
WE LOOK AFTER OUR TEAM, 
BECAUSE THEY LOOK AFTER YOU: 

• We’re a Real Living Wage Employer, meaning our hourly 
rates are more than the required national minimum wage, 

and reflect the true cost of living.

• 10% of our net profits are shared with every employee who’s 
been with us 12+ months.  The amount is based on hours 

worked, not salary, to make it fair.

• Should you choose to leave a tip, through card, cash or TiPJAR, 
100% of it will be allocated to the team in this venue, 

and is shared out through a system controlled 
by a team representative.

Starters  
Soup of the Day (gfa, v, vea)  £5.95   
Warm bread, salted butter  

Slow Cooked French Onion Soup (gfa)  £7.25 
Gruyere cheese crouton  

Fried Chicken Strips  £7.85 
Choose from: 
BBQ glaze | Salt and chilli | Sticky soy and sesame  

Korean Fried Cauliflower (ve)  £7.50 
Sriracha mayo, kimchi slaw, seared lime  

Crispy Coconut King Prawns  £10.50 
Asian slaw with sesame and soy, chilli jam  

Swiss Raclette Cheese 
and Mushroom Gratin (v)  £8.25 
Garlic and parsley cream, confit shallot, 
crusty sourdough  

Chicken Liver Parfait with Brandy 
and Orange (gfa)  £7.25 
House chutney, brioche and whipped sea salt butter  

Steamed Shetland Mussels (gfa)  £9.50 
White wine, garlic cream or Spiced tomato and chilli  

Prawn Cocktail (gfa)  £9.25   
North Atlantic prawns, crisp gem, cucumber and apple 
salad, Marie Rose and lemon, sourdough crisp  

 

Main Menu
It’s Good to Share!
Warm Bread (v, vga) £6.00 
Olive oil, balsamic and 
salted butter  

Marinated Olives (v, gf) £5.00 
Provençal herbs and confit garlic   

More this way...



Mains 

Beer Battered Fish and Chips  £15.00 
Sustainable haddock fillet, mushy peas, 
lemon and tartare   

Slow Roast Scotch Beef Skillet            £18.00 
Garlic roast potatoes, caramelised onion, honey roast 
roots, thyme gravy, giant yorkie pud  

The Mac and Cheese (gfa, v)  £11.00 
Creamy 3 cheese sauce, Mull Cheddar 
and parsley crumble, garlic and herb ciabatta 
Add:  Chorizo | Bacon | Haggis | Chicken £2.50 

Sizzling Fajitas (gfa) 
Tortilla wraps, guacamole, salsa, sour cream, 
cheddar cheese  
Cajun chicken  £14.00 
Vegetable  £12.00 
Steak  £17.00 
Vegan  £13.00 
Vegan cheese and veganaise  

Cajun Penne Pasta (v, gfa)  £12.00 
Creamy spiced ragu, parmesan and rocket  
Add: Chicken | Chorizo | Bacon £2.50 

Katsu Curry (gfa) 
Aromatic sauce, fragrant rice, chard pak choy  
Crispy Katsu Chicken  £15.50 
Crispy Grilled Sweet Potato (v)  £13.50 

Risotto of Wild mushroom, Leek 
and Truffle Oil (gfa, v, vea)  £14.00 
Rocket and parmesan salad  

Crispy Chicken Schnitzel  £15.00 
Lemon, herb and parmesan crumb, sauté potato, 
fried green beans, garlic butter 
Add: Fried Hens Egg £1 

Seared Fillet of Cod (gf)  £17.50 
Sauté potato, warm tartar sauce, tender stem broccoli  

Burgers 
Served with a brioche bun, house sauce, 

crisp lettuce, tomato and fries 

Classic Prime Beef £14.25 

Southern Fried Chicken £13.00 

Salt & Chilli Chicken £13.00 
Kimchi slaw   

5 Bean Burger (v, gfa, vea) £14.00 
Veganaise slaw  

Choice of Toppings £1.50 
Cheddar, Haggis, Crispy Bacon, 

Caramelised onion 

Grill 

Steak Frites £22.00 
Grilled 6oz Sirloin, skinny fries, peppercorn 

and brandy cream, petit salad  

Prime Scotch 10oz Ribeye £30.00 
Hand cut chips, Peppercorn sauce, 
roast vine tomato, watercress salad  

Sides 
Skinny Fries £4.00 

Seasoned Fries £4.50 
Cajun | Peri Peri | Salt and Chilli  

Buttery Mash £5.00 

Garlic Bread £4.25 | With Cheese £4.85 

Spicy Slaw, Coriander and Lime £4.00 

Chilli Butter Green Beans £4.50 

Beer Battered Onion Rings £5.00 

Mini Mac £5.00 

Desserts 

Mini Banana and 
Toffee Sundae £4.00 

Chocolate and shortbread crumb  

Sticky Toffee Pudding £7.00 
Toffee sauce, vanilla ice cream  

Apple and Bramble Crumble 
with Custard £7.00 

Glazed Lemon Tart £7.00 
Berry coulis, vanilla ice cream  

Selection of Ice Creams £6.50 
Please ask our team for flavours  

Vegan Ice Cream 
with Fresh Berries £7.00 
Please ask our team for flavours  

Chocolate Brownie £8.00 
Chocolate fudge sauce, vanilla ice cream  

 

 

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. 
(v) vegetarian dish  (va) vegetarian available  |  (gf) gluten free dish  |  (gfa)  gluten free available   |  (ve) vegan dish |  (vea) vegan available

Roast Chicken and Haggis Pie £15.45 
Roast baby onion and thyme gravy, glazed roots, 

sauté greens and creamy mash 

Steak and Ale Pie £15.45 
Butter puff pastry, glazed roots and sauté greens, 

creamy mashed potato  

For Next Time...
Sunday Roast 

Enjoy one of our slow roast platters with a choice 
of meats, roast potatoes, cauliflower cheese, sauté 

greens and honey roasts, a jug of rich gravy and  
Yorkshire puddings.

£19 each or  £36 for 2 people
Available every Sunday 12pm-9pm

Light Bites
Available 7 days, 12pm-6pm

BLT Ciabatta £10.00 
Crispy bacon, cos lettuce, plum tomato, 

cracked pepper and ranch sauce  

Slow Braised Beef Garlic 
Ciabatta £12.00 

BBQ sauce, Swiss cheese 

Grilled Goats Cheese 
Toasted Ciabatta (v) £11.00 

Onion jam, marinated tomato, fresh basil 
and extra virgin olive oil 

Chargrilled Marinated Chicken 
Chunky Salad (gfa) £10.00 

Sourdough croutons, tomato and pickles, 
honey and mustard dressing  

Prawn Marie Rose £13.00 
Gem leaf and cucumber 

on toasted sourdough  

Mushrooms on Toast (v) £12.00 
Sauté button mushrooms, herb cheese 
cream, rocket leaf, toasted sourdough  




