
STARTER
Chef’s Seasonal Soup of the Day
Warm bread roll, butter (v, gf on request)

MENU

AVAILABLE 12-4PM
MONDAY TO SATURDAY

TABLE D’HOTE

2 COURSE £19.95  |   3 COURSE £24.95

Duck and Orange Pate
Crisp leaves, apple & plum chutney, toasted brioche (gf on request)

Whipped Goats Cheese
Heritage tomato and basil salad, balsamic dressed rocket (gf, v)

Haggis Bon Bons
Creamed mash potatoes, peppercorn sauce

MAIN
Beer Battered or Breaded North Sea Haddock
Fries, peas and tartare sauce (gf on request)

Chef’s Pie of the Week
Mash potatoes or fries, seasonal vegetables

Beef Lasagne
Fries, dressed salad, garlic bread

Wild Mushroom and Spinach Linguini
White wine cream, garlic bread (v)

DESSERT
Sticky Toffee Pudding
Salted caramel ice cream (v)

Trio of Ice Cream or Sorbet
Please ask for today’s flavours (v, ve & gf on request)

Raspberry Creme Brulee
Shortbread (v, gf on request)

Sicilian Lemon Cheesecake

V - VEGETARIAN | VE - VEGAN
GF - GLUTEN FREE

A discretionary service charge of 10% will be added to every order
100% of this goes to our employees

SCAN TO JOIN OUR
LOYALTY PROGRAM
&  EARN 10% CREDIT

Lightly whipped cream (v)


