
M O T H E R ’ S  D AY  M E N U

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

S H A R I N G  S TA R T E R S
Lowland Grand Sharer £18.00

Cajun tenders, halloumi fries, nachos, garlic bread,  
haggis bon bons & braised beef croquettes

Lowland Mezze (gfa, va, vea) £14.00
Red pepper hummus, picante peppers,  

halloumi, feta, olives, chutney bread & oil

Sharing Nachos (v, gfa, vea) £12.00 
Add Cajun Chicken | Bacon £3.00

Cheese, guacamole, pico de gallo,  
sour cream & jalapeños  

S TA R T E R S
Paprika Roast Pepper

& Tomato Broth (v, gfa) £5.95
Sour cream, herb croutons & basil oil 

Spiced Haggis & Black Pudding  
Bon Bons £7.95

Caramelised onion, mustard mayo

Roast Red Pepper Bruschetta (gfa,v,vea) £6.95 
Add: Feta | Halloumi £2.00

Hummus, pico de gallo, extra virgin olive oil, 
aged balsamic & sourdough toast 

Crispy Tempura  
Vegetable (v, vea) £7.45 | Chicken £8.75  
Chilli & coriander batter, spiced sesame 

greens & teriyaki dip

Oak Smoked Salmon £10.95
Prawn & avocado salad, marie rose sauce, 

lemon & ciabatta crouton

R O A S T S
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 

D E S S E R T S
Sticky Toffee Pudding (v, vea) £7.95

Butterscotch sauce, Scottish tablet ice cream 

Dark Chocolate Torte (v, vea) £7.50
Raspberry crumb, berry coulis, clotted cream 

Baked Vanilla Cheesecake (v) £8.25
Honeycomb & mulled berry compote

White Chocolate & Berry Sundae (v, gfa) £8.45
Raspberry ripple & white chocolate ice cream, 

white chocolate sauce & fresh berries 

S I D E S
Skinny Fries (ve) £4.00

Hand Cut Chips (ve) £4.50
Seasoned Fries (ve) £4.50 

Cajun | Peri Peri | Salt & Chilli

Garlic Bread (vea) £4.45 
With Cheese £4.95

Beer Battered  
Onion Rings (ve) £4.95

M A I N S
Beer Battered Fish & Chips	 £16.95
Sustainable haddock fillet,  
mushy peas, lemon & tartare sauce

Mac & Cheese (gfa, v)	 £12.95 
Add: Bacon | Haggis | Chicken	 £2.50 
Creamy 3 cheese sauce, Mull  
cheddar & parsley crumble, 
garlic & herb ciabatta 

Cajun Marinated Chicken (gfa)	 £15.45
Fragrant braised vegetable  
rice & cajun cream 

Steak & Ale Pie	 £16.95
Butter puff pastry, creamy mashed  
potato, glazed roots & sautéed greens 

Crispy Fried Cajun Chicken Burger	 £15.45
Served with a brioche bun, house sauce, 
crisp lettuce, tomato & fries 



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

P I N K  L A D Y
Edinburgh Dry Gin, Raspberries,  

Lemon & Sugar

C A N D Y  F L O S S  M A R T I N I
Edinburgh Dry Gin, Vanilla,  

Lemon & Pineapple

R A S P B E R R Y  G I N  F I Z Z
Edinburgh Gin Raspberry Liqueur  

topped with Italian Prosecco

M O T H E R ’ S  D AY 
D R I N K S
£ 9 . 5 0  E A C H
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