MENU

12-10pm

TO SHARE

Artisan Bread & Marinated Olives Olive oil, beetroot hummus £4.50

Mezze Marinated roast Mediterranean vegetables, beetroot hummus, Parma ham, chorizo, feta,
olives, basil pesto, artisan bread £13

STARTERS

Soup of the Day Artisan bread £4

Chicken Liver Parfait Red onion marmalade, pickles, sourdough toast £7

Salt & Pepper North Sea Squid Grilled chorizo, saffron aioli £6.5

Roast Heritage Beetroot and Carrot Salad (V) Whipped goats cheese, toasted walnuts, chicory £6
Shetland Mussels Steamed with cider, bacon, tarragon. Artisan bread £7

Ayrshire Ham Hock & Mull Cheddar Croquettes Pea puree, black pudding, pea shoots £6

MAINS

Perthshire Beef Burger Toasted brioche bun, beef tomato, grain mustard mayo, chips £11
Add: bacon, black pudding, blue cheese, cheddar £1

Beer Battered Scrabster Haddock Hand cut chips, minted pea puree, tartare sauce £10.5
Primavera Risotto (V) Grilled asparagus, peas, courgette, mascarpone, basil pesto £11.5

Pan Fried Sea Bass Fillet Warm fennel, potato & mussel salad, tomato & shallot dressing £13.5
Lamb Ragu Slow cooked lamb shoulder, rigatoni, tomato & herb sauce, gremolata crumb £12
Smoked Haddock & Salmon Fishcakes Poached hen egg, sautéed leeks, summer herbs £12.5
Roast Chicken Supreme Grilled Mediterranean veg, olives, grilled chorizo, rocket pesto £13.5

28 Day Aged Scottish Rump Steak Peppercorn sauce, hand cut chips, rocket & parmesan salad £17

SALADS Aall salads available as a starter £7

Roast Chicken Tabbouleh Herb couscous, pomegranate, avocado, harissa yoghurt £11

Tuscan Heritage Tomato & Bread Salad (V, VG) Red onion, basil, capers, sherry vinaigrette £11
Roast Beetroot & Avocado Superfood Salad (V, VG) Quinoa, chickpea, summer greens, toasted
seeds, lemon yoghurt £11

Add: chicken, feta, smoked salmon £2

SIDES £3

*Rocket & Parmesan Salad *Summer Greens in Garlic Butter
*Mixed Leaf Salad *Sweet Potato Wedges

*Tomato Salad with Basil Pesto *Hand Cut Chips

Please let your server know if you have any allergies or dietary requirements



