Light Lunches
V Soup of the Day served with baked seeded crusty brown bread & butter - 4.75
Chicken Liver Pate with plum tomato chutney and mini oatcakes – 8.95
V Wild Mushroom, Chervil and Asparagus Arancini on a roasted
tomato sauce – 8.50
Piri Piri King Prawn and Pimento Salad with a lime, chilli and olive oil dressing -8.95
Chef’s Salad warm salad of Stornoway black pudding and pancetta, with a gribiche
dressing and poached free range egg – 8.95
V Caramelised Red Onion, Goats Cheese and Pecan Tart served with dressed
salad and a ruby port sauce -8.50
BBQ Pulled Pork Baguette with romaine lettuce and plum tomato – 9.25
Flat Iron Steak Ciabatta with blue cheese mayo and red onion marmalade served with
seasonal salad - 9.95
Our famous Smoked Haddock Chowder - small 7.95 / 12.50 large
a delicious creamy fish stew of smoked haddock, potato, sweet peppers, sweetcorn
and saffron, served with home baked seeded bread and butter

Side Orders
Portion of Twice Fried Homemade Chips - 3.75
Bowl of House Dressed Salad - 2.95
Cajun Sweet Potato Fries – 3.50
Portion of Bread & Butter - 1.00

Set Menu
2 courses £16.95 or 3 Courses £19.75
Please check the blackboard, or ask your server for Today’s Specials

Starters
V Soup of the Day served with baked seeded crusty brown bread and butter
Smoked Haddock Chowder with baked seeded crusty brown bread and butter
Chicken Liver Pate with plum tomato chutney and mini oatcakes
V Wild Mushroom, Chervil and Asparagus Arancini on a roasted
tomato sauce
Piri Piri King Prawn and Pimento Salad with a lime, chilli and olive oil dressing
Chef’s Salad warm salad of Stornoway black pudding and pancetta, with a gribiche dressing
and poached free range egg

Main Dishes
Roasted Rump of Scottish Lamb with a mint and redcurrant gravy, served with mustard
mash, carrots and braised red cabbage
Salmon, Smoked Haddock and Herb Fishcakes with garlic, lime and crème fraiche dip,
tossed salad and chunky fries
Hoi Sin Roasted Duck Supreme with stir fried vegetables and parmentier potatoes
V Shiitake Mushroom, Almond and Vegetable Risotto finished with toasted ciabatta
croutons and feta
V Lasagne with butternut squash, sweet potato, pimento and courgette served with tossed
house salad and garlic bread
Mackerel and Salmon Mousse en Croute with new potatoes and roasted leeks
Daily Specials - Please check the blackboard, your wine list or ask your server

Desserts
Sticky Toffee Pudding with vanilla ice cream and toffee sauce
Rice Pudding with soya milk, vanilla and rum-soaked sultanas
Puff Pastry Horn with Cream and Seasonal Fruit and a strawberry and Glayva coulis
Tropical Fruit Kebab with crème fraiche sorbet and kiwi syrup

Traditional Sandwiches
To add Soup of the Day to a Sandwich Platter, please add 2.95 to the cost of your
sandwich, or add 5.50 to have a chowder and sandwich platter
All of our sandwiches are served on brown bread with lightly salted crisps and
dressed leaves. White or gluten free bread are available on request
Poached Chicken
with minted cream cheese mayo - 6.95
Honey Baked Ayrshire Ham
with Emmental cheese and English mustard mayo- 6.95
V Mature Scottish Cheddar Cheese
and tomato - 6.75
V Egg Mayonnaise
creamy free range eggs combined with mayonnaise and fresh cress - 6.40
Tuna Mayonnaise
with roasted cumin and red onion - 7.25
Topside of Scottish Aberdeen Angus Roast Beef
with rocket and horseradish - 6.95
V Hummus Spiced Bean Wrap
with sweet chili sauce – 6.95

Side Orders
Portion of Twice Fried Homemade Chips - 3.75
Bowl of House Dressed Salad - 2.95
Cajun Sweet Potato Fries – 3.50
Portion of Bread & Butter - 1.00

