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(gf – gluten free  /  gfa – gluten free available   /  v - vegetarian  /  ve – vegan  /  vea - vegan available)

BEFORE ORDERING, PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE.

Most of our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we 
have added an automatic service charge - we’ve made it a default 10% and you can change it to any level you wish including no 

service charge. Our teams have always shared service charge - every penny you might want to give is shared equally by our teams 
through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may give is guaranteed  

to go 100% to our team. Service charge is entirely optional, if you would like us to remove it, you need only ask.

Soup of the Day (v, gfa)	 7
Served with homemade bread and salted butter

Christmas Spiced Pumpkin Salad (v, veg)	 8
Christmas spiced butternut salad served with cranberries, feta, peppery
rocket and Heirloom tomatoes
+ Add Chicken £4

Ham Hock Terrine	 11
Served with crisp bread, fresh currants and piccalilli 

Scottish Smoked Salmon (gfa)	 11
Herb bruschetta, cucumber salad, lemon, crowdie	

Scotch Egg	 9
Spiced pickled red onion, homemade brown sauce, fresh figs, watercress
and celery salad

Starters

Grilled Salmon Fillet (gfa)	 20
Served with lemon infused hollandaise, asparagus and roasted chive potatoes

Butternut and Lentil Wellington (v)	 12
Served with thyme roasted vegetables, cranberry sauce and sautéed
Brussel sprouts

Roast Lamb Rump 8oz (gfa)	 25
Served with roasted root vegetables and mint jus 

Beef Burger (veg)	 18
Toasted brioche bun, homemade burger sauce, crisp lettuce, melted cheddar
cheese, onion rings, thick cut chips, coleslaw 

Oven Roasted Pork Belly	 19
Mustard mash, cider and sage jus, seasonal greens

Festive Cranachan (v)	 9
Cranachan with a twist, Scottish raspberries, vanilla cream, cinnamon
scented toasted oats and homemade berry coulis topped with meringue bits

Warm Malva pudding (v)	 8
Served with vanilla ice cream, homemade butterscotch 

Scottish Cheese Plate (v)	 13
Clava Brie, Cambus O’May Cheddar, Arran Balmoral and Blue Murder
Served with grapes, biscuits, chutney 

Trio of Petit Fours (v)	 10
Caramel Choux Craquelin, Lemon Meringue, Opera Gateau

Mains

Dessert


