
SAINTS
OF INGRAM- -



SAINTS

al le rg ies  o r  in to le rances?  p lease  a le r t  your  se rver
v  =  vegetar ian  /  vegan =  vg* /  *  =  vers ion  ava i lab le

p lease  note :  A  d i sc ret ionary  10% serv ice  charge wi l l  be  added to  your  b i l l

8.00 / 15.00

with  red pesto  dress ing    (V)

Fries

Cajun Fries

truffle & Parmesan Fries

Tossed Green Salad

sourdough with butter & evoo

Buttered New Potatoes

Whipped Humous

5.00

5.50

7.00

6.50

6.00

5.00

6.00

SIDES

13.00 / 21.00

with  ho l landaise  & prosc iu t to  c r i sps

Beetroot & Ricotta Tortellini

Plates

Seared Scallops

8.00 / 15.00Stornoway Black Pudding BonBons

with  ho l landaise  & prosc iu t to  c r i sps

7.00 / 12.00Tomato Bruschetta

with  focacc ia ,  red  on ion ,  bas i l  &  ba l samic  pear l s   (VG)

7.00 / 12.00Grilled Courgette 

with  couscous  & goats  cheese    (V)

10.00 / 20.00Crispy Thai Beef Salad

with  ch i l l ies ,  le t tuce ,  red  on ion ,  p ineapple  & Tha i  d ress ing

9.00 / 16.00Summer Haggis Salad

with  new potato ,  g reen beans ,  tenders tem & lemon dress ing

9.00 / 16.00West Coast Mussels 

with  wh i te  w ine ,  gar l ic  & c ream sauce

13.00 / 21.00Lamb Hot Pot

with  house  sp ice  & seasona l  vegetab le  mix

21.00Hot lobster Roll

with  br ioche ro l l ,  le t tuce ,  p ick led  red on ion  & ch ipot le


	SAINTS
	SAINTS
	Plates
	Beetroot & Ricotta Tortellini
	8.00 / 15.00
	with red pesto dressing   (V)

	Seared Scallops
	13.00 / 21.00
	with hollandaise & prosciutto crisps

	Stornoway Black Pudding BonBons
	8.00 / 15.00
	with hollandaise & prosciutto crisps

	Tomato Bruschetta
	7.00 / 12.00
	with focaccia, red onion, basil & balsamic pearls  (VG)

	Grilled Courgette
	7.00 / 12.00
	with couscous & goats cheese   (V)

	Crispy Thai Beef Salad
	10.00 / 20.00
	with chillies, lettuce, red onion, pineapple & Thai dressing

	Summer Haggis Salad
	9.00 / 16.00
	with new potato, green beans, tenderstem & lemon dressing

	West Coast Mussels
	9.00 / 16.00
	with white wine, garlic & cream sauce

	Lamb Hot Pot
	13.00 / 21.00
	with house spice & seasonal vegetable mix

	Hot lobster Roll
	21.00
	with brioche roll, lettuce, pickled red onion & chipotle


	SIDES
	Fries Cajun Fries truffle & Parmesan Fries Tossed Green Salad sourdough with butter & evoo Buttered New Potatoes Whipped Humous
	5.00 5.50 7.00 6.50 6.00 5.00 6.00




