
S T A R T E R S
Haggis bon bons  8.00 
with a punchy wholegrain mustard mayo 
BBQ chicken wings  8.00  
sticky hickory smoked chicken wings
Crispy fried calamari  7.50 
with a zesty lemon and garlic mayo dip 
Baked goat’s cheese (V)  8.50  
topped with caramelised onion chutney
Red pepper houmous (VG)  8.00 
served with olives and a warm pitta bread
Baked ciabatta (V) 5.00  
served with olive oil and balsamic dip
Tomato and basil soup (V) 6.50  
a hearty classic, served with warm bread

S A L A D S
Greek salad (V) 
with mixed leaves, olives, feta, cucumber, red onion, and a mustard 
dressing 
Small 6.00 
Large 11.00 
add grilled chicken  4.00
Caesar salad  
with gem lettuce, parmesan, croutons, and a Caesar dressing 
Small 7.00 
Large 12.00 
add grilled chicken 4.00

S H A R I N G  N A C H O S
Classic nachos (V)   13.00  
with salsa, guacamole and jalapenos, topped with melted cheese

Scottish nachos  13.00 
with haggis and peppercorn sauce, topped with melted cheese

P I Z Z A
Garlic and parmesan   13.00 
with garlic butter, sprinkled with Parmesan and drizzled  
with a balsamic glaze
Our 12” pizzas are freshly made and topped with tomato 
passata and grated mozzarella

Margherita (V) 14.50 
tomato and cheese

Spicy pepperoni 16.00 
spicy pepperoni and cheese

BBQ chicken 17.00 
grilled chicken and BBQ sauce

Vegetable supreme (V)  15.50 
marinated grilled vegetables and spicy jalapenos

M A I N S
Chicken schnitzel  17.50 
with a parsley and garlic butter sauce, served with fries  
and a rocket and parmesan salad
Pan roasted sea bream  18.00  
with sautéed potatoes, Mediterranean vegetables,  
and salsa Verde
8oz sirloin steak  35.00  
as you like it and served with fries and a  
Caesar salad on the side  
Add peppercorn sauce  3.50  
Add chimichurri sauce 3.50 
Classic fish and chips  19.00  
with tartare sauce and mushy peas
Wild mushroom gnocchi (V) 15.50 
in a creamy sauce, topped with a sprinkle of blue cheese 

D E S S E R T S

Many of our dishes are available as vegan or gluten free as well as a variety of vegetarian options. Please note that all our food is prepared 
in a kitchen where nuts, cereals containing gluten and other allergens are present. Our menu descriptions do not include all ingredients.

Please do speak to your server if you have any allergies or food intolerances so meals can be prepared in an allergen free zone in our kitchen.

(V) Vegetarian    (VG) Vegan

S I D E S
Potato fries (VG) 4.50
Sweet potato fries (V) 5.50
Caesar side salad  4.50 
Macaroni cheese (V) 5.00 
Battered onion rings (VG) 5.00 

B U R G E R S
Our burgers are served in a brioche style bun with mayonnaise, 
lettuce, tomato, gherkins, caramelised onion chutney and coleslaw with 
fries
Classic beef 17.50 
topped with crispy bacon and mature cheddar cheese
French burger  18.50 
topped with brie, crispy bacon and garlic mayo
Southern fried chicken 17.50 
crispy coated chicken fillet, mature cheddar and hickory  
smoked BBQ sauce

S A N D W I C H E S 
All sandwiches are served with a salad garnish and crisps
Fish finger ciabatta  10.50  
fancy fish fingers in a warm ciabatta with tartare sauce and 
vegetable crisps

Classic club sandwich  16.00  
a triple decker treat! Chicken, streaky bacon, egg, lettuce,  
tomato and mayonnaise, served with potato fries

Houmous and smokey grilled vegetable bruschetta (VG)  11.00 
with vegetable crisps

Pan roasted ham, cheese & tomato toastie 10.50  
with vegetable crisps

A L L  D A Y  D I N I N G
Food served daily from 12pm to 10pm (last orders 9.30pm)

Chocolate orange tart (V) 8.00 
with a mango coulis 

Sticky toffee pudding (V)  7.50  
with vanilla ice cream

Our selection of ice creams and sorbets (3 scoops) 6.50 
Chunky chocolate (V), Mango sorbet (VG),  
Mint chocolate chip (V), Pistachio (V), Rum and raisin (V), 
Salted caramel (V), Strawberry (V), Vanilla clotted cream (V) 


