
Starters
Salt & Pepper Calamari  £11.80
marinara sauce, garlic aioli, charred lemon

Soup of the Day  £7.35
white and wholegrain flour bread roll, Irish salted butter

Haggis Bon Bons  £10.85
haggis bon bons, turnip & honey purée, pepper sauce 

Burrata di Puglia  £9.85
vine & cherry tomatoes, basil pesto, balsamic reduction, 
chargrilled focaccia

Chicken Liver, Port & Thyme Pâté  £10.65
red onion marmalade, balsamic onions & gherkins, melba toasts

Pan-Seared King Scallops  £15.50
Campbells of Linlithgow black pudding, garden pea purée, 
bacon crumb

Sandwiches 
with home-made chips (from Scottish potatoes) & 
truffled mayo

Roasted Chicken & Scottish Buffalo Mozzarella  £13.80
thyme roasted chicken thigh, buffalo mozzarella, carrot & 
beetroot slaw, rapeseed enriched ciabatta

Charred Halloumi & Roasted Red Onion  £13.55
chargrilled halloumi, roasted red onion, confit tomato, 
rapeseed enriched ciabatta

Fish Finger Sandwich  £14.90
battered MSC approved North Atlantic haddock goujons, 
tartar, sourdough

Haggis Dip Toastie  £13.85
Campbells of Linlithgow haggis, Scottish Cheddar, red onion, 
toasted sourdough, pepper sauce

Roast Rib of Beef  £16.25
roast rib of beef, portobello mushroom, smoked Cheddar, 
honey BBQ mayo, spinach, rapeseed enriched ciabatta

Lunch  

All dishes are prepared in an environment where nuts may be present. A discretionary service charge of 10% will be added for tables of 8+.

Mon-Sun midday - 4pm

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

Grass-Fed 6oz Bavette Steak (medium rare)  £19.50
bearnaise, dressed rocket, home-made chips (from Scottish 
potatoes) 

Pork, Leek & Guinness Sausages  £18.00
chive mash, buttered peas, red onion gravy

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

6oz 21 Day Aged British Beef Burger  £19.40
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

Pan-Roasted Chicken Breast with Black Pudding  £21.00
skin-on chicken breast, Campbells of Linlithgow black 
pudding, rosti potato, creamed cabbage, pepper sauce

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

Baked Macaroni Cheese  £16.50
short cut macaroni, béchamel, mature Cheddar, cheese crumb, 
garlic rapeseed enriched ciabatta, garlic dip

   add crispy bacon  £1.70

Desserts
Sticky Toffee Pudding with Pecans  £9.20
toffee sauce, candied pecans, vanilla ice cream

Apple Tarte Tatin  £9.90
all-butter shortcrust pastry, Gala apple, caramel,  
vanilla ice-cream

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


