
Limoncello Tiramisu
Lemon Tuile | White Chocolate Shard 

8.95  

Sticky Toffee Pudding 
Toffee Sauce | Double Cream Ice Cream 

8.95 

Baked Chocolate Fondant 
Chocolate Ash | Caramel Drizzle 

Vanilla Ice Cream 9.95 

Orange Marmalade Crème Brulee
Highlander Shortbread 8.45  

Selection of Ice Cream 
& Sorbet

Chocolate Ash | Fresh Fruit 6.95

Passionfruit Martini 
Passionfruit Panna Cotta 

Champagne Sorbet | Vodka Gel 

Lime Zest 8.45  

Raspberry & Gin Cheesecake (ve)
Raspberry Coulis | Lemon Sorbet 9.45  

Baked Chocolate Chip 
Cookie Dough 

Belgian Chocolate Ice Cream 

Caramel Drizzle 

Honeycomb Pieces 8.95 

Available to Share: 
For 2 - 13.95 or for 4 - 25.95  

It's good to share! 

Please alert our team of any food allergies or intolerances that you have  
and we will do our best to accommodate you. 

(v) vegetarian, (va) vegetarian available, (ve) vegan,  (vea) vegan available,  
(gf ) gluten free, (gfa) gluten free available  

WE LOOK AFTER OUR TEAM, BECAUSE THEY LOOK AFTER YOU: 

• 10% of our net profits are shared with every employee who’s been with us 12+ months. 
The amount is based on hours worked, not salary, to make it fair.

• A discretionary service charge will be added to your bill and 100% of this will be allocated the team. 
This also applies to any other card or cash tip you leave. All tips are shared out through a system 

controlled by a team representative.

DESSERTS

small plates & 
Starters

MAINS
Steak & Ale Pie

Buttered Puff Pastry | Mustard Mash 

Seasoned Greens 18.95  

Beer Battered Fish & Chips 
Haddock Fillet | Crushed Minted Peas 

Grilled Lemon | Tartare 

Pickled Onion 18.95 

Garlic Chicken & Miso Ramen 
Grilled Breast of Chicken 

Miso Broth | Sweetcorn 

Boiled Egg | Spring Onion 

Fresh Chilli & Coriander 16.95 

Pan-Fried Fillet of Hake 
Hazelnut & Herb Crust | Cauliflower 

Purée | Seasoned Greens 22.95  

Balmoral Roulade 
Chicken & Haggis | Whisky Sauce 

 Chive Mash | Vichy Carrot 

Charred Cabbage 18.95  

Pan-Fried Gnocchi (v) 
Roasted Vegetables | Pesto 

Pine Nuts | Parmesan 18.95    

Afternoon 
TeA

Freshly made delicate sandwiches, 
mouth-watering pastries and mini 
sweet treats are all the ingredients 

required for a special afternoon 
with friends or family.  

Served 7 days
 

£22.95 per person 

£29.95 per person - 
with a glass of Prosecco  

Selection of Warm Breads (v)  
Feta | Mixed Olives | Butter & Oils 8.95  

Grilled Vegetable Platter (v) 
Roasted Vegetables | Grilled Halloumi | Pesto | Warm Flatbread 15.95 

Carter’s Soup of the Day (ve) 
Warm Crusty Bread 6.95  

Fine Chicken Liver Parfait
Fig Chutney | Sourdough Croutons 

Balsamic 8.95  

Tempura Calamari 
Squid Ink Mayo | Pickled Chilli 7.95  

Sausage Meatballs
Spiced Arrabbiata | Shaved Fennel 

Parmesan Crisp 8.95 

Crispy Beef 
Hot Honey & Chilli 

Pickled Slaw | Micro Salad 8.95 

Mediterranean Meze (v) 
Houmous | Feta | Pesto | Sourdough 

Crouton 7.95 

Halloumi & Black Sesame Bites (v)
Beetroot Coulis | Walnut Crumb 8.45 

Haggis & Clapshot 
Tabasco Onion | Whisky Sauce 7.95  

Whipped Smoked Mackerel Paté 
Cucumber | Apple & Tarragon Salad 

8.45 

Roast Bone Marrow 
Shallot Salad | Parsley Oil 8.45  

Smoky Aubergine Salad (v) 
Ginger | Soy & Parsley Dressing 7.45     

 

From birthdays to big 
moments, our Celebration 

Menu sets the table for 
unforgettable lunches 

and dinners. 

Ask our team for 
more information

celebrate  
good times!

SIDES
Fries:  

Sea Salt (vg) 3.95 
Sea Salt & Rosemary (vg) 4.50 

Cajun (vg) 4.50

Truffle & Parmesan 4.95

Mac & Cheese (v/gfa) 4.75  

Halloumi Bites (v) 4.50  

 Creamed Corn 3.95

Beurre Noisette 
Tenderstem Broccoli (v) 4.95

Seasoned Greens (v) 5.25

Chive Mash (v) 4.50  

House Salad (vg) 4.95  

Garlic Bread (v/gfa) 4.50   

Garlic Bread with cheese (v/gfa) 4.95

 

grill
 

All steaks are served with Beurre 
Noisette Charred Tenderstem 

Broccoli, Confit Tomato, 
Creamed Corn, Sea Salt Fries 

 10oz Fillet   42 
10oz Ribeye   35 
8oz Rump   28 
8oz Sirloin   32   

Sauces 4 each 
Peppercorn | Whisky | Bearnaise 

Blue Cheese Dressing | Chimichurri 

 

Burgers 
All Burgers served with Fries 

Carter's Classic Smash Burger 
6oz Beef Patty | Mozzarella Cheese

Gem Lettuce | Chilli Jam | Milk Bun  
16.95 

Double or Nothing Burger 
12oz Beef Patty | Mozzarella Cheese

Smoked Bacon | Gem Lettuce 

Milk Bun 24.95  

Chicken & Parmesan Sliders 
Spiced Breaded Chicken 

Parmesan Cheese | Gem Lettuce 

Garlic Mayo | Mini Brioche Bun 17.95 

Spiced Jackfruit Burger (vg)  
Cheese | Tomato | Lettuce 

Relish | Glazed Bun 18.95    

CARTER’SCARTER’S

Roast Sirloin of Beef  
Yorkshire Pudding | Rosemary Roast Potatoes 

Braised Cabbage | Horseradish Cream 24.95 

Duo of Chicken  
Pan-Fried Chicken Supreme | Confit Chicken Leg | Chive Mash 

Baby Carrots | Tenderstem Broccoli | Tarragon Gravy 22.95 

Roast Haunch of Venison  
Sea Salt Roast Potatoes | Braised Cabbage | Tenderstem Broccoli 

Vichy Carrot | Blackberry Reduction 26.95  

OUr sunday best

Brunch 
time! 

Make a morning of it!

Take your time, enjoy great 
company and make the most 
of your weekend with a menu 
designed for relaxed mornings 

and memorable moments. 

Friday - Sunday 
10am - 1pm 



CARTER’S
CARTER’S

sunday 
menu




