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Starters
(ng) Sesame Cauliflower Fritters, Tomato Pesto, Feta Cheese, Rocket leaves 11
(v) (ng) Homemade Soup of the Day with Wholemeal Bread 7
(ng) Breaded “Campbell’s “Haggis Fritters, Honey, Redcurrant & Thyme Dressing 11
(ng) Smoked Mackerel Pate, Guacamole, Smoked Salmon, Herb Mayonnaise, Melba Toast 13
(nqg) Crispy Pork Belly, Caesar Salad, Croutons, Parmesan, Anchovies 12

(v) (ng) Grilled Goats Cheese, Marmalade Herb Crust, Beetroot, Red Apple, Rocket Salad 12

Mains
(ng) Honey Glazed Gammon, Dauphinoise Potatoes, Red Cabbage, Chinese Aromatic Jus 24
(nqg) Grilled Sea Bream Fillet, New Potatoes, Creamed Leeks, Asparaqus Spears, Herb Oil 25

(ng) (v) Thai Vegetable Green Curry, Basmati Rice, Vegetable Pakoras, 21
(ng) Cajun Chicken Breast, Pack Choi, New Potatoes, Roast Peppers, Soy, Sesame & Ginger Sauce 23
(ng) Breaded Peterhead Plaice, Twice Cooked Chips, Fresh Pea Puree, Tartar Sauce 22

(ng) Strips of Angus Beef Fillet, Red Onion, Mushroom Peppercorn Sauce, Watercress, Fries 27.5

Desserts
Sticky Toffee Pudding, Butterscotch Sauce, Cinnamon lce Cream 11
(ng) Belgian White Chocolate & Raspberry Cheesecake 11
(ng) Homemade Ice Cream and Sotbets 5,6.5,8
Warm Pear & Syrup Tart, Caramel Sauce, Vanilla Ice Cream 1.5
(ng) Friarton Farm Strawberry Pavlova with Vanilla Cream & Raspberry Sauce 10.5

(ng) Mature Scottish Artisan Farmhouse Cheeses — Frozen Grapes — Chutney - Biscuit 14
Selection of Freshly Ground Coffee or Tea from 3.30

Some Dishes Include Allergenic Ingredients.
If you require Information, Please Ask a Member of Staff.

(v) Vegetarian ~ (ng) Non Gluten  Containing Ingredients ;
These Dishes CAN BE altered to your needs but we need to be informed - Please advise when ordering
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