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 Soup of the Day 
Crusty Bread - Butter 

 

Chicken Liver Pâté 
Shallot Chutney - Crostini - Pickled Onions 

 

Haggis, Neeps & Tatties 
Whisky cream sauce  

 

Baked Field Mushroom 
Feta - Vine Cherry Tomatoes - Basil Pesto 
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Braised Beef Bourguignon 
Mushroom - Pancetta - Shallot - Wholegrain Mustard & Chive 

Mash - Spinach - Red Wine Jus 

 

Pan-fried Fillet of Scottish Salmon 
Crushed Herb Potato - Fine Green Beans - Beurre Blanc 

 

Sweet Potato Massaman Curry 
Steamed Jasmine Rice - Crispy Onions  

 

Fish & Chips 
Local Haddock - Crispy Batter - Chips - Tartare Sauce - Peas - 

Lemon 

Chocolate Profiteroles 
Chantilly Cream - Chocolate Sauce 

 

Sticky Toffee Pudding 
Caramel Sauce – Vanilla Bean Ice Cream 

 

Baked New York Cheesecake 
Poached Berries 

 

Selection of Ice Creams & Sorbets 
Ask your server about options D
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We are proud to cater to all. Please speak to your Server if you have any Dietary Requirements that Chef needs to know about. Allergy Chart is 

available upon request. 

A discretionary optional 10% service charge will be added to your bill. The entirety of this service charge will go to the staff. 


