
 

Please let us know if you have any dietary requirements, allergies or intolerances 

 

 
STARTERS  

 

H A G G I S  A N D  D R A M B U I E  C O M P O T E  
A blend of haggis, cream and Drambuie, served with oatcakes, salad and 
crispy onion garnish 
  

7.95 

G A R L I C ,  C H I L L I  &  C O R I A N D E R  K I N G  P R A W N S  
Served on toasted sourdough 
  

8.95 

S O U P  O F  T H E  D A Y ( V ,  V G ,  G F )  
Made daily, finished with fresh herbs 
  

6.95 

C U L L E N  S K I N K  
A classic Scottish soup made with local smoked haddock, potatoes, 
onions, cream and fresh chives 
 

9.50 

B E E T R O O T ,  C H E D D A R  A N D  C A R A M E L I S E D  O N I O N  

T A R T ( V )  
Served on a bed of rocket with a balsalmic glaze 
 

6.95 

M O Z A R E L L A  &  B A S I L  A R A N C I N I  ( V )  
Served with roasted red pepper ragu on a bed of fresh rocket 
  

8.95 

S T E A M E D  S H E T L A N D  M U S S E L S  ( G F )  
Fresh daily, cooked simply in white wine, onions, garlic, double cream and 
parsley 
 

8.50 

   

  



 

Please let us know if you have any dietary requirements, allergies or intolerances 

 

MAINS  
 

D A U B E  O F  B E E F  ( G F )  
Scotch Beef slow cooked for 9 hours. Served with mashed potatoes, 
buttered kale and rich rosemary gravy 

 
 

23.95 

S W E E T  P O T A T O ,  L E N T I L  A N D  C O C O N U T  D A H L  ( V E ,  

V )  
Vegetable dahl with Moroccan spices, finished with coconut cream, fresh 
coriander and served with a homemade flatbread 

 
 

15.95 

3 2  D A Y  D R Y  A G E D  S C O T C H  R I B E Y E  S T E A K  ( G F )  
Minimum 8 ounce 

Served with chips, roast vine tomato, grilled portobello mushroom, an 
onion ring and a sauce of choice – Peppercorn, Whiskey or Garlic & 
Parsley Butter 

 

29.95 
 
 
 
 

P A N  R O A S T E D  S C O T T I S H  S A L M O N  F I L L E T  ( G F )  
Served with crushed citrus baby potatoes, hispi cabbage and samphire, 
finished with a herb oil 

 

21.95 

E A S T  N E U K  F I S H  A N D  C H I P S  
Fresh local haddock fried in our own batter and served with skin on chips 
and petis pois 

 

16.95 

B U T T E R N U T  S Q U A S H  &  P E A  R I S O T T O  ( V ,  G F )  
Served with rocket, shaved parmesan and toasted butternut seeds 

Add Chicken - 3.00                          Add Prawns - 4.95 

 

16.95 

  

 

  



 

Please let us know if you have any dietary requirements, allergies or intolerances 

 

 

 
S U P R E M E  O F  C H I C K E N  ( G F )  
Tender supreme of chicken served with rosemary fondant, creamed Savoy 
cabbage with smoky pancetta and chicken jus 

 

 
20.95 

F I L L E T  O F  B E E F  S T R O G A N O F F  ( G F )  
Thinly sliced Scotch fillet, cooked with mushrooms, onions, cream and 
paprika. Flambéed with brandy and served with rice and gherkins 

28.95 

C H E F ’ S  S T E A K  &  A L E  P I E  
Individual Steak pie served with roasted seasonal vegetables, chips and 
rosemary gravy 

17.95 

C R E A M Y  M U S H R O O M  T A G L I A T E L L E  ( V )  
Tagliatelle pasta tossed in a creamy garlic and mushroom sauce, served 
with rocket and shaved parmesan 
Add chicken – 3.00 

 

16.95 

  

SIDES 
 

M I X E D  L E A F  S A L A D  3.95 

R O A S T E D  V E G E T A B L E S  3.95 

O N I O N  R I N G S  3.95 

B U T T E R E D  G R E E N S  3.95 

S K I N  O N  C H I P S  3.95 

C O L E S L A W  3.95 

G A R L I C  C I A B A T T A  
A D D  C H E E S E  –  1 . 0 0  

4.50 

   

  



 

Please let us know if you have any dietary requirements, allergies or intolerances 

 

DESSERTS  
 
A L L  O U R  D E S S E R T S  A R E  H O M E M A D E  A N D  C A N  B E  M A D E  A V A I L A B L E  

I N  G L U T E N  F R E E  O P T I O N S  
 

S T I C K Y  T O F F E E  P U D D I N G  
Served with butterscotch sauce and vanilla ice cream 

 
 

6.95 

C H E E S E C A K E  O F  T H E  D A Y  
Served with chantilly cream 

 

6.95 

C H O C O L A T E  &  H A Z L E N U T  B R O W N I E  
Served with vanilla ice cream 

 
 

6.95 

V A N I L L A  P A N N A  C O T T A  
Served with a roasted white chocolate crumb and fresh raspberries 

 

7.95 

A P P L E  &  B E R R Y  C R U M B L E  
Served with cream or ice cream 

 

6.95 

S E L E C T I O N  O F  I C E  C R E A M S  O R  S O R B E T  
3 scoops – Please ask your server for flavours 

 

6.95 

D R E A M  O F  R O B E R T  T H E  B R U C E  
All butter shortbread sandwiching dairy vanilla ice cream, set on a 
butterscotch sauce and topped with fresh strawberries, whipped cream 
and chocolate pieces 

 

6.95 

S E L E C T I O N  O F  S C O T T I S H  C H E E S E S  
Isle of Mull cheddar, Blue Murder cheese and Morangie brie, served with 
homemade chutney, oatcakes and port 

 

11.95 

 

 


