
MOTHER’S DAY MENU
STARTERS

PAPRIKA ROAST PEPPER  
& TOMATO BROTH (v, gfa) £6.75
Sour cream, herb croutons & basil oil

CAMPBELLS BUTCHERS  
HAGGIS NEEPS & TATTIES £8.45
Bashed neeps, champit tatties, leek crisp,  

whisky & thyme jus 

DOUBLE OAK SMOKED  
SALMON (gfa) £11.95

Pickled cucumber & shallot, caperberries,  
brioche crouton, watercress & lemon oil

CONFIT CHICKEN, APRICOT  
& PANCETTA TERRINE (gfa) £8.95

Tarragon aioli, watercress, roquette  
& sherry vinaigrette

ROAST PEPPER HUMMUS 
& GRAIN SALAD (v, vea) £7.95 

Pickled watermelon, cucumber relish,  
sweet drop peppers, marinated feta & grain salad

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 | (va) vegetarian available | (gf) gluten-free | (gfa) gluten-free available | (ve) vegan | (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  

MAINS
CORNHILL STEAK PIE	 £19.75 
Slow braised chunks of  beef, rich wine gravy, 
buttered mash potato, glazed carrots 
& sprouting broccoli  

BEER BATTERED HADDOCK	 £18.95  
Sustainable haddock, chunky chips,  
tartare sauce & mushy peas  

HOUSE BURGER	 £16.95  
6oz prime beef  patty, crisp gem lettuce, 
tomato, coleslaw, brioche bun, house sauce, 
crisp pickle & fries   

Add: Haggis | Cheese | Bacon	 £2.00 

RUMP OF LAMB (gf)	 £21.95 
Fricassee of  beans, pancetta & mint, 
grilled gem leaf, potato rosti & thyme jus

DESSERTS
STICKY TOFFEE PUDDING £7.95 

Salted caramel, vanilla ice cream 

BAKED VANILLA CHEESECAKE (v) £7.50 
Honeycomb & mulled berry compote  

DARK CHOCOLATE TORTE (v, vea) £8.00
Raspberry crumb, berry coulis & clotted cream 

SCOTTISH ARTISAN CHEESES (gfa) £12.45 
Errington Farmhouse Cheese, Cora Linn, Clava Brie, 

Lanark Blue, spiced chutney, apple & biscuits  
 

SIDES
CHIVE MASHED POTATO (v, gf) £5.25

HAND CUT CHIPS (v, ve, gf) £4.45

BEER BATTERED ONION RINGS (v, ve) £4.75

FOCACCIA (v, vea) £4.45 
Flavoured butter & balsamic vinegar



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

SUPPORTED BY 


