
6.95 

10.45 

8.25 

9.95 

10.95 

7.95 

A LA CARTE

Chef’s Soup of the Day 
crusty roll 

Heirloom Tomato Salad  V 
heritage tomato, buffalo mozzarella,
tomato consommé, basil pesto

Nashville Corn Ribs  V
pickled gherkins, cool ranch dip

Ploughman’s Croquettes 
piccalilli mayo, salad

Chipotle Chicken Bao Buns 
little gem, red onion, chipotle sauce

Melon and Soft Fruit V VE
watermelon consommé, lemon
sorbet, candy floss

Caramelised Onion and Goats 
Cheese Tarte Tatin 
rocket salad, cherry tomatoes,
balsamic glaze

Chicken Liver Parfait 
scotch whisky gelee, salad,
caramelised red onion chutney, arran
oatcakes

Moules Mariniére 
garlic ciabatta, white wine sauce,
parsley

Crispy Tempura 
Chicken 8.95 Vegetable 8.50 
sweet chilli sauce, garlic mayonnaise 

Braised Feather Blade of Beef 
creamed potatoes, market vegetables,
red cabbage, peppercorn sauce

Chicken Milanese  
tomato and basil spaghetti, 
parmesan, basil pesto

Miso Cod Pho 
miso broth, rice noodles, coriander, 
chillies

Goan Fish Curry 
aromatic rice, tomato and coconut-based
sauce, locally sourced fish, mini
poppadoms, spiced onions

Roast Breast of Duck  
courgette puree, spring green
cassoulet, fondant potato, red wine jus

Lamb Cutlets  

creamed potatoes, koffmans
cabbage, red wine jus

Roast Cauliflower Steak V 

greek hummus, toasted chickpeas,
hot honey drizzle

Pork Roulade 
pork and black pudding roulade
wrapped in bacon, charred hispi
cabbage, cider cream sauce

Main Course Crispy Tempura with Fries
Chicken 17.50 Vegetable 16.25 V VE 

STARTERS

MAINS

9.95 

8.95  

9.95 

 

24.95 

26.95  

18.95 

21.95

 

19.95 

18.95  

20.95 

19.95

 

G O O D  F O O D  C R E A T E S  G R E A T  M E M O R I E S

S E A S O N A L  I N G R E D I E N T S     C L A S S I C  D I S H E S     M O D E R N  F L A V O U R S



V -  VE - vegetarian vegan

Chicken Curry
aromatic rice, poppadoms, spiced onions,
mango yoghurt

Carlton Steak Burger 
bacon, cheese, lettuce, burger sauce

Cajun Chicken Burger 
lettuce, coleslaw, garlic mayonnaise, 

18.95

18.95

18.45

18.45

16.95

18.95

18.95

18.95

19.25

Breast of Chicken with Haggis  
peppercorn sauce, creamed potatoes, 
market vegetables 

Breaded or Battered 
Fillet of Haddock 

fries, mushy peas, tartar sauce, lemon

Classic Steak Pie  
puff pastry, market vegetables, 
creamed potatoes 

Lasagne Al Forno 
salad, garlic bread 

Macaroni Gratin V
four cheese sauce, garlic bread, salad

mozzarella

Angus Steak Burger  
6oz burger, fried egg, bacon,
burger sauce 

Garlic Bread 

Cheesy Garlic Bread

Onion Rings 

Mac ‘N’ Cheese 

Fries

Chilli Fries or Cajun Fries

Truffle & Parmesan Fries

Buttered Vegetables

Creamed Mash Potato

Coleslaw 

Our succulent steaks are from the highest
quality Caledonian Crown Scotch Beef, these
impressive cuts are bursting with flavour and

chargrilled to perfection. 

All served with fries, onion rings & mac ‘n’
cheese 

4.75

4.95

4.75

4.95

4.25

4.95

5.25

4.25

4.25

3.75

6oz Sirloin Steak  

8oz Fillet Steak 

Butterfly Breast of Chicken 

Add Sauce 
Red Wine Jus / Peppercorn / Garlic
Butter / Garlic & Chive Cream 

Please ask a member of our team for our full

vegan, dairy free and non gluten containing

ingredients menus 

Should you have concerns about a food allergy
or intolerance please speak to our staff before

you order your food or drink 

BURGERS

CLASSICS ON THE SIDE

FROM THE GRILL

All burgers are served with a toasted bun, fries
and coleslaw

G O O D  F O O D  C R E A T E S  G R E A T  M E M O R I E S

32.95

38.95

19.95

3.50
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	pickled gherkins, cool ranch dip
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	GOOD FOOD CREATES GREAT MEMORIES
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