SUNDAY 5 APRIL

WHILE YOU WAIT

Chef’s bread of the day, £3PP
Gordal olives, aged balsamic & oil (Ve)

STARTERS

Leek, Potato & Wild Garlic Soup £7.50
Chefs bread of the day (Ve)
Add Goats cheese croquette (V) £1.00

MAINS
Fish & Chips £14.00/
Your choice of breaded or battered £19.00

North Sea Haddock, chunky chips,
lemon, peas, tartar sauce

Spicy Grilled Chicken Skewers £21.00
Harissa spiced giant cous- cous, cucumber

yoghurt, pomegranate, chilli, spring onion,

grilled tender stem broccoli

Dry Aged Scotch Beef Burger £19.00
Smoked cheddar, caramelised onion, pickles,
lettuce, tomato, burger sauce, skinny fries

Add Streaky bacon or Swap smoked cheddar

for blue cheese £3ea

Spiced Cauliflower Steak £18.00
Harissa spiced giant cous- cous,

cucumber vegan yoghurt, pomegranate, chilli,

spring onion, grilled tender stem broccoli (Ve)

Scottish Salmon Fillet £23.00
Herb crushed new potatoes, white wine
sauce, tender stem broccoli, parsley oil

DESSERTS

Very Sticky Toffee Pudding £8.50
Toffee sauce, vanilla ice cream (V)

Rhubarb Eton Mess £8.00
Poached Yorkshire rhubarb compote,

vanilla cream, broken mirangue, lemon

curd, shortbread crumble

Ve = Vegan. V=Vegetarian

Due to the nature of our cooking & size of our kitchen we cannot guarantee that any menu item is 100% free from allergenic
substances. Please advise your server of any allergies when ordering so that we can provide our allergen information.
This highlights the 14 main allergens in each of our dishes to help you make an informed choice when selecting your meal.
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Duck & Chicken Liver Pate £8.00
Orange chutney, cranberry & nut granola,
chives, toasted focaccia
Grilled Scottish Asparagus £10.00
Hollandaise, hazelnuts, orange dressing,
toasted focaccia (V)
Smoked Haddock Fishcake £10.00

Lemon, tartar sauce, parsley oil
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Your choice of;

ROAST RUMP OF LAMB £26.00
or
ROAST RUMP OF BORDERS BEEF £25.00
both options served pink or well done

Served with maple glazed chantenay carrots,
spring greens, garlic & herb roast potatoes,
Yorkshire pudding, roasting gravy =

Vegetarian roast available on request

There is no Service Charge but gratuities are gratefully received & split with the team. All prices are Inclusive of VAT.

Mini Egg Chocolate Brownie £8.00
Dark chocolate sauce, chocolate crumb,
vanilla ice cream

Selection of Scottish Ice Cream & Sorbet £2.50/
(V/Ve-sorbets are vegan)



