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Rocket & Parmesan Salad 5.95 
Seasonal Vegetables 4.95 

Fries 
Truffle Fries 

 Steamed Scottish Mussels
Thyme, Garlic, Shallots, White wine, Cream

Soup of the Day 
Crusty Bread | Butter 

 

Wild Mushroom Pate 
Whisky Butter, Pickle Onions, Rocket, Crostini 

 

Haggis Neeps & Tatties 
Highland Whisky Cream Sauce 

 Roast Rump of Beef 

Locally sourced Beef -Roast Potatoes -Yorkshire Pudding - 

Fresh Locally Sourced Vegetables -Gravy 

Roast Shoulder of Pork 

Roast Potatoes -Yorkshire Pudding - 
Fresh Locally Sourced Vegetables -Gravy 

Vegan Nut Roast 
 Roast Potatoes-Gravy-

Fresh Locally Sourced Vegetables 

Pan Fried Scottish Salmon 

Crushed Herb Potato,Fine Green Beans- Burre Blanc 

Chicken & Tarragon Saute 

White Wine Cream -Braised Kale-Fries 

 

Clotted Cream Pannacotta 
Berry Compote,-Apple Crisp-Biscotti 

 

Highland Cheeseboard 
Blue Murder-Brie-Old Smokey Cheddar-Grapes-Chutney

 Sticky Toffee Pudding 
Carmel Sauce-Vanilla Ice Cream 

Chocolate Brownie (GF) 

4.25
5.35 

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. 

 Chocolate Sauce,-Clotted Cream 

-Biscuits-Celery 
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