Mains

Starters

FISH ‘N’ CHIPS

£13.50

£4.95

CHEDDAR MAC (v)

£11.50

CRISPY RAREBIT BITES

£4.95

SUNBLUSH RISOTTO (vg*/gf/v)

HAM HOUGH TERRINE

£6.95

Add MOZZARELLA, CHICKEN or PRAWNS

SOUP OF THE DAY (vg)

£4.95

HAGGIS BON BONS

Artisan bread

Salad, beetroot ketchup
Salad, garlic mayo

Artisan bread, salad, parsley, chutney

Cold Town Beer batter, tartare, mushy peas
Crispy onion topping, garlic bread

£9.95

Sunblush tomato, basil

£2

QUEEN MARGHERITA PIZZA (v)

£9.00

San Marzano tomato sauce, Mozzarella

Salad
CAESAR

Chargrilled herb coated chicken, caesar dressing,
gem lettuce, red onion, shaved parmesan, croutons

ROAST CAULIFLOWER & QUINOA

Quinoa tabbouleh, roasted carrots, harissa dressing (gf/vg)

£12.00

All burgers garnished with salad on a toasted gourmet bun,

£11.50

Falleninch beef, relish

Add GRILLED CHEDDAR, HALLOUMI,
MAPLE GLAZED BACON or HAGGIS

Served from 12-5pm Monday to Thursday

£8.95

STEAK SANDWICH

£9.50

MEDITERRANEAN VEG WRAP (vg)

£7.95

Ratatouille, rocket, balsamic glaze

PLOUGHMAN’S SANDWICH (v)

Smoked Applewood cheese, chutney, apple sauce, spinach
Add FRIES or MUG OF SOUP

v Vegetarian
vg Vegan
gf Gluten free

v* Vegetarian option available
vg* Vegan option available
gf* Gluten free option available

£9.50

£1 each
£12.95

MOVING MOUNTAINS BURGER (v/vg*)

£12.50

Beetroot ketchup, vegetarian haggis

Desserts
DARK CHOCOLATE & ORANGE TART

£5.50

STICKY TOFFEE PUDDING

£6.00

LEMON POLENTA CAKE (gf)

£5.50

MACKIE’S ICE CREAM MEDLEY (gf/vg*)

£5.00

Orange compote

Vanilla ice cream, toffee sauce

£2

£12.95

GREEK CHICKEN BURGER (gf*)

Mint tzatziki, halloumi

BLTC STACK

Chargrilled steak, confit tomatoes, garlic mayo

served with fries and slaw. GF and vegan buns available.

MEADOWPARK BURGER

Sandwiches

Toasted bread, sliced chicken, crispy bacon, mayo,
lettuce & tomato

Burgers & Grill

Citrus syrup, mascarpone

Toffee or chocolate sauce

If you suffer from a food allergy or intolerance, please let your server know upon placing your order. Every care is taken to avoid any cross contamination when
processing a specific allergen free order. We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone.

