
For The Table
Kalamata and Halkidiki Olives  £6.50
Kalamata & Halkidiki olives, chilli, garlic  

Starters
Soup of the Day  £7.35
bread, Irish salted butter

Chicken Liver, Port & Thyme Pâté  £10.65
red onion marmalade, balsamic onions & gherkins,  
Nairn's Gluten Free Wholegrain Oat Crackers

Mains
North Atlantic Haddock & Chips  £20.45
battered MSC approved North Atlantic haddock, home-made 
chips, crushed peas, fresh mint, tartar, lemon

Crock Pot Galician-style Beef Stew  £22.50
hand-diced beef, red wine, mushrooms, plum tomatoes, red 
pepper, courgette, flat-leaf parsley, Parmesan, chive mash

Moules du Jour  £18.85
Scottish MSC approved Mussels, home-made chips  
(from Scottish potatoes), charred seeded brioche bun

Pan-Roasted Sea Bass  £21.45
olive oil & herb new potatoes, buttered greens,  
sauce vierge, crispy capers

Pan-Roasted Chicken Breast  £21.00
skin-on chicken breast, rosti potato, creamed cabbage, pepper 
sauce, bacon crumb

House Salad Bowl  £15.75
mixed leaves, quinoa, roasted cherry tomatoes, grated carrots, 
beetroot, roasted pumpkin, pumpkin seeds, crisp flour tortillas

   add pan-fried king prawns (shell off)  £4.80 
   add roasted chicken breast  £4.75

6oz 21 Day Aged British Beef Burger  £18.40
seeded brioche bun, lettuce, vine tomato, dill pickle, mustard 
mayo, home-made chips (from Scottish potatoes), tomato & 
gherkin relish

   add mature Cheddar  £1.15  
   add Castello blue  £1.25  
   add streaky bacon  £1.35

Mon-Sun from 4pm
Dinner Menu

Gluten Free

Gluten free dishes are prepared in an environment that has gluten 
present and where nuts may be present.  
A discretionary service charge of 10% will be added for tables of 8+.

Steaks
John Gilmour Butchers Grass-Fed Beef
Hand picked from trusted Scottish farms, naturally reared 
and matured for a minimum of 21 days. 

10oz Sirloin (special trim)  £37.00 
8oz Fillet (special trim)  £41.00
both served with home-made chips (from Scottish potatoes), 
roasted vine tomato, portobello mushroom, onion rings

Steak Sauces  £3.00
Castello blue / Béarnaise / Pepper

Sides
Onion Rings  £5.00

Home-made Chips (from Scottish Potatoes)  £6.00

Desserts
Classic Crème Brûlée  £8.80
set vanilla custard, brown sugar, Lotus Biscoff biscuits

Dairy Ice-Cream 
(ask about today's ice-cream selection) 

2 scoops £4.90 / 3 scoops £6.70
chocolate sauce, Cadbury’s flake

Liqueurs
Drambuie  £4.80

Baileys  £5.40

Cointreau  £4.50

Glayva  £4.80

Tia Maria  £4.35

Kahlua  £4.50

Amaretto de Saronno  £4.50
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