
 

To Begin
This evenings freshly prepared soup     £ 3.50 
with rustic bread 

 

 Traditional Cullen Skink      £ 4.95 
chunks of smoked haddock and potatoes in a traditional soup 
 

 Haggis & clapshot       £ 4.95 
with a roast onion and red wine sauce 

 
Special recipe vegetable spring rolls (v)     £ 4.95 
with a sweet chilli dressing  

 
Hot Smoked Salmon        £ 6.50  
served with a potato and caper salad 

 

The Main Event 
Char grilled chicken breast       £ 12.95 
coated in a lemon and pepper seasoning 

served with savoury rice, mixed salad and crème fraiche 

 

Grilled duck breast         £ 14.95 
served on braised savoy cabbage  

with fondant potato and a black cherry jus 

 

Pan fried sea bass        £ 15.95 
with roasted fennel and peppers, fondant potato  

and a tangy orange vanilla sauce  

 

Dauphinoise potato tart (v)       £ 9.95 
served on red onion & pepper cous cous  

with braised fennel and mixed peppers 

 

Grilled pork loin         £ 12.95 
served with red cabbage, chive mash and a grain mustard and apple sauce 

 
Fillet Mignon          £ 21.50 
topped with a shallot compote and served with fondant potato 

finished with a red wine jus 

 

 
 

  Denotes traditional Scottish dishes 
 
Dishes may contain nuts or nut traces.  We welcome enquiries from customers who wish to know whether any meals contain 

particular ingredients. All beef is sourced in Scotland.  All weights are approximate before cooking. 

 

 



 

 

 

From the Grill 
Sirloin – 8oz         £ 17.95 

Ribeye – 8oz         £ 16.95 

Gigot of Lamb – 8oz         £ 15.95 
Cooked to your liking and served with mushroom and tomato brochettes, homemade onion rings and chunky 

chips or baked potato 

 
Choose from the following sauces: 

Diane  

Peppercorn 

Béarnaise  

  

Some Sides 
All sides are priced at £2.50 

Chunky chips     Cherry tomato and mozzarella salad 

Garlic bread     Homemade onion rings 

Caesar salad     Panache of seasonal vegetables 

 

The End 
 Classic sticky toffee pudding      £ 4.50 

with toffee sauce and vanilla ice cream 

 

 Homemade cranachan cheesecake     £ 4.50 
with a tangy fruit compote 

 

Crème brulee         £ 4.50 
served with homemade shortbread and a Drambuie and raspberry shot 

 

Chocolate torte        £ 4.50 
with coffee bean syrup and toffee ice cream 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

   Denotes traditional Scottish dishes 

 
Dishes may contain nuts or nut traces.  We welcome enquiries from customers who wish to know whether any meals contain 

particular ingredients. All beef is sourced in Scotland.  All weights are approximate before cooking. 

 

Finish your meal with a Speciality Coffee 

Café au lait   £2.95 

Cappuccino   £2.95 

Espresso   £2.95 

 

Why not end your meal in a perfect way? 

Irish Coffee   £ 4.95 

Calypso Coffee  £ 4.95 

Baileys Coffee  £ 4.95 

 

Your server will be delighted to serve you the 

after dinner liqueur of your choice 

 

 

 

 


