
Served From Midday to 3 pm

2 Courses £24.95  3 Courses £28.95 

STARTERS

MAIN COURSES

DESSERTS

Soup of the Day (V, VG*, GF*)

Chef’s daily Scottish soup, served with a warm bread roll.

Grilled Lamb Skewers

Tender grilled lamb skewers served with warm flatbread and a vibrant, spicy green herb chutney.

Smoked Salmon & Crayfish Platter

Scottish smoked salmon and sweet crayfish, served with capers, red onion, 
mixed leaves, fragrant dill oil and fresh lemon.

Chicken Balmoral

Bacon-wrapped chicken breast stuffed with traditional Scottish haggis, served on a bed of crushed 
baby potatoes and finished with a rich whisky cream sauce.

Pan-Seared Cod Fillet (GF)

Delicately pan-seared cod fillet served on a bed of baby potatoes and sautéed samphire,
finished with a fragrant lemongrass butter sauce.

Wild Mushroom, Leek & Blue Cheese Pasta (V)

Penne pasta tossed with earthy wild mushrooms, sweet leeks and creamy blue cheese, topped with fresh wild rocket.

Warm Homemade Chocolate Brownie (V)

Rich, indulgent chocolate brownie served warm with a scoop of creamy vanilla ice cream.

Vanilla Baked Cheesecake (V)

Creamy baked vanilla cheesecake topped with a vibrant forest fruit compote,
balancing sweetness with a hint of tartness.

Scottish Cheese Selection (V)

A carefully curated selection of Scottish cheeses, served with savoury biscuits,
fresh grapes and sweet mango chutney.

(V) Vegetarian | (VG*) Vegan Option Available | (GF) Gluten-Free | (GF*) Gluten-Free Option Available

Traditional Scottish Lunch Set Menu

Allergy Notice: Please be advised that our cooking oil contains genetically modified soya (GM soya oil). 
Guests with any food allergies or dietary requirements are kindly advised to speak with a member of our team prior to placing an order.

We also wish to inform our guests that a 10% service charge will be added to the final bill.


