
2 Courses £23 | 3 Courses £27.50  

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 

Celebration Menu

Starters  
Soup of the Day (gfa, v, vea)

with crusty bread

Haggis Bon Bons
whisky and mustard mayo, rocket salad, honey dressing 

Prawn and Mango Tian (gfa)
Marie rose, mizuna and rocket salad,  

lime and honey dressing 

Confit Ham Hock (gfa)
Picked Carrot & Mustard terrine, golden beetroot relish,

endive and fine herbs

Cauliflower Pakora (ve)
Yoghurt and mint dip, Indian summer salad 

Moroccan Hummus (v, vea, gf)
Feta, sweet drop peppers, pickled watermelon,  

spiced chickpea and whole grains    

Mains 

The Mac and Cheese (gfa, v)
Creamy 3 cheese sauce, Mull Cheddar and  

parsley crumble, garlic and herb ciabatta

Steak and Ale Pie
Butter puff pastry, glazed roots and sauté  

greens, creamy mashed potato 

Peppered and Chargrilled Chicken Escallop
Creamed potato, roast roots and peppercorn sauce

Southern Fried Chicken Burger 
Brioche bun, house sauce, crisp lettuce, tomato and fries 

Steak Frites (£5 supplement)
Grilled 6oz Prime Scotch Sirloin, skinny fries, petit salad, 

peppercorn and brandy cream 

Penne Pasta (v, gfa) 
With basil, kale and toasted hazelnut pesto, fresh 

peas, lemon and Burrata

 

Desserts 

 Sticky Toffee Pudding
Toffee sauce, vanilla ice cream

Baked Vanilla  
Cheesecake (v)  

Blueberry compote, Chantilly cream 

Chocolate Fudge  
Choux Bun ‘éclair’ (v)   

Vanilla cream, sugar crackling 

Trio of Ice Cream (v, vea) 
Ask our team for today’s flavours 

Sides 
Zesty Bean, Grain &  

Pepper Salad, Salsa Verde £5.00

Skinny Fries £4.00

Seasoned Fries £4.50
Cajun | Peri Peri | Salt & Chilli

Buttery Mash £5.00

Garlic Bread £4.25 | With Cheese £4.85

Chilli Butter Seasonal Greens £4.50

Beer Battered Onion Rings £5.00

Mini Mac £5.00
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