
STARTER
SOUP   
Carrot, sweet potato and ginger   5.85

SALMON SALAD 
Poached salmon, toasted orange quinoa, mixed leaves, black pepper croutons   
6.95

LAMB 
Grilled lamb cutlet, potato pavé, pea and broad bean purée, rosemary jus   6.95

PIE
Creamy chicken and mushroom topped with crushed roasted potatoes   14.25

SEA BASS
Pan-fried fillet of sea bass, crispy parmesan marrow, wilted lemon green kale, pink 
peppercorns and thyme jus   16.50

RAVIOLI 
Mushroom and ricotta ravioli with toasted cashew nuts, rocket salad and chilli 
dressing 14.95

STICKY TOFFEE PUDDING
Served with vanilla ice cream   5.95

LEMONADE MERINGUE “PIE”
Lemon curd, toasted meringue, lemon sherbet   5.95 

VEGAN CRUMBLE  
Stewed apples and blackberries, cinnamon and nutmeg crumble   5.95
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SCOTTISH CHEESES
A rotating selection of fine Scottish cheeses and home-made chutneys   8.95

CHEESE


