
Sunday Menu

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES

ALTHOUGH EVERY EFFORT IS MADE TO AVOID CROSS CONTAMINATION, WE CANNOT GUARANTEE FOR ANY ALLERGIES
V VEGETARIAN | VG VEGAN | AGF AVAILABLE GLUTEN FREE

1 CELERY | 2 GLUTEN | 3 CRUSTACEANS | 4 EGGS | 5 FISH | 6 LUPIN | 7 DAIRY | 8 MOLLUSCS | 9 MUSTARD | 10 NUTS | 11 PEANUTS | 12 SESAME | 13 SOYA | 14 SULPHUR DIOXIDE



FRIES
5.50
(VG)

SWEET & SOUR KING
PRAWNS WITH FRIED RICE

Succulent king prawns & fresh vegetables,
tossed in a sweet & sour sauce, served
with fried rice & crispy prawn crackers

21
(3/5/12/13/14)

KOREAN VEGETABLE HOTPOT
AwarmingKorean inspiredbrothwith
vibrant vegetables & noodles infused

with aromatic gochujang chilli, garlic &
ginger
19.50

(VG/1/2/12/13)

 

TRUFFLE &
PARMESAN FRIES

6.50
(V/4/7)

TENDERSTEM
BROCCOLI

5.50
(VG)

ALBÓNDIGAS WITH LINGUINE
 

CLASSIC 100% BEEF BURGER
 

LOADED NACHOS
 

ROASTED ROOT
VEGETABLES

5.50
(VG)

YAKITORI CHICKEN SKEWERS 
Chicken skewers in a sticky sweet&
savoury yakitori glaze, finished with

sesame seeds & seaweed salad

FISH AND CHIPS

SIDE SALAD
5.50
(VG)

BEEF AND GUINNESS STEW
 

MASH
5.50
(V/7)

SOUP OF THE MOMENT
 

CHICKEN BURGER
 

thigh, lightly battered & fried, served
in a toasted burger bun with a

mustard maple glaze, salad & fries
20

(2/7/9/AGF)

TRUFFLE CHICKEN
SCHNITZEL

 

GARLIC
BREAD

5.50
(VG)

ROASTED ROOTS FATTOUSH SALAD 

FRESHLY CAUGHT HAGGIS
 

26
(7/8)

 

12.50
(2/4/5/7/9/14) 

 

11/19
(2/3/5/7/8/AGF) 

 
21(2/4/10)WINTER PESTO RISOTTO

20
(v/4/7/10/14)

19
Add American cheese/smoked bacon 3

(2/4/7/9/14/AGF)

10.50

12/18 

 

21
(5/13)

 

24.50
(1/2/5/7/14)

7/8 

11.50
(V/2/7/10/12)

 

24

17.50
(2/7)

(14)

(V/7)
 

(2/12/13/14)

(7/14)

(2/AGF)

(4/7)

NIBBLES
 

PEPPERED MUSSELS
 

OLIVE OIL & ZA’ATAR
WITH BREAD

5
( VG/2/12)

CRISPY CORNED BEEF
HASH CROQUETTE

Pairedwith acreamyReuben-style 

KALAMATA
OLIVES

5
(VG)

 

PIMIENTOSDEPADRÓN WITH
SHERRY VINEGAR & GARLIC

5
( VG/14)

HOUSE CURRY (SEE SPECIALS)
 

HUMMUS
WITH PITTA

5
( VG/2/12)

CRISPY
CHORIZO

5
(5)

STARTERS

MAIN COURSES

dressing withahint of pickle

Traditional Scottish smoked haddock,
leeks & potatoes in a rich creamy
broth servedwith artisan bread

Comforting winter pesto risotto,
topped with herby butternut

squash

Twojuicy4oz beef burgers with ranch
mayonnaise, cowboy candy, served in a
toasted burger bun with salad & fries.

Tortilla chips smothered inmeltedcheese, topped
with fresh salsa, sour cream, guacamole &

jalapeños

Freshly battered angel cut single
filleted Peterhead haddock served

with chips& minted peas

Ahearty warming beef,bacon& stout
stew topped with a dumpling style crust,

served withtenderstem broccoli

SERVED WITH GOLDEN ROAST POTATOES, SEASONAL VEGETABLES, FLUFFY YORKSHIRE PUDDING & GRAVY
 

Freshly preparedmadewithcarefully
selected ingredients served with artisan

bread

Caramelised seasonal root vegetables,
toasted pitta bread, creamy feta, herby nut
crumb, fresh leaves & a delicate balsamic

dressing

Tender buttermilkmarinated chicken

Golden, crispy chicken schnitzelwith a
truffle, garlic & herb butter served with

parmesan trufflefries & watercress

Add chicken5orhaggis 3 (2)

Fresh musselsina silkycream & herb
sauce with a gentle pepper kick, served

with fries

Spanish-styleporkmeatballsin a rich
tomato & garlic sauce, finished with

toasted almonds& parmesan

A globaljourneyof aromaticspices&
bold flavours, bringing together inspired

curry dishes from around the world

Scotland’s national dish,servedwith
bashed neeps & creamy mashed

tatties

SIDES

SUNDAY ROASTS :

OUR FAMOUS CULLEN SKINK

PRIME SCOTTISH ROAST SIRLOIN
26

CLASSIC ROAST CHICKEN SUPREME
22

(1, 2, 4, 7, 14)
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