
               SSppeecciiaall  OOffffeerr  --  33  ccoouurrsseess  ££2222..5500  
((eexxcclluuddeess  GGrriilllleedd  AAbbeerrddeeeenn  AAnngguuss  SSiirrllooiinn  SStteeaakk))  

DDaaiillyy  SSppeecciiaallss    
PPlleeaassee  aasskk  yyoouurr  sseerrvveerr  ffoorr  ddeettaaiillss  --  SSttaarrtteerr  ffrroomm  ££55..7755  //  MMaaiinn  ffrroomm  ££1111..9955  //  SSwweeeett  ffrroomm  ££55..9955  

SSttaarrtteerrss  
  

(V) Soup of the Day £4.85 

         

Chicken and Wild Mushroom 
Pate with Chutney with Toasted 

Brioche £5.45 

Fantail of Seasonal Melon with 
Strawberries, Fruit Coulis and 

Blackcurrant Sorbet £5.75 

 

Tempura Battered King Prawns 
served with a Sweet Chilli Dip 

£7.10 

Warm Haggis and Goats Cheese 
Tart served with Salad 

£5.85 

 

Smoked Mackerel and Salmon 
Fishcakes * 

with a Mint Yoghurt Dressing 
£5.95 

 
* Served as a Main Course 
with French Fries £10.50 

 

 

 
 

Denotes Healthy Choice 
 

We are proud to inform you that 
all of our dishes are home made 
and freshly prepared to order. 

  
  
  
  

MMaaiinn  CCoouurrsseess  
 

Minute Steak with Sauté Onions 
£11.50 

Grilled Aberdeen Angus Sirloin 
Steak with Tomato and 

Mushrooms £21.50 

Steak, Guinness and Mushroom 
Pie with Vegetables £11.95 

The above are served with French 
Fries or Boiled Potatoes   

Venison Sausages served with 
Mashed Potato or Chunky Chips 

and Onion Gravy  
1 Sausage £10.95 

 2 Sausages £12.95 

Beer Battered Fish served with 
Garden Peas and Chunky Chips 

£11.95 

(V) Lemon Flavoured Arborio 
Rice Risotto with Red Peppers, 

Leeks, Asparagus and Baby Leaf 
Salad £9.90 * 

 

* Served with Smoked Haddock 

£12.90  

Pork Loin Cutlets with Apple 
Sauce set on Creamed Potatoes 

with a Rosemary Jus served with 
Vegetables £11.95 

 

Lasagne al Forno or  
(V) Roast Vegetable and Goats 

Cheese Lasagne served with 
Garlic Bread £10.65 

Chicken Tikka  
 or (V) Quorn Tikka   

served with Basmati Rice and 
Naan Bread £11.25 
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SSwweeeettss  
   
   
   
Fresh Fruit Platter served with a 

choice of Cream 
 or 

Ice Cream  
or 

 Natural Yoghurt  
£5.95 
∞ 

Wild Berry Crème Brulee with 
Shortbread 

£5.95 
∞ 

Sticky Toffee Pudding served 
with Vanilla Ice Cream and 

Butterscotch Sauce  
£5.95 
∞ 

Lemon and Ginger Cheesecake 
served with Cream, Seasonal 

Fruits and Coulis 
£5.95 
∞ 

Meringue Nest filled with 
Seasonal Fruits and Cream 

£5.95 
∞ 

Selection of Walls 
Carte D’Or Ice Cream  

£5.95 
∞ 

Tiramisu 
£5.95 
∞ 

Selection of Cheese and Biscuits  
£6.40 

 
  
  
  

HHoouussee  WWiinneess  
 

White 
 

1. Vignetti Galassi    
    Pinot Grigio  

                    (Italy)                                                      
                   £16.50 

 
2.  The Veldt Range   

Sauvignon Blanc  
(South Africa) 

£16.50 
 

Red 
 

3.   La Rareza Shiraz  
                     (Spain) 

£16.50 
 

4.  Las Condes Merlot 
                     (Chile) 

£16.50 
 

5.   Colle del Gelso 
Sangiovese Merlot  

                      (Italy) 
 £16.50 

 
Rose 

 
6.   Baron D’Arignac 

         (France) 
£16.50 

 
7.       Las Condes  
           Cabernet Sauvignon  

(Chile) 
£16.50 

 
All House Wines are available by 

the Glass 
175ml - £4.05   
 250ml - £5.70 


