Selection of rustic bread, olives, homemade butters, virgin olive oil

£2.50

SIDE ORDERS

£3.50

Champ

SHARING NIBBLE PLATES FOR TWO

Hand cut triple cooked chips, truffle mayo

Mini pork belly and mini beef slider

£5.50

Maple syrup coated carrots, toasted pecans

Monkfish cheeks, caper aioli

£6.50

Crushed swede, caramelised onions

(v) Wild mushroom arancini, truffle aioli

£5.50

New potatoes, spinach & capers

Breaded wasabi king prawn bites

£5.50

Roast kale, garlic & red chili

Haggis bonbon bites, Arran mustard mayo

£4.50

Broccoli and fine beans
House green salad & dressing

APPETISERS

PRIME STEAKS

(v) Seasonal soup, homemade focaccia

£4.95

Pot of steamed mussels in white wine, shallots, garlic, butter
and parsley

£6.50

Our prime steaks are from grass fed Scottish cattle and are aged for
minimum 21 days and are served with hand cut, triple cooked chips

(v) Vegetable tempura, ponzu, spicy mayo

£6.50

Panko monkfish cheeks, caper aioli, crispy capers, charred cos

£8.50

Steak frites
7oz Hanger steak with pink peppercorn & shallot butter, fries

Confit chicken & mushroom terrine, pea puree, picked mushrooms

£6.95

(v) Goat’s cheese, beetroot and rocket bruschetta

£6.00

Beetroot and fennel cured salmon, blood orange yoghurt, rocket

£8.50

8oz Flat Iron steak

£17.50

Classic shellfish bisque

£6.95

8oz Ribeye steak

£24.75

16oz Tomahawk steak (for 2 people)

£65.00
£2.50

Chimmichurri

(v) Classic macaroni ‘n cheese with smoked applewood
cheese sauce

£10.95

(v) Orzo pasta, sun blush tomatoes, rocket, parmesan, pine nuts

£11.50

Tagliatelle, chicken, pesto, cream

£12.50

Diane
Green peppercorn

Watermelon, tomato and feta salad

£8.95

(v) Beetroot and blue cheese risotto

£10.50

Classic chicken Caesar salad

£10.25

MAINS
Rump of lamb, crushed new potatoes, pea & mint salsa

£17.50

Hake fillet with langoustine, saffron & vegetable broth

£16.50

Pork belly, pork Wellington, champ, textures of apple

£15.50

Chargrilled Teriyaki salmon & roast vegetables skewers, coriander
and lime slaw

£15.95

Fish & chips, pea puree, caper mayo

£13.50

(v) Thai green vegetable curry with fragrant rice

£11.50

add chicken

Classic charbroiled steaks
with slow roasted plum tomato, garlic mushrooms and tobacco onions

Steak Sauces

PASTA, SALADS & RISOTTO

£14.50

£14.50

Garlic & tarragon

BURGERS
Our burgers are 7oz of prime Scottish beef in a brioche bun with sliced
Monterey jack cheese, smoked streaky bacon, tomato chutney, dill pickle
and fries
Bisque burger
Our classic burger

£12.50

Double mushroom steak burger
Bisque burger between two Portobello mushrooms

£16.50

Vietnamese chicken burger
Lemon grass & cucumber slaw, Thai mayo

£11.50

Veggie burger
Portobello mushroom, roast butternut squash, goat’s cheese,
caramelised onions

£10.50

Please advise your server of any food allergies or ask about any allergens in our menu items.
For tables of 6 and over we add a 10% discretionary service change, 100% of this is distributed to our staff.

DESSERTS
Apple & pear crumble, crème Anglaise

£5.95

Deconstructed tiramisu, shot of espresso

£6.25

Chocolate & pecan torte, salted caramel ice cream

£6.75

Strawberry & vanilla crème brûlée, homemade shortbread

£6.75

Chocolate pot, honeycomb ice cream

£5.50

Affogato with Amaretto

£6.95

Selection of ice creams

£1 per scoop

FIXED PRICE MENU
Lunch 12.00pm to 2.00pm
Dinner 5.00pm to 7.00pm
2 courses £13.95
START

CHEESE
Three Scottish farmhouse cheeses
Mull cheddar, Dunsyre blue and Clava brie served with chutney
and oatcakes

£7.95

(v) Seasonal soup
Confit chicken & mushroom terrine, pea puree, picked mushrooms
Beetroot and fennel cured salmon, blood orange yoghurt, rocket

SANDWICHES
Farmhouse malted or white bloomer bread with salad garnish & crisps
Bisque club sandwich
Pulled chicken, streaky smoked bacon, crisp lettuce, tomato,
fried duck egg, fries

£8.50

Ham ‘n Cheese toast
Ham, smoked cheese, tomato chutney

£6.50

Smoked salmon
Salmon, watercress, horseradish crème fraiche

£7.25

Smoked paprika hummus
Hummus, cucumber, roasted peppers, rocket, pesto

£6.00

Tuna melt
Tuna, red onions, Mull cheddar

£6.75

Steak sandwich
Chargrilled minute steak, caramelized onions,
Monterey jack cheese, mustard mayo

£8.50

MAINS
Pork belly, pork Wellington, champ, textures of apple
Fish & chips, pea puree, caper mayo
(v) Thai green vegetable curry with fragrant rice

AFTERNOON TEA
2.00pm to 5.00pm

COFFEE

£12.95

Espresso

£2.00

Double espresso

£2.75

Espresso macchiato

£2.75

Cappuccino

£2.75

Café Americano

£2.50

Flat white

£2.75

Homemade scones with clotted cream & jam

Café latte

£2.75

Mini carrot cake

Hot chocolate

£3.00

Liqueur coffee

£7.25

Selection of cocktail sandwiches
(smoked salmon & cucumber, egg mayo & cress
cheddar cheese, ham & tomato chutney)
Macaroon

Mini chocolate éclair
White chocolate delice

TEA

Mini blueberry frangipane

Individual pot

£2.50

English breakfast / Earl Grey

Tea or coffee

Camomile / Peppermint
Green / Fruit infusions
Please advise your server of any food allergies or ask about any allergens in our menu items.
For tables of 6 and over we add a 10% discretionary service change, 100% of this is distributed to our staff.

