINATED OLIVES   (V/Ve/GF)      7 

GARLIC AND SALT FLATBREAD  (V)       6

CHERRY TOMATO AND BALSAMIC FLATBREAD  (V)    7 

  

S m a l l  P l a t e s
SOUP OF THE DAY  (V)         7  
our chef's freshly prepared seasonal soup, served with warm crusty bread & butter 

TOMATO BRUSCHETTA  (V)        8
toasted rustic bread piled high with juicy cherry tomatoes, fresh basil, red onion & a
drizzle of extra virgin olive oil

HIGHLAND HAGGIS BON BONS       8
golden, crispy haggis bon bons served with a rich cracked black peppercorn sauce

COCONUT & PANKO KING PRAWNS        11
succulent king prawns coated in a light coconut & panko crumb, served with a
sweet chilli dipping sauce

SALT & CHILLI CHICKEN  (GF)        9  
crispy chicken tossed with fragrant salt, chilli, onions, peppers & Asian spices, finished
with a sweet chilli glaze 

SALT & CHILLI CAULIFLOWER  (GF/Ve)          8
crispy chicken tossed with fragrant salt, chilli, onions, peppers & Asian spices, finished
with a sweet chilli glaze

GOLDEN HALLOUMI STICKS  (V)       8
perfectly crisp mozzarella sticks with a rich tomato & herb dipping sauce
 
LOADED SKINS  (GF)            9
topped with chilli con carne & cheddar cheese 

S A L A D S
SPICED HALLOUMI  (V/GF)         14
mixed leaves, cherry tomatoes & roasted vegetables   

SQUASHED GOAT  (V/GF)         14
mixed leaves, roasted butternut squash & crumbed goats cheese 

CAJUN CAESAR            16
cos lettuce, char-grilled Cajun chicken, garlic croutons, cherry tomatoes & parmesan
tossed in Caesar dressing 
  

P e n n e  P a s t a  D i s h e s
FIERY ARRABBIATA  (Ve)          14  
penne pasta in a bold tomato sauce with garlic, chilli & fresh herbs

CAJUN CHICKEN CREAM          18
tender cajun chicken in a rich, creamy paprika sauce with penne pasta   

SMOKED SALMON & BROCCOLI       18
smoked Scottish salmon, broccoli, white onions & peas tossed in a silky cream sauce
with penne

MEDITERRANEAN VEGETABLE PASTA  (Ve)     16
roasted Mediterranean vegetables folded through a light tomato & herb sauce
with penne   

M a i n s  C o u r s e s  
THE CLASSIC CHEESEBURGER        17  
a juicy beef burger topped with melted cheddar, lettuce, tomato & onion, served with
crisp fries & crunchy homemade slaw

CAJUN CHICKEN BURGER          17
a grilled chicken breast burger topped with lettuce, tomato & onion, served with crisp
fries & crunchy homemade slaw

BATTERED FISH & CHIPS  (GF)        18
crispy battered fish served with chunky chips, garden peas, lemon wedge & tartare sauce

PAN ROASTED SEA-BASS  (GF)        21
bass fillet served with buttery seasonal vegetables, creamy mashed potatoes & a light
herb butter

CREAMY STROGANOFF  (GF)         19/17/15
choose from tender beef, chicken or vegetables in a rich paprika & mushroom
stroganoff, served with fluffy rice

HEARTY CHILLI BOWL             17
a warming bowl of our homemade chilli served with fluffy rice, crunchy tortilla chips &
sour cream 

HIGHLAND CHICKEN SUPREME            19
roast chicken breast topped with a crispy haggis bon bon, finished with peppercorn
sauce and served with creamy mashed potatoes & seasonal vegetables 

STEAK FRITES  (GF)          19
rump steak chargrilled to medium and served with crispy fries, grilled tomato and
peppercorn sauce

STEAK OF THE DAY  (GF)          POA
8oz cut served with crispy fries, grilled tomato, mushrooms, onion ring & peppercorn
sauce  


