
Mother’s Day Menu
Sharing Starters

Burrata & Antipasto Platter (gfa) £17.95
Cured meats, olives, marinated tomato & rocket salad 

Torrance Grand Plate £17.50
Haggis bon bon with onion jam, Moroccan hummus 

& feta, garlic & herb toast, cauliflower pakora with 
yoghurt dip, filo king prawns with sesame greens 

Starters
Paprika Roast Pepper  

& Tomato Broth (v, gfa) £6.45
Sour cream, herb croutons, basil oil 

Crispy Tempura  
Chicken £8.95 / Vegetable £7.95

Chilli & coriander batter, 
spiced sesame greens, teriyaki dip

Prawn & Mango Tian £9.95
Marie rose, mizuna & rocket salad, lime & honey dressing 

Confit Ham Hock (gfa) £8.25
Picked carrot & mustard terrine, golden  

beetroot relish, endive & fine herbs

Mains
Beer Battered Fish & Chips	 £17.95
Sustainable haddock fillet, mushy peas, 
lemon & tartare sauce

The Mac & Cheese (gfa, v)	 £14.45
Creamy 3 cheese sauce, Mull cheddar 
& parsley crumble, garlic & herb ciabatta

Add: Chorizo | Bacon | Haggis | Chicken	 £2.45 

Steak & Ale Pie	 £17.95
Butter puff pastry, glazed roots & sautéed greens, 
creamy mashed potato 

Katsu Curry (gfa) 
Crispy Katsu Chicken	 £17.45 
Crispy Grilled Sweet Potato (v)	 £15.45
Aromatic sauce, fragrant rice,  
chard pak choy 

Southern Fried Chicken	 £14.95
Brioche bun, house sauce, crisp lettuce,  
tomato & fries 

Desserts
Sticky Toffee Pudding £7.95

Toffee sauce, vanilla ice cream

Baked Vanilla Cheesecake (v) £8.45 
Blueberry compote, Chantilly cream 

Affogato (v, vea) £7.45 
Vanilla ice cream with a shot of espresso 

Trio of Ice Creams (v, vea) £6.95 

Sides
Skinny Fries (ve) £4.00

Seasoned Fries (ve) £4.45 
Cajun | Peri Peri | Salt & Chilli

Buttery Mash (v) £4.95

Garlic Bread (vea) £4.45 | With Cheese £4.85

Beer Battered Onion Rings (ve) £4.95

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. 
(v) vegetarian dish  (va) vegetarian available  |  (gf) gluten free dish  |  (gfa)  gluten free available  |  (ve) vegan dish |  (vea) vegan available

Roasts 
Our roasts are served with sharing sides of 

rosemary roast potatoes, cauliflower cheese with 
Mull cheddar crumble, honey glazed roots, sticky 

braised red cabbage, sautéed greens and, 
of course, extra gravy

Roast Rib of Beef £24.00
Slow cooked with rosemary & thyme,

 Yorkshire pudding stuffed with braised shin,
rich gravy & watercress 

Half Roast Chicken £20.00
Marinated in lemon, garlic & thyme, 

herb jus, Yorkshire pudding & watercress 

Nut Roast Strudel (v, vea) £16.00 
Crisp seeded pastry, butternut squash puree, 

onion & sage gravy 



Allergens Information: Please alert your server of any allergens or intolerances 
that you have and we will do our best to accommodate your needs

PINK LADY
Edinburgh Dry Gin, Raspberries,  

Lemon & Sugar

CANDY FLOSS MARTINI
Edinburgh Dry Gin, Vanilla,  

Lemon & Pineapple

RASPBERRY GIN FIZZ
Edinburgh Gin Raspberry Liqueur  

topped with Italian Prosecco

Mother’s Day 
Drinks

£9.50 each
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