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*Can be altered to be gluten free 
# Can be altered to be vegan 
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Please bear with us as we don’t do the fast-food thing.  

What we do is freshly made food as fast as we can.  

Hopefully, that gives you plenty of time to enjoy our  

tranquil location as well as our food. 

SOUP OF THE DAY * 6.5 

Served with house-made roll and butter. 

CHICKEN AND HAM TERRINE* 11 

Served with sourdough crisp breads and pickled shallot. 

HOUSE-MADE ARANCINI  9.5 

Served on fresh Napoli sauce. 

MACKEREL PÂTÉ* 10.5 

Served with sourdough crisp breads and pickled shallot. 

MUSHROOM STACK  9 

Portobello mushrooms stacked with roasted red 
peppers, grilled goat’s cheese and wild garlic &hazelnut 
pesto. 

CRUDITÉS & SOURDOUGH *#  8.5 

Served with whipped goat’s cheese, wild garlic & 
hazelnut pesto and sundried tomato aioli. 

THE LAIRD’S TABLE BURGERS 19 

SCOTTISH BEEF BURGER *  

House-made beef burger handmade individually to our 
own recipe, served with house-made burger sauce 
mature cheddar and smoked streaky bacon. 

CHICKEN BURGER * 

Breaded chicken breast served with sriracha mayonnaise 
and pickled shallot rings.  

SPICY LAMB MERGUEZ BURGER * 

House-made spicy lamb burger handmade individually 
to our own recipe, served with garlic yoghurt sauce. 

GRILLED VEGAN BURGER * 

Juicy vegan burger served with smoked vegan cheese 
and vegan mayonnaise. 

All burgers served with crisp lettuce & tomato in a 
brioche bun with skin on fries and dressed side salad. 

Upgrade to Luxury fries: 2.5 

With Cajun spice  
With truffle parmesan cheese  
With Piri-Piri  

Change to gluten free brioche bun 1.5 

GIN & TONIC BATTERED FISH GOUJONS  17.5 

Served with minted crushed peas, skin-on fries and 
house-made tartare sauce. 

PESTO PASTA *# 15 

Pasta with a wild garlic & hazelnut pesto, sundried 
tomatoes, capers and roasted red peppers . Served 
with Freedom Bakery sourdough garlic bread. 

Add:  

• Bacon 2 

• Chicken 2.5 

RISOTTO OF THE DAY  

(see specials board)  

Served with garlic bread  

BATTERED KING PRAWNS 17 

Crispy battered king prawns dusted with garlic & 
paprika. Served with side salad, skin-on fries  and 
sriracha mayo. 

CHICKEN POT PIE  17 

Slow-cooked chicken in a creamy leek & cider 
sauce, crowned with golden, puff pastry. Served with 
seasonal vegetables and skin-on fries. 

SUMMER SALAD # 16 

Mixed salad leaves with cucumber slow-roasted cherry 
tomatoes and chick peas dressed with an orange tahini 
dressing, topped with your choice of: 

• Peppered Mackerel 

• Halloumi 

• Chicken 

OMELETTE OF THE DAY * 14.5 

(see specials board)  

Served with side salad and skin-on fries. 

SMALL PLATES 

BIGGER PLATES 
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Please bear with us as we don’t do the fast-food thing. 

What we do is freshly made food as fast as we can.  

Hopefully, that gives you plenty of time to enjoy our  

tranquil location as well as our food. 

PAIN PERDU  13 

House-made brioche bread soaked in Vanilla  
custard, fried to golden perfection, served warm with 
your choice of accompaniments.  

• Smoked streaky bacon 

OR   

• Greek yoghurt and seasonal Fruit compote           

ALL DAY FAVOURITES 

SMOKED SALMON BAGEL  13 

Lightly toasted multi-seed bagel filled with smoked  
salmon, cream cheese, lemon, capers, dill & roquette. 

TURKISH EGGS*  10.5 

Two poached Corrie Mains free-range eggs, served on a 
bed of garlic and herb yogurt, topped with a warm 
spiced butter & fresh dill and served with toasted 
Freedom Bakery sourdough soldiers. 

DESSERTS 
LEMON POSSET  8.5 

Served with shortbread round and seasonal fruit 
garnish . 

LAIRD’S INDIVIDUAL CHEESECAKE  8.5 

Served with whipped cream and seasonal fruit garnish 
#
HOUSE MADE CHOCOLATE TORTE  8.5 

Served with whipped cream and seasonal fruit garnish 

BANOFFEE SUNDAE  8.5 

Ferri’s vanilla and chocolate ice creams layered with 
fresh banana, toffee sauce and biscuit crumble topped 
whipped cream and chocolate shavings . 

SEASONAL SUNDAE   8.5 

See specials board 
 

ICE CREAM TRIO 
#
 7 

Choice of vanilla, chocolate, strawberry , raspberry 
ripple or Scottish tablet.  

CROQUE MADAME 14 

Freedom Bakery sourdough sandwich filled with slow 
cooked smoked ham-hock, mature cheddar and Dijon 
mustard, topped with Mornay sauce and a fried Corrie 
mains free-range egg. 

NAANDWHICH  14 

Warmed naan bread filled with chicken tikka OR 
halloumi tikka, mango chutney and crunchy salad.  

All served with dressed side salad  

SMASHED AVO ON SOURDOUGH  12 

Toasted Freedom Bakery sourdough topped with 
smashed avocado with chilli & lime, slow-roasted 
cherry tomatoes, pumpkin seeds and a poached Corrie 
Mains free-range egg. 
Add: 

• Smoked streaky bacon* 2.5 

• Smoked salmon*  4 

• Portobello Mushrooms*  2 

GOATS CHEESE TOASTIE * 12.5 

Toasted Freedom Bakery sourdough sandwich filled 
with goat’s cheese, tomato & chilli chutney and baby 
leaf spinach. 

MTP CIABATTA * 11.5 

Toasted ciabatta filled with mozzarella cheese, 
sundried tomatoes and wild garlic and hazelnut pesto. 

STEAK ‘N’ EGGS  18 

Bavette steak served medium-rare with romesco 
sauce & fried egg. 

EGGS BENEDICT * 
House-made English muffins with poached egg and 
house-made Hollandaise sauce.  
Choose from:  

• Smoked streaky bacon 10.5 

• Haggis/Veg haggis  10.5 

• Black pudding   10.5 

• Mushroom 9 

• Smoked salmon  14 

SANDWICHES 


