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LUNCH MENU

2 COURSE MENU £17 | ADD DESSERT FOR £5

J S

TO START
LIGHTER BITES
Soup of the Day (v. gfa) AND SANDWICHES

Crusty bread
ADD FRIES FOR £2
Chicken Liver Parfait (gfa)

With brandy and orange house chutney BLT Ciabatta €10

Toasted ciabatta, crispy bacon, cos lettuce,
plum tomato, cracked pepper and ranch sauce

Crispy chicken and rocket €11

Spicy tomato ragu and toasted ciabatta

Isle of Mull Cheddar (va) £11.50

House chutney, tomato and toasted ciabatta

Haggis. Neep and Tatties
Whisky and grain mustard cream Chargrilled Marinated

Beetroot Hummus (gfa. v) Chicken Salad (gfa) £10.25

Chunky cucumber, sour dough croutons, tomato

Roast beets, endive, grape, oat yoghurt and ¢ !
el el and pickles, honey and mustard dressing

truffle crisp breads

Chicken Skewers £11.50
J K Spicy yoghurt and coriander dressing and
toasted flat bread
MAINS Mushrooms on Toast (v) £10.75
B eitiaredl 1 dlalols Goujons Sauté wild and button mushrooms,

. Swiss cheese cream, poached hens egg
e, [pERs el EREE and toasted sourdough

Spaghetti Arabiata (gfa. v. vga)
Spiced tomato and herb ragu, basil oil and rocket \ f

Add chargrilled chicken (gf) £4

Slow Cooked Beef Casserole (gfa)

Creamy potato, glazed roots and rich gravy

DESSERTS
Sticky Toffee Pudding (v)

Butterscotch sauce and vanilla ice cream

Mini éclair (v)
A single large sugar crusted profiterole
filled with vanilla cream and topped with
a warm chocolate fudge sauce

Trio Of lce Cream (v. gfa. vga)

Please ask our team for flavours

_ . Pear and Apple Crumble (v)
Ca]un Chicken Burger (gfa) Oatmeal and toffee crumb and

Brioche bun, house sauce, crisp lettuce, warm custard
tomato and fries




