
STARTERS & SMALL PLATES…

Prawn and Smoked Salmon Cocktail
Crispy Baby Gem, Marie Rose, Lemon, Bread Crisp                           £9
Home-Cured Citrus Scottish Salmon
Smoked Salmon Tartare, Pickled Cucumber,
Herb Creme Fraiche, Lemon Oil                                                              £9
Soup of the Day
Warm Bread                                                                                                 £5
Cullen Skink
Traditional Smoked Haddock, Leek and Potato Chowder,
Homemade Bread                                                                                      £6
Crispy Hens Egg (GF)
Pickled Vegetables, Confit Red Pepper, Tarragon Mayonnaise        £7
Chicken Liver Parfait (GF)
Red Onion Marmalade, Toasted Brioche                                           £7.5
Beer Battered King Prawns
Dressed leaves, Garlic Aioli                                                                       £8
Mushrooms on Toast
Sautéed Wild Mushrooms in Garlic Butter,
Toasted Brioche, Poached Egg                                                             £6.5

SALADS

Caesar Salad
Parmesan Shavings, Croutons, Anchovies,                            Starter £6
Caesar Dressing, Bacon Lardons, Soft Boiled Quails Egg      Main £9
Why not add…
Beer Battered King Prawns (4)                                                                 £6
Cajun Chicken                                                                                              £5
Feta Cheese (GF, V)
Dressed Leaves, Feta, Olives, Sundried Tomato,                   Starter £6
Pine Nuts, Pesto Dressing                                                              Main £9
Goats’ Cheese (GF)
Dressed Leaves, Roasted Walnuts, Goats Cheese,                Starter £6
Air-dried Ham, Compressed Apple                                           Main £11

THE CLASSICS…

North Sea Fish Pie
Creamy Mash, Grilled Scottish Cheddar, Buttered Greens            £14
Beer Battered Peterhead Haddock
(Also available in our Gluten free Bread Crumbs)
Crushed Peas, Tartare Sauce, Lemon, Chips                                       £14
Pan- Fried Calves Liver (GF)
Creamed Mash, Fried Hen’s Egg, Red Onion and
Smoked Bacon Jus                                                                                   £15
Market Fish of the Day
Please ask server                                                                                 £Daily
Beef Short Rib
Slow-cooked BBQ Glazed Short Rib of Beef, 
Mash, Creamed Corn                                                                          £14.5
Butternut & Parmesan Risotto  (GF) (V)
Creamy Butternut Squash & Parmesan Risotto,
Pesto, Sundried Tomato, Toasted Pine Nuts                                      £12

SOMETHING A WEE BIT FANCY…

Venison (GF) 
Seared Venison Loin, Dauphinoise Potato,
Butternut Squash Puree, Red Onion Compote, Thyme Jus           £25
Scottish Sea-Reared Trout (GF) 
Peas, Bacon, Roasted Baby Gem, Smoked Salt, Crispy Ham         £18
Lamb
Roasted Chump of Local Spring Lamb, Spiced Cous Cous,
Roasted Roots, Salsa Verde                                                                    £19
Chicken
Seared Breast of Chicken, Olive and Tomato Crushed Potatoes,
Greens, Basil Pesto, Parmesan Crisp                                                    £17

BURGERS…

Homemade ‘Fish Finger’ Burger 
Dressed Leaves, Crispy Fries, Lemon, Tartare Sauce                         £13
7oz Homemade Beef Steak Burger
Crispy Fries, Onion Rings, Hot Pepper Ketchup                                £13
8oz Lamb Burger
Minted Cucumber, Dressed Leaves,
Moroccan Mayo, Crispy Fries                                                                £13
Spiced Falafel Burger
Moroccan Mayo, Dressed Leaves, Crispy Fries                                  £11
Cajun Chicken Burger
Cajun-spiced Chicken Breast, Dressed Leaves,
Garlic Aioli, Crispy Fries                                                                           £14
Why not upgrade to “POSH” fries with your burger?                £2
Add one of our Burger Toppings…

Scottish Cheddar and Bacon                                                                    £2
Blue Cheese                                                                                                 £2
Caramelised Red Onion Compote                                                          £2
Beer Battered King Prawns (4)                                                                 £6
Mozzarella & Sundried Tomato                                                                £3

A BIT ON THE SIDE                                                                                £3
Beer Battered Onion Rings        Crispy Fries                 Creamed Corn
Dressed House Salad                  Buttered Greens       Creamy Mash
Dauphinoise Potatoes

“POSH” CHIPS
Cajun Spiced Fries, Grilled Cheese and Smoked Bacon Chips,
Mustard Mayo                                                                                     £4.5 
Crispy Fries tossed in Garlic & Rosemary “Salt”,
topped with Parmesan Cheese, Garlic Mayo                                 £4.5
Crispy Fries tossed in Thyme & Crispy Chicken Skin “Salt”,
Truffle Mayo                                                                                         £4.5
Crispy Fries Topped with Sundried Tomato,
Grilled Mozzarella & Pesto, Hot Pepper Ketchup                           £4.5

PIZZAS

Our pizzas come on homemade, hand-spun bases (approx 12”),
with rich romato and oregano sauce topped with mozzarella 
Air-dried Prosciutto Ham, Olives, Feta Cheese                                  £13
Spicy Pepperoni, Mozzarella, Jalapenos                                        £13.5
Goats Cheese, Red Onion Compote and Spinach                            £13
Classic Margherita - Mozzarella, Sun-dried Tomato, Basil Pesto   £12
Cajun Chicken, Smoked Bacon, Red Onion                                 £13.5
Extra Toppings                                                                                       £2

Olives                                Cajun Chicken                   Prawns
Spicy Peperoni                Air-dried Ham                    Feta Cheese
Jalapendos                      Red Onion                          Sundried Tomato
Goats’ Cheese                 Basil Pesto                          Parmesan Cheese

STEAKS

Ribeye Steak (225g, 30 Day Aged) 
House Salad, Crispy Fries, Garlic and Herb Roasted Tomato,
Grilled Mushroom                                                                                    £27
Sirloin Steak (225g, 30 Day Aged)  
House Salad, Crispy Fries, Garlic and Herb Roasted Tomato,
Grilled Mushroom                                                                                    £27
Tomahawk Steak (800g, 30 Day Aged Ribeye on the Bone) 
For TWO to share 
Onions Rings, Grilled Tomato, Flat Cap Mushroom,
House Salad, Chips Bearnaise Sauce, Peppercorn Sauce              £72
Steak Sauces                                                                                      £2.5
Bearnaise       Peppercorn       Red Wine Jus       Blue Cheese

NIBBLES, TO SHARE OR WHILE YOU WAIT…
Warm Selection of Homemade Breads,
Smoked Sea Salt Butter, Olive Tapenade,
Spiced Houmous                                                        £3.5
Chilli & Herb Marinated Olives                                   £3
Panko-Crumbed Haddock Goujons,                               
Tartare Sauce                                                                  £6
Haggis Bon Bons, Mustard Mayonnaise                  £5
Garlic, Herb & Cheese Ciabatta                               £2.5

DESSERTS

Iced Peanut Butter Parfait
Glazed bananas, Salted Caramel                            £7
Ice Creams and Sorbet
Sable Biscuit                                                            £5
Sticky Toffee Pudding
Vanilla Ice Cream, Toffee Sauce                              £6
Chocolate-Nut Brownie
Honeycomb, Toffee Fudge Ice Cream                    £7
Vanilla Panna Cotta
Berry Compote, Berry Sorbet, Berry Meringue   £7
Scottish Cheese Board
Quince, Celery, Chutney, Oatcakes                        £9

Prices are all inclusive of VAT

IF YOU HAVE AN ALLERGY OR SPECIFIC REQUIREMENT, LET US KNOW
AND OUR CHEF WILL BE HAPPY TO ADVISE, OR ADAPT THE MENU

Everything on our menus is produced on-site, in an environment
where the following allergens are present and used regularly:

NUTS, PEANUTS, GLUTEN, MILK & LACTOSE, EGG, FISH, MOLLUSCS &
CRUSTACEANS, SOYA, LUPIN, CELERY, MUSTARD, SESAME SEEDS


